
PIZZA

DESSERT

MARGHERITA
napoli sauce, basil, buffalo mozzarella

18

ROAST GARLIC PIZZA BREAD
rosemary, sea salt, garlic, parmesan

14

VACANZA
leg ham, caramelised pineapple,  

buffalo mozzarella, parsley
24

FIG E ZUCCA
fresh fig, roast pumpkin,  

buffalo mozzarella, walnuts,  
gorgonzola, rocket

25

PROSCIUTTO
toasted pine nut, chilli, buffalo mozzarella, rocket

26

SLOW COOKED LAMB SHOULDER
kalamata olive, roasted capsicum, spanish onion, 

yoghurt, mint
29

LA BOQUERIA CHORIZO
roasted red pepper, olive, spanish onion, chilli, 

buffalo mozzarella, rocket
26

PICANTE SALAMI
spicy salami, spanish onion, mushroom, buffalo 

mozzarella, rocket, jalapeño
27

DI MARE
mooloolaba prawns, balmain bug, calamari, olives, buffalo 

mozzarella, basil
32

*all pizzas can be ordered as a gluten free option, add 5

“COOKIES AND CREAM”
frangelico semifreddo, chocolate biscuit, hazelnut praline cream

17

WHITE CHOCOLATE AND RASPBERRY PARFAIT
rosé macerated strawberry, pink pepper crumble, raspberry gel

17

FROZEN LIMONCELLO AND LIME MOUSSE
elderflower sorbet, blueberry, meringue, violets

17

AFFOGATO
vanilla bean ice cream

17

FORMAGGIO BOARD
selection of cheeses, walnut, pear compote, muscatel grapes, poppy seed lavosh 

22



SHARE BOARDS FOR TWO

CHARCUTERIE BOARD
salami, prosciutto, chorizo, artichoke, olives, house preserves and pickles, 

toasted bread
48

SEAFOOD BOARD
moreton bay bugs, pacific oysters, mooloolaba prawns, salt and pepper squid, 

tuna crudo, garlic aioli, rockmelon gazpacho, lemon
82

FORMAGGIO BOARD
selection of cheeses, walnut, pear compote, muscatel grapes, poppy seed lavosh 

44

BAR BITES

COFFIN BAY PACIFIC OYSTERS
natural with fresh lemon

4
Or

rosé vinegar, pickled cucumber, salmon roe
5

HOUSE MADE BREAD AND DIPS 
roasted red pepper pesto, olive tapenade

9

MARINATED FAT HEN FARM OLIVES
rosemary, orange, garlic 

9

CANDIED WALNUTS
smoked paprika spice

8

CHIPS
chilli, rosemary salt

8

CHILLED MOOLOOLABA KING PRAWNS
rockmelon gazpacho 

24

SALT & PEPPER SQUID
 garlic aioli

18

SPICED CHICKEN WINGS
picante sauce

17

SERRANO JAMON
pickled spanish chilli, toasted bread 

18



MAIN

ENTREE

COFFIN BAY PACIFIC OYSTERS 
(half dozen)

natural with fresh lemon
24
Or

rosé vinegar, pickled cucumber, salmon roe
30

 YELLOW FIN TUNA CRUDO
macadamia, finger lime, zucchini, black sesame salt, preserved lemon dressing

25

SEARED MORETON BAY BUG
shellfish aioli, pickled heirloom carrot, fermented chilli, puffed rice

26

LA BOQUERIA CURED PORK 
rockmelon gazpacho, peas, fennel, fried eschallot crumb

25

BENDELE FARM ORGANIC CHICKEN BREAST
charred eggplant, parsley oil, society garlic, lemon, chilli sauce

24

FIG AND BUFFALO MOZZARELLA SALAD
roasted red pepper puree, zucchini, macadamia, wild rocket

22

CRISPY SKIN BARRAMUNDI
summer peas, asparagus, farro, caper berries, shallot vinaigrette

38

ROASTED LOCAL KINGFISH
heirloom tomato, smoked hazelnut, piquillo pepper, olive tapenade

36

ORA KING SALMON
green beans, almonds, fetta, pickled grapes, sorrel

37

GRILLED BEEF FILLET
sweet potato puree, broccolini, pecorino shortbread, sherry jus

44

SOVEREIGN LAMB RUMP
semi dried olive, fregola, spanish onion compote, pine nut, oregano

36

WOOMBYE VINTAGE CHEDDAR MOUSSE
asparagus, grape, fregola, rye, chia seed crumb

29

PANCETTA SCHIAFFONI PASTA
smoked ricotta, chilli, baby capers, basil, cherry tomato

32



SOURDOUGH TOAST
unsalted butter and your choice of accompaniment

9

BANANA BREAD
spiced ricotta, banana, walnut, mixed berry compote

14

HOUSE MADE HONEY ROASTED GRANOLA
passionfruit yoghurt, strawberry, macadamia

14

AVOCADO ON TOASTED SOURDOUGH
scrambled eggs, eschallot dukkah, cherry trussed tomatoes, lemon vinaigrette

18

POTATO AND CARAMELISED ONION BAKED OMELETTE
roast capsicum pesto, herb salad, olive oil

19

NORWEGIAN SMOKED SALMON 
poached eggs, goats curd, kale, rye bread

22

BACON AND EGGS
streaky bacon, free range eggs, cherry trussed tomato, sourdough

18

THE MISS MONEYPENNY’S BREAKFAST
streaky bacon, free range eggs, cherry trussed tomatoes, mushrooms,  

pork and fennel chipolatas, toasted sourdough
26 

BREAKFAST




