
NAG – No Added Gluten
NAD – No Added Dairy 

V - Vegetarian
A - Australian 

I - Imported Seafood
¹ Vietnam · ² China · ³ Norway · ⁴ Italy · ⁵ Taiwan · ⁶ Peru

 

 

  

 

 

A 10% surcharge applies on Saturdays and Sundays, and a 15% surcharge applies on public holidays. 
We appreciate your understanding.

ENTRÉE

Pork & Prawn Sate (I) (NAG) (NAD) – $26
Balinese minced pork and prawn¹ lemongrass skewers, mild
chilli tomato sambal, pickled salad

Panko Calamari (I) (NAD) Entrée $23 / Main – $33
Lemon pepper fried panko calamari², kaffir lime aioli,
cucumber kimchi salad

Caesar Salad (I)– $28
Baby cos lettuce, smoked speck, marinated white anchovy⁴,
crispy croutons, soft poached free-range egg, creamy
house-made Caesar dressing, parmesan shavings
Add On - Smoked salmon³ (I)/Grilled chicken / Steamed
prawns¹ (I) – $9

Oven Baked Scallops (I) – $32
4 half-shell scallops¹,² Café de Paris butter⁷ , toasted mixed
herb crumb, oven-baked, crusty bread

Prawn Cocktail (I) (NAG) (NAD) – $28
Chilled prawns¹, avocado salsa, mango sweet chilli dressing,
baby cos lettuce

Cheesy Garlic Bread - $18
6-inch sourdough, garlic butter, mozzarella, parmesan

MAIN COURSE

Whole Fried Baby Barramundi (I) (NAG, NAD) – $42
400-500g barramundi⁵, chef’s signature sweet & sour sauce, capsicum,
carrot, tomato, red onion, spring onion, coriander, ginger, pineapple,
steamed rice

Crispy Chicken Schnitzel – $35
Crispy fried 250g chicken schnitzel, chef’s garden salad, crispy chips
Optional Parmigiana Add-on – $7
Classic – Smoked ham, Napoli, mozzarella
Meat Lover – Chorizo, ham, bacon, Napoli, mozzarella

Striploin Steak MB2+ (NAG) – $50
300g striploin, crispy chips, dressed wild rocket
Sauce options: Creamy mushroom, pepper sauce, Café de Paris butter⁶ 
Add creamy garlic prawn¹ topper (I) – $9

Ribeye Steak MB2+ (NAG) – $52
250g ribeye, crispy chips, dressed wild rocket
Sauce options: Creamy mushroom, pepper sauce, Café de Paris butter⁶ 
Add creamy garlic prawn¹ topper (I) – $9

Miso Salmon Fillet (I) (NAG) (NAD) – $39 
Miso glazed oven-baked salmon³, pickles, edamame, spring onion,
wombok salad, crispy nori

Fish and Chips (I) (NAD) – $29
Beer battered barramundi⁵ fillet, garden salad, lemon, tartare

Bolognese Linguini – $28 / Main – $36
Rich beef bolognese, linguini, fresh basil, parmesan cheese 

Pumpkin Arancini (NAG) (NAD) (Vegan) - $32
Fried pumpkin arancini, Puttanesca relish, lemon-dressed rocket

DESSERT

Sticky Date Pudding – $18
Warm sticky date pudding, coconut butterscotch, vanilla bean
ice cream

Local Sorbet (NAD) (NAG) – $6.50 per scoop
Locally sourced sorbet (chocolate, mango, strawberry and
raspberry)

Ice Cream Sundae (NAG) – $16
Vanilla ice cream, chocolate sauce, cherries, nut praline,
chocolate soil

Grilled Pineapple – $18
Grilled pineapple, coconut rum butterscotch, coconut ice
cream, toasted coconut biscuit

Affogato (NAG) – $12
Vanilla bean ice cream, Vittoria organic espresso
Add On – $9
Frangelico
Jamesons Whiskey
Baileys
Amaretto

SAUCES
Aioli | Tartare | Ketchup | BBQ – $4 (each)
Green Peppercorn (NAG) | Creamy Mushroom (NAG) |
Gravy – $6 (each)
Café De Paris Butter⁶ – $6
Creamy Garlic Prawn Topper¹  (I) (NAG) – $9

 D I N N E R

P l e a s e  i n f o r m  o n e  o f  o u r  t e a m  i f  y o u  h a v e  a  f o o d  a l l e r g y  o r  i n t o l e r a n c e

SIDES

French Fries | Potato Wedges | Creamy Mashed
Potato – $13 

Garden Salad – $13
Jasmine Rice – $10

Steamed Vegetables – $15 
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PASTA BACON CARBONARA

HAM AND CHEESE PIZZA 

GRILLED STEAK AND CHIPS

CHICKEN NUGGETS WITH CHIPS

Kids meal served with Ice-Cream Cup or Chocolate Cookie

+ Juice (Orange or Apple)

FISH N’ CHIPS (A)

HAM & CHEESE TOASTIE WITH CHIPS

K I D S  M E N U  $ 2 1  
A v a i l a b l e  f o r  k i d s  1 2  &  u n d e r

ALL DAY LUNCH 
9:30AM – 5:00 PM

Caesar Salad (I) – $28
Baby cos lettuce, smoked speck, marinated white anchovy, crispy croutons, soft poached free-range egg,
creamy house-made Caesar dressing, parmesan shavings
Add On - Smoked salmon ³ (I)/Grilled chicken / Steamed prawns¹ (I) – $9

Sushi Bowl (NAG) (NAD) – $26
Sushi rice, avocado, cucumber, pickled ginger, pickled carrot, rice seasoning, edamame, roasted sesame
dressing
Add On - Tempura vegetables/Smoked salmon³ (I)/Grilled chicken / Steamed prawns¹ (I)– $9

Fish and Chips (I) (NAD) – $29
Beer battered barramundi⁵ fillet, garden salad, lemon, tartare

Quiche of the Day – $28
Chef’s selection quiche of the day, garden salad, lemon Dijon dressing, crispy chips

Steak Sandwich – $29
Tender grilled steak, toasted French bread, aioli, onion jam, cos, tomato, mozzarella, Dijon mustard

Love Local Signature Burger - $29
100% Australian Angus beef, Australian cheese, soft milk bun, cos lettuce, tomato, in-house burger sauce,
crispy chips
Make it a double - $8
Plant based burger available

Ham & Cheese Toastie – $22
Smoked ham, double swiss cheese, crispy chips

PIZZAS 
From 9:30 AM

Gluten Free Base +$8

Margherita – $25
Cherry tomato, basil, mozzarella, parmesan, oregano
Add prosciutto & rocket – $9

Hawaiian – $28
Smoked ham, pineapple, mozzarella, parmesan, oregano

Vegetarian – $28
Cherry tomatoes, roasted capsicum, mushrooms, red onion, olives, basil, mozzarella, parmesan, oregano

BBQ Chicken – $29
BBQ sauce, pulled chicken, roasted capsicum, red onion, mozzarella, parmesan, oregano

Supreme – $29
Bacon, ham, salami, roasted capsicum, olives, mozzarella, parmesan, oregano

Meat Lover – $30
Bacon, ham, salami, chorizo, pulled chicken, mozzarella, parmesan, oregano

Seafood Marinara¹ (I)- $32
Prawns, squid, mussels, clams, mozzarella, parmesan, oregano

ADD ONS
Mozzarella | Ham | Anchovy⁶ (I) | Pineapple | Capsicum | Onion | Cherry Tomato | Mushroom – $3 (each)
Salami | Chicken | Chorizo – $4 (each)

A 10% surcharge applies on Saturdays and Sundays, and a 15% surcharge applies on public holidays. 
We appreciate your understanding. 06/26
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