
 

 

Mission Bay 

dinner 

entrées 

garlic bread  grilled and oozing with garlic butter  6   

bread and dips  a selection of Mediterranean style dips with bread  11 

soup of the day with warm turkish bread  11 

baked feta with olives and red capsicum  ǿƛǘƘ ǿŀǊƳ ȊŀΩtar bread  11.5  

crispy salt and pepper squid  tender squid served with sweet chilli dip and lemon wedges  14.5/19.5 

sigara boregi  flaky filo cigars filled with potato, feta and parsley, served with hummus and salsa  13.5 

soup of the day  with warm turkish bread  11 

tasting plate  sigara boregi, salt and pepper squid, smoked salmon, pepperoni, marinated olives 

artichoke hearts, hummus and crostini  16/27 

 

main 
 

seafood sauté  a delicious medley of prawns, scallops, calamari and fresh fish, quickly sautéed with soy 

and sweet chilli sauce with your choice of salad greens or rice  24.5                                                                       

match with Roaring Meg Sauvignon Blanc 

lamb shanks  tender lamb shanks slow simmered with tomato, rosemary and thyme served on garlic 

mash with caramelised onions  23.5  try with a glass of Church Road Merlot Cabernet 

Mediterranean salmon fillet  fresh salmon fillet served over crispy herb potatoes with broccolini, lemon 

hollandaise and an olive and pinenut tapenade  25  enjoy with Triplebank Pinot Noir Rose 

scotch fillet  tender grilled steak on garlic mash with green beans and a creamy piquant mushroom 

sauce  26.5  match with a glass of Peter Lehmann Shiraz 

chicken marsala  tender chicken pieces cooked in marsala wine with button mushrooms, roasted 

cashews and cracked black pepper, served on rice  20.5                             

complement this dish with a glass of Stoneleigh Piont Gris 



 

pan fried snapper  fillets of snapper on lemon mash with peppery rocket, lemon hollandaise and red 

capsicum and fennel salsa  25.5  try with Wither Hills Sauvignon Blanc 

cajun chicken  cajun spiced chicken, bacon, avocado cream and salad on ciabatta with roast plum 

chutney and fries  21  enjoy with a glass of Kim Crawford SP Tretjen Chardonnay 

lasagne  an overflowing mound of layered pasta, chicken, roast pumpkin, spinach and cottage cheese 

with tomato salsa, shaved parmesan and salad  19.5  match with a glass of Church Road Merlot Cabernet 

sausages and mash  full flavoured venison sausages braised with tomatoes and onions, served on garlic 

mash with a side dish of mustard mayo  19.5  ǿŜ ǊŜŎƻƳƳŜƴŘ ŀ Ǝƭŀǎǎ ƻŦ aŀǊǘƛƴōƻǊƻǳƎƘ ά¢Ŝ ¢ŀǊŀέ tƛƴƻǘ bƻƛǊ 

Thai beef  seared marinated beef tossed with crisp vegetables, lime and chilli, served with your choice of 

salad greens or rice  21.5  try with a glass of Framingham Classic Riesling 

barbeque lamb  succulent marinated lamb and hummus wrapped in Turkish lavosh with salad, roasted  

tomatoes and cacik  21  a glass of Corbans Private Bin Syrah will complement this dish 

winter roast pumpkin salad with chickpeas and feta  hearty wedges of roasted buttercup pumpkin with 

green beans, cherry tomatoes, spinach, toasted almonds and dates with an olive oil and balsamic 

dressing  18.5  enjoy with Oyster Bay Merlot 

warm Vietnamese chicken salad  coriander chicken, sesame noodles, asian style vegetables and roasted 

peanuts tossed with soy  21  match with a glass of Babich Pinot Gris 

 

on the side  6.5 

turkish pide                        

salad                                 

seasonal vegetables                                                     

fries  

 

 

 

 

 

15% service charge applies on public holidays 

 


