SALT‘n’SPICE

* BISTRO -

TO START

DIP OF THE DAY | 20
served with marinated olives, garlic & oregano bread

CHICKEN WINGS | 17
crispy buttermilk brined southern fried wings with peri peri mayo

LOADED FRIES | 17
loaded chips with chopped bacon, liquid cheese, frank hot sauce
& flat parsley

OYSTERS

made to your liking from local Port Stephens oysters | GF

NATURAL | KILPATRICK | PROSECCO MIGNONETTE
MIXED PLATTER AVAILABLE | (6) 22 | (12) 40

SALADS

CAESAR SALAD MY WAY | 21

crispy cos lettuce, chargrilled bacon rasher bits, soft boiled
eggs, garlic croutons, grated parmesan and house made
Caesar dressing

add chicken +7 add prawns +10

ROASTED PUMPKIN SALAD | GF VE | 20
baby spinach, sliced red onion, cherry tomatoes, rocket leaves,
avocado, roasted pepita seeds, balsamic reduction,
basil & walnut dressing
add chicken +7 add prawns +10

add halloumi +8

SALT N’ SPICE DUSTED SQUID | 24
flash fried Salt n" Spice squid, young lettuce, sesame seed,
hoisin sauce & yuzu

FISH

PAN FRIED FISH OF THE DAY | 34
PAN FRIED ATLANTIC SALMON | 38

WITH CHOICE OF ONE OF THESE SIDES

Mediterranean vegetable salad, baby rocket leaves,
marinated feta, aged balsamic reduction, dukkah
& etahini spiced pumpkin puree OR

lyonnaise potatoes, steamed seasonal veg
& citrus hollandaise sauce OR

chips, house salad & tartare sauce

MAMAMIA PASTA

TIGER PRAWN FETTUCCINE | 28
tossed tiger prawns with garlic, herbs, cherry tomatoes,
chardonnay cream reduction, baby spinach & parmesan

SPAGHETTI BOLOGNESE | 24

wagyu beef mince bolognese, fresh parsley & parmesan

SPAGHETTI NAPOLITANA | 20
slow cooked napolitana sauce, parmesan & herbs

RAVIOLI | V | 22
pumpkin, ricotta and basil ravioli by Pasta Di Porto with
sautéed cherry tomatoes, baby spinach & cream reduction

LOCALS FAVOURITES

PANKO CRUMBED CHICKEN SCHNITZEL | 22
served with chips & house green leaf salad

PANKO CRUMBED CHICKEN PARMIGIANA | 25
served with chips & house green leaf salad

200G BLACK ANGUS STEAK SANDWICH | 25
mozzarella, fresh tomato, garlic mayo, caramelised onion, mustard
BBQ glaze & bacon

CIDER BATTERED BARRAMUNDI | 24
served with chips, house green leaf salad & dill tartare sauce

SLOW BRAISED PORK RIBS | HALF 30 | FULL 42
with chipotle & cajun spiced BBQ, house green leaf salad & chips

BEEF BRISKET 30
slow braised beef brisket with lyonnaise potatoes,
steamed seasonal veg and stock reduction.

FROM THE GRILL

all steaks are premium grade & cooked to your liking.

served with lyonnaise potatoes & seasonal veg OR chips & house
salad with your choice of house made sauce.

red wine gravy | mushroom | green peppercorn | béarnaise | diane

ALL SAUCES GF

300G RIVERINE SCOTCH FILLET STEAK | 38
300G RIVERINE RUMP STEAK | 36

BURGERS

all served with super crunch chips

THE JUICY LUCY | 22

wagyu beef patty, sliced cheese, slow braised beef brisket,

sticky onion marmalade, Louisiana BBQ sauce,

mixed lettuce & melted cheese add extra beef patty +6

OUR CLUCK NORRIS | 21
crispy fried buttermilk chicken, chargrilled bacon, peri peri mayo,
fried onion rings, mixed lettuce, onion jam & melted cheese

MAGIC MUSHROOM | V | 20
Cajun & garlic spiced field mushroom, mixed lettuce, fried hash,
tempura onion rings, liquid cheese & chefs secret sauce

SIDES | 10

LYONNAISE POTATOES | V

ONION RINGS with sweet chili | V

SEA SALTED FRIES with aioli | V

STEAMED SEASONAL VEG | GF

FRESH LEAF SALAD with homemade dressing | V
WARM MARINATED OLIVES | V



PIZZA

woodfired flavoured pizzas with napoli base & mozzarella

GARLIC & OREGANO BREAD | 10
CHEESY GARLIC & OREGANO BREAD | 15

PEPPERONI | 22
sliced pepperoni, jalapefio & house made chili oil swirl

MEAT LOVERS | 25
shredded ham, sliced pepperoni, chorizo, slow cooked beef brisket
& smoky BBQ sauce

MARGHERITA | V | 20
bocconcini cheese, fresh basil leaves & extra virgin olive oil

HAWAIIAN | 20
shredded ham & pineapple

SUPREME | 24
pepperoni, capsicum, ham, kalamata olives, mushrooms,
red onion & pineapple

ROSETTA | 25
prosciutto, slow cooked beef brisket, red onion, garlic,
rosemary, roasted pumpkin, parmesan & walnuts

TRUFFLE & MUSHROOM | V | 22
sliced mushroom, cheese & truffle paste

VEGETARIANA | V | 25
roasted pumpkin, rocket, mushroom, onions, red capsicum,
artichoke, bocconcini, cherry tomato & fresh basil

GAMBERI | 26
chili garlic marinated tiger prawns, chorizo, cherry tomato,
fresh parsley & premium cocktail sauce

PERI PERI CHICKEN | 25
Portuguese style peri peri chicken, jalapefio, sliced red onions,
capsicum, mushrooms & chipotle honey mayo

SICILIAN | 24
bocconcini, anchovies, capers, olives, chili, oregano & parmesan

LUNCH SPECIALS

weekdays from 11:30am-3:00pm

CRUMBED CHICKEN SCHNITZEL | 16

served with chips & house green leaf salad add sauce +2

CRUMBED CHICKEN PARMIGIANA | 19
served with chips & house green leaf salad

CAESAR SALAD | 16
crispy cos lettuce, chargrilled bacon rasher bits, 6 minute boiled
eggs, garlic croutons, grated parmesan & house made

Caesar dressing dd chicken +4
add chicken

CIDER BATTERED BARRAMUNDI | 18
served with chips, house green leaf salad & herbed tartare sauce

add prawns +10

CHICKEN & MUSHROOM PASTA | 17
sautéed chicken & mushroom with spaghetti, cream sauce,
parsley & parmesan

NIGHTLY SPECIALS

MONDAY 15 | WICKED WINGS
TUESDAY 18 | FISH N’ CHIPS NIGHT
WEDNESDAY 20 | STEAK NIGHT
THURSDAY 16 | SCHNITZEL NIGHT
SUNDAY 20 | SUNDAY ROAST

specials not available during school holidays or on
public holidays. 10% surcharge on public holidays.

BLACKBOARD SPECIALS

check out the blackboard menu for our current specials

TODAY’'S DESSERT | 12
BURGER OF THE WEEK | 18

SENIORS MEALS | 12

must present valid Seniors card

CIDER BATTERED BARRAMUNDI
served with chips, house green leaf salad & tartare sauce

PANKO CRUMBED CHICKEN SCHNITZEL
served with chips & house salad

MINUTE STEAK
served with chips & house salad

PASTA BOLOGNESE
slow cooked napolitana sauce, parmesan & herbs

add steamed seasonal veg +3
add lyonnaise potato +3 or add gravy +2

KIDS MEALS | 10

under 12 only | kids meals include an ice cream

NUGGETS & CHIPS
CHEESEBURGER

FISH & CHIPS
PASTA BOLOGNESE

LET'S SHARE

HOT SEAFOOD PLATTER FOR TWO | 110
sautéed garlic prawns, salt n’ pepper squid, scallops,
half lobster mornay, half dozen natural oysters and cider
battered barramundi with house salad, dips & chips

MEAT LOVERS PLATTER FOR TWO | 80
premium 300g rump steak cooked to your liking, crispy
fried buttermilk chicken wings, half rack of slow braised
pork ribs and char-grilled Spanish chorizo with house
salad, assorted dips & chips

GF - GLUTEN FREE | V - VEGETARIAN | VE - VEGAN



