
 

SHARE 
 

Oysters GF                 $36 (6) / $70 (12) 
- wasabi vinaigrette and chuka wakame 
- lime and ginger mignonette  

      

Marinated Sicilian Olives V                 $14  
with roasted chickpeas, hummus and flatbread  
 

Charred Herb Focaccia V                   $10 
with burnt herb butter  
 

Grazing Plate                     $45 
selection of cheese, cured meats, seasonal fruit, house 
dip and crackers 
 

Hot Honey Corn Ribs V                   $16 
with chipotle mayo dipping sauce  
 

Szechuan Squid                                  $26 
with papaya salad, toasted cashews and lime aioli  
 

BBQ Chilli King Prawns GF                   $32 
with gazpacho sauce  
 

Charred Cauliflower V                   $24 
with whipped fetta, pomegranate and hot honey  
 

Swordfish Skewers GF                   $29 
with citrus salad and tomato almond salsa  
 

Pina Colada Chicken Wings GF                   $24 
with pineapple and coconut rum dipping sauce  
 

Birria Tacos GF                    $32  
pulled beef brisket with mozzarella on a corn tortilla with 
onion and coriander salsa  
 

SIDES 
 

Chips V      $12 
with house seasoning and garlic aioli  
 

Sweet Potato Chips V     $16 
with house seasoning and chipotle mayo  
 

Herb Roasted Chat Potatoes V GF    $14 
 

Rocket Salad V GF    $14 
with parmesan, pine nuts and vinegarette  

 

DAZE FAVOURITES 
 

Lobster Linguini      $42 
Fresh Bollito pasta tossed with rocket, pistachio and dill  
 

Nam Jim Mussel Pot     $42 
with side of roti  
 

Chicken Parmigiana     $32 
with Napolitana sauce, ham and cheese served with 
seasoned chips and slaw  
 

Moobi Valley Beef Burger     $29 
cooked medium rare, with lettuce, tomato, cheese and 
bourbon BBQ sauce served with seasoned chips  
 

Buttermilk Fried Chicken Burger    $28 
with hot honey, pickles and slaw served with seasoned 
chips  
 

Beer Battered Fish & Chips    $32 
with seasoned chips, salad, tartare and lemon  
 

250gm Tajima Wagyu Rump MB8 GF  $48 
with chimichurri, chat potatoes and` smoked fetta 
blackberry salad  
 

Sesame Crusted Humpty Doo Barramundi GF $38  
on smashed cucumber salad with crispy lotus root 

 

KIDS 
 
 

Fish & Chips 
 

Chicken Nuggets & Chips 
 

Pasta with Grated Cheese  
 

Ham & Pineapple Mini Pizza 
 

+ soft drink and ice cream      $16 
 

*swap chips for veggie sticks 
 
 

 

PIZZAS 
 

Margarita V     $22 
tomato base, buffalo mozzarella and basil  
 

Garlic Prawn & Chorizo     $28 
tomato base, onion, cherry tomatoes and chives  
 

Portuguese Chicken & Bacon    $26 
tomato base, mushroom, capsicum and onion  
 

The Loaded      $27 
BBQ base, pepperoni, ham, chorizo, Italian sausage, and 
chilli flakes 
 

Magic Mushrooms V    $25 
tomato base, wild mushrooms, onion, truffle pecorino 
and basil 
 

Herbivore V     $25 
tomato base, pumpkin, spinach, cherry tomatoes, onion, 
mushrooms, olives and basil pesto  
 

GF bases available      $4 
    

BOWLS & SALADS 
 

Roast Pumpkin & Pomegranate Salad V VE  $22 
with black olives, tahini, mint and mixed leaves served 
with roti  
 

Chicken & Sesame Salad GF   $26 
with carrot, cucumber, bean sprouts, red onion, cabbage, 
capsicum and kaffir lime leaves  
   

Prosciutto & Bocconcini Salad GF   $26 
with cherry tomato, basil pesto and balsamic  

 
 

 
 

V vegetarian   VE Vegan   GF Gluten Friendly 
Please tell your server of allergies when ordering    

PLEASE ORDER FOOD & DRINKS AT THE BAR  
 

10% surcharge on Sundays, 15% surcharge public holidays. Tyro dynamic 
surcharge on all debit, credit & pay pass transactions. 

 

SEE BLACKBOARD FOR SPECIALS & DESSERTS 


