STARTERS & SHARES

CLASSIC GARLIC HERB BREAD (4/SERVE)0 .................................... 9.9

toasted to a golden crust w/ cheese 10.9

LOCAL ARTISAN SOURDOUGH {)) 12.9

w/ choice of whipped confit garlic butter or lemon myrtle miso butter

WARM MARINATED MIXED OLIVES O 11.9
marinated Greek & Spanish olives warmed + tossed in Italian herbs + EVOO +
smoked almonds

TERIYAKI CHICKEN WINGS 16.9

w/ toasted sesame + crispy onion + coriander + citrus

STICKY TWICE COOKED PORK BELLY ) 20
slow cooked pork belly pieces glazed in orange-lime caramel + Thai herb
slaw + XO cucumber pickle + crispy shallot + fresh coriander

BANG BANG PRAWNS 14.9
crispy flash fried prawns coated in a fangy house made sweet chilli sauce +
ginger pickle + lime + fresh coriander

TOASTED SESAME WILD CAUGHT TUNA TATAKI.............cverennne. 22
w/ organic green tea soba noodle salad + edamame + carrot + mixed leaves
+ Hokkaido dressing + lime ginger glaze + crispy shallots + wakame

GARLIC, PARMESAN + HERB POLENTA CHIPS@@ ....................... 14

w/ wild rocket + Grana Padano + smoked tomato relish

SALT & VINEGAR WAFFLE FRIESQ 12.9

w/ smoky garlic aioli

BASKET OF FRIES @ (D 10

w/ tomato sauce

g ON THE SIDE

SEASONAL GREENS QD ........ooooooeeoeoeeeoeeoeoeoeeeeeeeeeeeeeeeeeeeeeeeeeesesm 12

w/ smoked almonds + lemon

ROASTED MIXED VEGETABLES € () 9.5

w/ gravy

SIDE SALAD Q) () 8

lettuce + tomato + carrot + cucumber + red onion + dressing

SIDE OF SAUCE 4

mushroom, peppercorn, gravy or confit garlic butter

.

USE THE QR CODE ON YOUR TABLE TO

ORDER OR HEAD TO OUR CAFE

— AVAILABLE LUNCH & DINNER —
CLASSICS

ROAST OF THE DAY @....ooooeoeeeoeeeeeeeeeeeeeeeeeeeeeeeseesessessssesssssssssssssssssssssons g 26

w/ baked herb potato + pumpkin + glazed carrot + seasonal greens + sml 18.9
peas + rich gravy

CHICKEN SCHNITZEL 24.9
w/ house salad + fries + choice of sauce

CHICKEN PARMIGIANA 279
Napoletana sauce + leg ham + mozzarella w/ house salad + fries

18HR SLOW COOKED BEEF BRISKET% 295
house cured Angus brisket + house salad + fries + native mountain

pepperberry jus

SLOW BRAISED BEEF CHEEK MASSAMAN CURRY@ ...................... 32

Thai inspired curry w/ slow-braised beef cheek + roasted peanuts + Dutch
cream potatoes + coconut cream + fried shallots + coriander + jasmine rice +
toasted roti

FRESH PUMPKIN GNOCCHI@@ 24
tossed through a house-made basil + rocket pesto w/ charred brocollini

+ cherry fomatoes + lemon whipped ricotta + toasted pine nuts + lemon +

garlic pangrattato + herb oil

Gluten Friendly option available - replace gnocchi w/ GF pasta

CSUB YOUR SIDE + $3.5 SWAP HOUSE SALAD + FRIES FOR MASH OR POTATOES + VEGETABLES)

100 DAY GRAIN FED
ANGUS BEEF

STEAKS

all steaks are cooked to your liking & served w/ house salad + fries + your favourite sauce

*mushroom, peppercorn, gravy or confit garlic butter (%]

250G ANGUS RUMPED ............ooooooooioieeeeeceessssssssssssssssssseees 329

300G ANGUS SCOTCH FILLET ) 49.9

“1824” AUSTRALIAN WAGYU SIRLOIN 300G MARBLE SCORE 3... 65

served w/ native herb chimichurri (lemon myrtle + pepper berry + wild lime) +

garlic & herb butter + smoked sea salt roasted chat potato

STEAK TOPPER ) 9
CREAMY GARLIC PRAWNS OR
LEMON + PEPPER CALAMARI

CSUB YOUR SIDE + $3.5 SWAP HOUSE SALAD + FRIES FOR MASH OR POTATOES + VEGETABLES)

FROM THE SEA

LEMON & PEPPER DUSTED CALAMARI ‘3 24.9

w/ fries + house salad + lemon + garlic aioli

GARLIC CHILLIPRAWNS €)............ooooooeveeereneneeennnnenneesseessesssssssssssens rg 32
sautéed prawns served in creamy garlic & white wine sauce + fresh sml 18.9
lemon on a bed of steamed jasmine rice fopped w/ fresh herbs + chilli

oil + rocket

SEAFOOD MARINARA LINGUINE @ 36
calamari + prawns + mussels + scallops simmered in a rich house

made fomato sugo + white wine + garlic + chilli + fresh parsley +

parmesan

BEER BATTERED FLATHEAD. 27.9

w/ house salad + lemon + fries + tartare sauce

PAN ROASTED MARKET FISH OF THE DAY% 35
roasted cauliflower velouté + lemon myrtle + herb burnt butter + charred
broccolini + roasted kipfler potato + tomato caramel + smoked almond

crumb

ASK OUR FRIENDLY TEAM WHAT THE FRESH FISH OF THE DAY IS!

BOWLS & SALADS

4 )

LOADED PULLED BEEF BRISKET NACHOS % ................................... 25
pulled brisket + fortilla chips + Mexican style black beans + guacamole +
tomato salsa + sour cream + melted cheddar cheese

LOADED MEXICAN BLACK BEAN NACHOS%@ ............................... 24
tortilla chips + Mexican style black beans + guacamole + tomato salsa +
sour cream + melted cheddar cheese

FILIPINO BEEF STEAK & NOODLE SALAD @ 26
tender grilled beef marinated Filipino-style in soy + garlic + citrus, served

over noodles w/ shredded vegetables + lime & chilli vinaigrette + sesame +

spring onion + house-made green papaya pickle

WARM MISO CHICKEN & BACON SALAD@ 24.9

miso-poached chicken + locally cured Bangalow bacon + baby cos lettuce

w/ Grana Padano + cured egg yolk + lemon myrtle + anchovy dressing

MOROCCAN SPICE ROASTED PUMPKIN SALAD@@).........covvceo... 18.9
w/ organic ancient grains + charred red peppers + rocket + baby spinach
+ preserved lemon + smoked almond dukkah + basil pesto

CADD TO SALAD: HERB POACHED CHICKEN 8 / GRILLED HALLOUMI 8 / MARINATED BEEF 8)

- J
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% GLUTEN FRIENDLY @ VEGAN @ VEGETARIAN 0 DAIRY FREE @ GLUTEN FREE OPTION AVAILABLE

Members earn 1 Aspire point per $1 spent on food & beverage. 15 % surcharge applies on public holidays.




BURGERS

PIZZAS

THE PITMASTER BURGER@ ............................................................................. 26.9

slow-cooked brisket + melted smoked cheddar + house-made BBQ sauce
+ creamy buttermilk slaw + toasted milk bun + tempura pickle w/ fries +
smoky tomato relish

CLASSIC BEEF BURGER @) 26
160g chargrilled Wagyu beef patty + oak lettfuce + tomato + special sauce +
cheese + pickles + caramelised onion + milk bun w/ fries

FLAME GRILLED PORTUGUESE CHICKEN BURGER@ ............................ 26
tender Portuguese marinated chicken breast + fire roasted peppers +
guacamole + fomato + oak lettuce + chipotle mayonnaise + milk bun w/ fries

MUSHROOM & HALLOUMI BURGERD () 26
lemon thyme roasted field mushroom + grilled halloumi + beetroot relish +
oak lettuce + fomato + caramelised onion jam + milk bun w/ fries

C ADD TO BURGER: BACON 6 / GRILLED HALLOUMI 8 / GF BUN 3.5/ PATTY 8/ EGG 4 )

c KIDS

LA BAMBINO PIZZA*@................. 15  LINGUINE
NAPOLITANA@ Q@ ... 13.9

w/ grated parmesan

ham + mozzarella + Napoli sauce
*may not arrive at same time as other meals

TEMPURA BATTERED CHICKEN
NUGGETS 12.9

w/ fries + tomato sauce

CLASSIC CHEESEBURGER....16.9

Angus beef + cheese + tomato sauce +

milk bun w/ fries + tomato sauce

SMALL BATTERED FLATHEAD...13.9 [[¥TINRE e T )

w/ fries + tartare sauce + fresh lemon

soft drink + gelati single scoop cup

or cone

*with every main meal purchase

[ MEMBER SPECIAL - KIDS EAT FREE EVERY MONDAY NIGHT!*]

.

DESSERT

CLASSIC PAVLOVA I QD.......oeeeoeeeeeeeeseeeseeeseeeesssssssssssssssssssassson 13
light & airy meringue topped with fresh whipped cream + seasonal fruits + berry
compote + passionfruit

MINI CHURROS 15

w/ cinnamon sugar + warm caramel dipping sauce

WARM STICKY DATE PUDDING 16.9

w/ vanilla bean gelato + butterscotch sauce

GELATO - ASSORTED FLAVOURS

SINGLE CUP OR CONE.................. 7 DOUBLE CUP OR CONE.................. 10

C ASK OUR FRIENDLY STAFF TO SEE OUR CAFE CABINET FOR OTHER DESSERT OPTIONS )

FROM OUR LA BOCCA PIZZA KITCHEN

please note pizzas may not arrive at the same time as other meals

all pizzas are made with Napoli sauce

LA CLEAN SHAVEN 0 12
garlic & herb pizza bread + garlic + sea salt + EVOO

LA FU MANCHU (D 20

resh fomato + oregano + basil + mozzarella + parmesan

=

LA GROUCHO MARX 25

salami + mozzarella + parmesan + basil + oregano + olive oil

LA CHAPLIN 25
prosciutto + mushrooms + anchovies + mozzarella + parmesan +
olive oil + rocket

LA TOM SELLECK () 25
spinach + mozzarella + semi-dried tomato + mushroom + roasted
capsicum + parmesan + rocket

LA BADAMSINH JUWANSINH GURJAR 0 25
spinach + roasted eggplant + roasted pumpkin + marinated feta +
pine nuts + mozzarella

LA EINSTEIN 25
grilled chicken + mushroom + roasted capsicum + mozzarella +
roasted garlic aioli

LA BOCCA GRANDE 28
salami + prosciutto + mushroom + roasted capsicum + kalamata
olives + oregano + mozzarella

LA YOSEMITE SAM 2s
salami + bacon + ground beef + onion + secret BBQ sauce +
mozzarella

LA CHUCK NORRIS 30
lemon garlic marinated prawns + roasted capsicum +rocket + roasted
garlic aioli + mozzarella

LA NED KELLY 25

lamb + rosemary + roasted capsicum + red onion + spinach +

| mozzarella

LA FREDDIE MERCURY 25

pork belly + pears + mozzarella + rocket + blue cheese sauce

LA DA VINCI @ 26

mushrooms + artichokes + capsicum + olives + balsamic glaze +
vegan cheese

LA BUFFALO BILL 26

chicken + bacon + roasted capsicum + onion + shallot + fiery hot

i sauce + blue cheese swirl

LA RICHIE 25

American style pepperoni w/ mozzarella + smokey spiced hot honey

LA BAMBINO Irg 20

ham + mozzarella + Napoli sauce sml 15

GLUTEN FRIENDLY BASE + $4.5

RAGU PAPPARDELLE

WEEKNIGHT aIfm
" SPECIALS rrom s

MONDAY TUESDAY
KIDS EAT FREE $17 PIZZA

free kids meal w/any main meal La Einstein, La Tom Selleck (V), La Da
purchase Vinci (VG), La Yosemite Sam or La

WEDNESDAY

THURSDAY
$2.5 OYS TERS $24 STEAK

250g rump served w/ house salad
dressing + fries

FRIDAY
$15 1/2KG WINGS

tossed in your choice of teriyaki or
k tangy house made sweet chilli sauce

Also Available
For Lunch!

$18.9 LUNCH SPECIALS

SMALL APPETITES

MONDAY - FRIDAY

BEEF & PORK SMALL CHICKEN
SCHNITZEL

w/ house salad + fries + choice of
sauce

SMALL BEER
BATTERED
FLATHEAD

w/ house salad + lemon + fries +

traditional style w/ parmesan + rocket

SMALL GARLIC
CHILLI PRAWNS

sautéed prawns served in creamy
garlic & white wine sauce + fresh
lemon on a bed of steamed jasmine
rice topped w/ fresh herbs + chilli+
rocket

tartare sauce

NOT A MEMBER?
BECOME A MEMBER TODAY! $5 FOR 1 YEAR OR $10 FOR 3 YEARS.

Sign up at reception and gain access to these specials plus so much more!

Please advise our staff if you have any food allergies or special requirements.
Food allergies & intolerances: please be aware that whilst all care is taken when catering
for special requirements, it must be noted that within the premises we handle nuts, seafood,
flour, eggs, fungi, dairy products and gluten. Customers’ requests will be catered for to the
best of our ability but the decision to consume a meal is the responsibility of the diner.
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