coastal bar & bungalows



TO SHARE

GARLIC BREAD ™
Add Cheese +3 | Cheese & Bacon +5

SALT & PEPPER SQUID ©P
With fried zucchini served with citrus aioli & lemon

CAVES CHICKEN WINGS ©P
Signature buffalo hot sauce w’ ranch (P
Sweet soy garlic sauce PF 6P

BOWL OF FRIES P
Chicken salt & aioli

SLOW COOKED BEEF NACHOS ¢P

Slow cooked beef brisket, corn chips, black beans,
roasted capsicum, tomato salsa, cheese, sour cream,
guacamole, jalapeno, and coriander

CHICKEN SKEWER
Marinated chicken skewer, hommus, kalamata olives,
cucumber, feta cheese and pita bread

DUCK SPRING ROLLS
Sweet chilli Hoisin sauce

TACOS

All tacos are 2 pieces per serve | Add 3rd Taco +6

POLLO ASADO
Citrus marinated chicken, roasted peppers,
chopped parsley and green tomatillo sauce

MUSHROOM AND GOAT’S CHEESE TACO
Mushroom ragu with frisee lettuce, roasted almond,
dukkah, whipped goat’s cheese and green chilli sauce

BAJA FISH
Battered barramundi with pickled cabbage, guacamole,
lime and sriracha aioli

STEAKS

250G RUMP 32
300G SIRLOIN 44

Char-Grilled Premium Angus Beef.
Served with chips & salad or mash & veg with your
choice of sauce:

Bearnaise ©M | Diane, Gravy ®P | Mushroom |
Green Peppercorn ©P

SIDES

MIXED LEAF SALAD (¢F PR

MASHED POTATO ©"

MIXED VEGETABLES ©"

BUTTERED CORN RIBS WITH GRATED CHEESE
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MAINS

GRILLED HALF CHICKEN P 34
Slow cooked chicken, carrot puree, buttered cauliflower
fioretto, roasted almonds, truss tomato and red wine jus.

PORK RIBS
St. Louis BBQ ribs, guindilla pepper,
corn ribs served with chips and coleslaw

FISH & CHIPS
Beer battered whiting fillets, fries, garden salad,
lemon & house tartare

CHICKEN SCHNITZEL
Crumbed chicken breast, garden salad and fries or
mash & vegetables with your choice of sauce

CHICKEN PARMIGIANA 29

1/2 RACK 48 / FULL RACK 65

Crumbed chicken breast, Napolitana sauce, mozzarella,
smoked ham, your choice of sauce and garden salad & fries
or mash & vegetables

PRAWN PASTA AND NDUJA 32
Prawn tail-on, casarecce pasta, Caves marinara sauce,
fresh tomato nduja butter, fresh parsley and lemon

SEAFOOD COB LOAF
Soubise sauce, mixed seasonal seafood, Desiree
potato dice served in cob loaf and garlic croutons.

PAN FRIED SALMON

Crispy salmon skin, dill oil, braised brussel sprout,
sautéed pearl couscous, pepita salsa verde snow peas
and cavolo nero.

SPINACH AND CHEESE RAVIOLI PASTA v
Brown butter sauce, fried sage, ricotta cheese and
fresh herbs.

BURGERS

All burgers served with chips
Add Patty +7 | Chicken Schnitzel +6 | Bacon +4 | Fried Egg +3 |
Bun (GF) +4

CHEESEBURGER 21
Wagyu beef patty, cheese, pickles,
Caves burger sauce and brown onion

CAVES BURGER 26
Wagyu beef patty, cheese, pickles, bacon, lettuce, tomato,
beetroot relish and Caves burger sauce

CHICKEN WRAP 26
Grilled marinated chicken, Spanish onion, creamy feta
sauce, fresh tomato and lettuce

CRISPY BUTTERMILK CHICKEN BURGER 24
Crispy chicken breast, Swiss cheese, truffle aioli, bacon,
honey and iceberg lettuce.

DESSERTS

ALMOND NUTELLA BROWNIE 17
Served with vanilla ice cream and chocolate sauce
POACHED PEAR 17

Green pear poached in red wine served with creme fraiche,
crumbed almond biscuit and caramel sauce.

CAKE OF THE WEEK 10

V - VEGETARIAN | VG - VEGAN | DF - DAIRY FREE | GF - GLUTEN FREE

*ALL SEAFOOD IS IMPORTED

SALADS

Add Grilled Chicken (DF, GF) +6 | Garlic Prawn (GF) +12 |
Salt & Pepper +9 | Avocado +4

BEETROOT SALAD 23
Roasted red and golden beetroot, whipped ricotta

cheese, pickled pepper drops, mizuna, white balsamic
vinegar, walnut, chervil and dill oil

CAVES CAESAR SALAD 20
Cos lettuce, crispy bacon, croutons, hard boiled egg,
Cantabrian white anchovies, caesar dressing and

parmesan cheese.

LAMB SALAD 27
Slow cooked lamb rump with roasted spiced pumpkin,

hot honey, crispy chickpeas, herbed labneh, arugula,

pine nuts and fresh herbs.

PIZZAS

Add Vegan Cheese +4

MARGHERITA 20
Basil, oregano, mozzarella, fior di latte and
napolitana sauce.

CHICKEN BBQ PIZZA 25
BBQ sauce, mozzarella, slow cooked chicken tender,

Spanish onion, smoked fior di latte, pickled jalapeno and
ranch dressing

CAVES SUPREME 28
Mozzarella, pepperoni, ham, mushroom, onion, capsicum,
olives, Napolitana sauce and pineapple

FOUR CHEESE PIZZA 23
Napolitana sauce, mozzarella, camembert, blue cheese,
parmigiano reggiano, caramelised onion and olive oil.

PRAWN & CHORIZO PIZZA 29
Napolitana sauce, poached prawns, mozzarella,

cherry tomato, chorizo paste, Spanish onion, red chilli

and parsley

PUMPKIN AND GOAT’S CHEESE PIZZzA 23
Butternut pumpkin sauce, mozzarella, goat’s cheese,
sage and pine nuts.

FOR THE KIDS

BOLOGNESE PASTA 12
FISH AND CHIPS 12
CHICKEN SCHNITZEL AND CHIPS 12
Option of Grilled Chicken and Chips

KIDS NUGGETS AND CHIPS 12
HAM & CHEESE PIZZA 12
KIDS ICE CREAM CUP 4

With choice of chocolate topping, caramel & strawberry

DF sorbet available upon request

STEAK NIGHT*

WITH CHIPS + $2 LEAF SALAD
MONDAY

TACO
& MARGS*

$6 PER TACO, $15 MARGS
—TUESDAY-

POOL COMP

—TUESDAY-

*19
SCHNITZEL NIGHT*

WITH CHIPS + $2 LEAF SALAD
—WEDNESDAY-

207
OFF ALL PIZZAS*

—~THURSDAY-

ESPRESSO
MARTINI NIGHT

$15 ESPRESSO MARTINI
—FRIDAY-

LIVE MUSIC

—FRI & SAT 7-10PM | SUN 2-5PM-

LOCALS
HAPPY HOUR

—MONDAY TO SATURDAY 3-6PM—

*LOCALS MEMBERS ONLY

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS



