
ENTREE

Warm Focaccia
House-made focaccia served with olive oil 

16

PASTA

Beef Gnocchi (GF)
Slow-cooked beef brisket tossed with gluten-free
gnocchi and topped with parmesan

42 42Crab And Seafood Pasta
With Drunken Sauce 
Crab, calamari, mussels, prawns and pangrattato

BURGERS

Sassy Stack
Char-grilled Angus beef patty, American cheddar, streaky
bacon, tempura onion rings, jalapeños, BBQ sauce and
mustard mayo.

36.90 Quarter Panda
Double beef patty with double cheese, lettuce, tomato,
onion jam, pickle, mustard and Bentley sauce

38.90

Chicken Schnitzel
Spicy mayo, coleslaw, tasty cheese, tomato

35.90

Oysters ( 6 Pcs )
Fresh oysters with chilli & lemon ( 12 pieces — $52.90 )

29.90

Pork Taco
Soft tortilla, pulled pork shoulder, pickled red onions,
salsa & mustard mayo

16

Tuna Tartare
Wasabi avocado, yuzu vinaigrette  & nori crisps

36.90

Cheese Board
Selection of three cheeses, crackers, fresh fruit,
jam & walnuts

39

Karaage Chicken Bites 
Japanese fried chicken with kewpie mayonnaise

24.90

Lamb Chops
Grilled lamb chops marinated in tandoori paste, served
with green chutney

35.90

Warm Olives
Rosemary, chilli & olive oil

12

Vegetable Pakoda
Spiced vegetable bites with mint & coriander chutney

23.90

Kingfish Crudo
Bird’s-eye chilli, coconut milk, shallots & avocado

34

Arancini Balls (100g Each)
Three-cheese arancini, fresh herbs & miso aioli

22.90

Tempura Fried Mushrooms
Mushrooms with horseradish, lime zest & dipping sauce

25.90

Lemon Pepper Calamari
Fried calamari with tartare sauce, pickled ginger & lemon
(served with fries & salad)

38.90

Please discuss dietary requirements with your server  •  Please note on any Public Holiday a 20% surcharge will apply on all items
•  Credit card payments will incur merchant banking fee

GF = GLUTEN FREE  GFO = GLUTEN FREE OPTION V = VEGAN      VEG = VEGETARIAN     DF = DAIRY FREE     DFO = DAIRY FREE OPTION       
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SIDES & SALADS

Fresh tomato, fresh basil, bu�alo mozzarella,
balsamic glaze

Caprese Salad 28 18Twice-Cooked Potatoes
Locally sourced kipflers with leek butter

Crispy fries with tomato sauce

Bowl of Fries 15 15Broccolini
Charred broccolini with sambal

Cos lettuce, parmesan, anchovies, pangrattato
(Chicken optional for $6)

Caesar Salad 26 SHAREBOARD – 139.90

Lemon pepper Calamari with Tartare,
Pickled Ginger & Lemon

Char-Grilled Tandoori Lamb Chops

410g Porterhouse with Panda Butter
and Red Wine Jus

Three Cheese Arancini Balls

Garden SaladChips with Tomato Sauce

STEAKS

300g Grain-Fed
Porterhouse Steak

59.90 410g Grain-Fed
Porterhouse Steak

All steaks are served with:

65.90

220g Grass-Fed
Angus Eye Fillet

59.90
Fries, garden salad, and house-made panda  butter.
Choice of sauce: Pepper, Mushroom, Red Wine Jus

MAINS

Curry Laksa
• Chicken • Prawns • Tofu
A rich and fragrant Thai-style laksa

42 Chicken Kiev
Panko-crumbed chicken breast filled with herb butter,
served with potato mash & chicken jus

44

Slow-roast pork, crispy crackling, roasted potato &
pumpkin, and house-made gravy

Roast Pork with Crackling 42
Soft shell crab, Aleppo mayo, mint & coriander with
crispy fries

Open Soft Shell Souvlaki 42

Beef Short Rib Souvlaki
Red-wine-glazed short rib, pita bread, fresh parsley,
garlic aioli

46
Barramundi, beurre blanc, grilled bok choy, lemon,
leek-butter potatoes

Barramundi (220g) 55

Mussels, drunken sauce, coriander, garlic bread

Steamed Mussels with
Drunken Sauce

42
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PANDA ORGANIC JUICE - 10

Antioxidant 350ml
Tropical Bliss
Cloudy Apple

Refresh
Pure Orange

350ml
350ml

350ml
350ml

DESSERTS

BAKED CHOC CHIP
COOKIE SKILLET PIE 
Choc chip cookie dough, vanilla bean ice cream
and salted caramel Ferrero Rocher

22 BAKED BASQUE
CHEESECAKE 
Served with raspberry sorbet, chocolate soil and
clotted cream

22

COCONUT & PASSIONFRUIT
PANDA-COTTA
Served with passionfruit coulis and fresh fruit

17 STICKY DATE
PUDDING 
With caramel sauce and vanilla bean ice cream

17

BAKED BASQUE
CHEESECAKE 

Napolitana Spaghetti
And Cheese
Spaghetti with tomato sugo and grated
parmesan cheese

20 Kids Chicken
Tenders
Served with fries and
tomato sauce

14

KIDS MENU

Served with fries and tomato sauce

Chicken Nuggets (5) 12 Spaghetti And Cheese
Spaghetti served with parmesan cheese

14

Kids Cheese Burger
Served with fries and tomato sauce

14
 Vanilla bean ice cream topped with sprinkles,
chocolate, strawberries, caramel strawberries

KIDS SUNDAE 9


