i)
TIDES BAR & BISTRC

BREAKFAST
[00 AM-:30 AN
LUNCH
1200 PM - 2:30-PM
DINNER
b:00 PM - §:00 PM

UPEN FOR COFFEE AND COLD DRINKS
BETWEEN SERVICE ROURS

Q- Ve T2-VEGAN - GLUTEN FREE  (B)-DATRY FREE




MENU

[ DAY*

LONG BLACK & ESPRESSO §4
LATTE & FLAT WHITE 3.5

MOCHA, CAPPUCCIND & HOT CHOC 3
[CED CHOCOLATE/COFFEE §5

501/ALMOND MILK +50C

BY0/KEEp ME CUP -0
[XTRA SHOT + 50

PLEASE ASK AT THE BAR FOR COLD DRINKS & WINE LI5T




N\

BIG BREAKFAST BMA MA ST

L E6GS, 2 SLICES OF BACON, SAUSAGE, BAKED BEANS
& GRILLED TOMATO WITH CTABATTA BREAD

VEGO BREAKEAST @ @

L E6GS, EGGPLANT, MUSHROOM, TOMATO & ZUCCHINL
SERVED WITH GLUTEN FREE TORTILLA

KEVIN'S PANCAKES @

3 BUTTERMILK PANCAKES, SERVED WITH FRULT, CREAM & HONEY

EGGS ONTOAST @ ©

ZBEXJ((J()S{\?%RW ANY WAY YOU LLKE WITH GRLLLED TOMATO & CTABATTA BREAD

EGGS BENEDICT @

1 POACHED EGGS ON A BED OF BABY SPINACH WITH
HOLLANDALSE SAUCE ON CTABATTA BREAD
+ BACON S +SALMON 3t

BIRCHER MUESLE

GREEK YOGHURT, MUES I&FR SH BERRLES

BREAKFAST BUFFET @

SELECTLON OF JULCES, CEREALS, FRESH FRUTTS, YOGHURT,
TOAST, TEA & COFFEE

#*KIDS PORTIONS AVATLABLE FOR HALF PRICE




N\

LUNCH

BEEF PATTY, LETTUCE, TOMATO, BEETROOT, BACON, CHEESE,
CARAMELLZED ONTON & TOMATO CHUTNEY, SERVED WLTH CHIPS

KAN(,ARO() BURGER @

1806 PATTLE, LETTUCE, TOMATO, BEETROOT, TOMATO CHUTNEY,
SERVED WITH (HIPS

GRILLED CHICKEN BURGER ©

CHICKEN BREAST, LETTUCE, TOMATO, SLAW, AVOCADO & ATOLL,
SERVED WITH CHIPS

VEGETABLE LASAGNA @

ASSORTED VEGETABLE LASAGNA SERVED WITH GARDEN SALAD

THALSALAD @ 0@

ASTAN SLAW, MESCALIN, TOMATO, CORIANDER
&BFKIF[&SHAHOTS WITH A SOY, GINGER, GARLLC & CHILLL DRESSING
+Btt

GRILLED BARRAMUNDL © $26

GRILLED BARRAMUNDT WLTH CHIPS & GARDEN SALAD

ROASTE DV GHAB[[ T WP 00 @

ROASTED VEGETABLES, TOFU & BABY SPTNACH WITH A CHICKPEA $1x
AND [ORIANDEK PESTO DRESSING IN ASPINACH TORTILLA WRAP
SERVED WITH GARDEN SALAD




N

LUNCH

FALAFEL WRA? ©@

FALAFEL, MESCALIN, TOMATO, CUCUMBER & MINT YOGURT
IN ATOMATO TORTLLLA WRAP, SERVED WLTH GARDEN SALAD

BLT WRAP

BACON, LETTUCE & TOMATO IN A TORTLLLA WRAP,
SERVED WITH GARDEN SALAD

CATUN CHICKEN WRA?

CHICKEN, BABY SPTNACH & CHEESE TN A TORTILLA WRAP,
SERVED WITH GARDEN SALAD

#*GLUTEN FREE WRAPS & BREAD AVATLABLE ©

SIDES
CANILC CIABATA @

01\/ ?% GLAZED GARLIC CTABATTA WITH BALSAMIC VINEGAR

N\

HOTCHIPS 2 Q@O

GARDEN SALD 2 0 @06

SMALL
LARGE




N
U]

DINNER STARTER)

SALT AND PEPPER CA AMARI

f RESH CALAMART COATED IN A RICE FLOUR & SALT AND P PPEKSEASONING, $15
SERVED WITH BEACH HOUSE TARTAR SAUCE & Lt MUN WEDG

N

ANNE'S THAT PUMPKIN S0UP © © @ & 1)

PUMPKIN, POTATO, RED CURRY PASTE, KAFFLR LIMES
& COCONUT CREAM TOPPED WITH CORTANDER & RED CHILLL

GARLIC CLABATIA @ 112

0 LLVE OLL GLAZED GARLLC CLABATTA SERVED WITH BALSAMIC VINEGAR

SIDES & SAULES

3 PEPPERCORN SAUCE
MUSHROOM SAUCE
DIANNE SAUCE

HT (IS 20006

GARDEN SALAD 2 @ © ©

SMALL
LARGE




N\

DINNER

CHAR-GRILLED RUMP STEAK ©

J006 RUMP SERVED WITH SEASONAL VEGETABLES OF CHIPS & GARDEN SALAD $3 ,+
ADD REFF TOPPER + 3]

CHAR-CR LLED KANGAROQ FILLET @ ©

2506 FILLET SERVED WETH PAN-FRIED SEASONAL VEGETABLES $30
&RDSEMARYR WINE JUS

COLNT QU & U © 03)

CRUSTED BARRAN

WILD-CAUGHT, LOCAL 2006 FLLLET WITH TOASTED COCONUT, CHILLL & LIME ZEST CRUST
SERVED WITH PAN-FRIED SEASONAL VEGETABLES & MANGO CHUTNEY

SEAFOOD MARINARA

LINGUINT TOSSED THROUGH A LOCAL SEAFOOD, CREAM, GARLIC, LEMON $25
& DILL SAUCE, TOPPED WITH MUSSELS & DILL

CHICKEN PARMIGIANA

PANKO CRUMBED BREAST FILLET TOPPED WITH M & NAPOLL SAUCE $ 2 x
SERVED WITH SEASONAL VEGETABLES OF GARDEN SALAD & CHIPS

CROCODILE SALAD @ ©

SLI(ED,GRIHED[KU[ODIHI LET SERVED ON TOP OF AN ASTAN SLAW $30
& GREENS SALAD WITH SWEET CHILLT & LTME DRESSING ON THE SIDE




N\
g

VEGETARIAN DINNR

BUDDAH BOWL @2 @G Y

RAW FOOD BOWL - SLLCED RED CABBAGE, RED ONTON, CUCUMBER, CARROT,
CHERRY TOMATO, QUINOA, SPROUTS, CORTANDER & TOFU WITH DRESSING ON THE SIDE

ANNE'S THAL PUMPKIN SOUP @ 2 © © (1)

PUMPKIN, POTATO, RED CURRY PASTE, KAFFIR LTMES COCONUT CREAM
OPPED WITH CORTANDER & RED CHILLT, SERVED WITH DINNER ROLL
+PRAWNS $6 + CHICKEN 35

S0BA NOODLE ﬂg o2 e il

JAPANESE, URGANI(S BA NOODLES WITH ASTAN GREENS, MUSHRODMS,
SPRING ONION & SESAME'S A GARLIC, GINGER & SO SAUCE

EED

BROWN LENTILS
IN A MASALA CURRY

VEGETARIAN MSTA- @ © © 00
f
/)

MASALA leNT (UK @ 2@ ]
RRY

E/OERT[D VEGETABLES SLOW COOKED

THA
ERVED WLTH BROWN RICE &PAPADUM

§
SER

LINGUINE TOSSED WITH SWEET POTATO, SPINACH, OLIVES, SUN-DRIED TOMATOES

TOFU &NAPOLL SAUCE, SERVED WITH A DINNER ROLL

ROAST VEGETABLE SA[AD 0200 $20

ASSORTED ROAST VEGETABLES, BEETROOT &TOFU
MIYED THROUGH SALAD GREENS WITH A BASLL & ROCKET DRESSING




105 LUl

12 AND UNDER, AL
HSH & CHIPS ©

SERVED WLTH GARDEN SALAD & CHIPS

CHICKEN STRIPS

PANKO CRUMBED CHICKEN STRIPS SERVED WITH CHIPS, GARDEN SALAD & SAUCE

VEGGIE NACK(S © @

TORTILLA CRISPS, ASSORTED VEGETABLES, NAPOLL SAUCE & CHEESE

BEEF NACHOS @

TORTILLA CRISPS TOPPED WITH BEEF SAUCE & CHEES

DESSERTS

PASSIONH(UH CHEESECAKE

[H SECRET RECIPE CHEESECAKE, $12
DWNH LOCAL, WILD PASSION FRUTT

CHOCOLATE & RASPBERRY BROWNIE ©@

DAKK(HO(U ATE & RASPBERRY BROWNLE $12
PPED WITH HOT- CHOCOLATE, MINT SAUCE

TROPICAL FRULTPLATTER 2 @ @ © ¢ sy oy

ASSORTED TROPLCAL FRUTT, LOCALLY GROWN AT U\ TRTB FRUTT FARM




