Shares § Bites

FOCACCIA GARLIC BREAD $16.50
Warm toasted focaccia with rich garlic butter

CHILLI CHEESE GARLIC BREAD$18.00
Toasted focaccia topped with garlic butter,
spanish onion, chilli, and melted cheese

PANKO PRAWNS $29
panko crumbed prawns served with spicy dipping
sauce and fennel salad

GARLIC PARMESAN CHICKEN WINGS $30
Crispy chicken wings tossed in garlic butter and
parmesan, served with dipping sauce (GF)

LOADED CHIPS $16
Crispy chips topped with tender slow-cooked
lamb, pickled onion, jalapefios, roasted capsicum
and spicy chipotle mayo

BROCCOLI & CHEESE BALLS $26
Golden crumbed broccoli and cheese bites served
with creamy Alfredo dipping sauce (V)

Salads

ZUCCHINI & CHICKPEA SALAD $28
Roasted zucchini, crispy chickpeas, baby spinach and
grilled corn, finished with ranch dressing (V, GF)

AVOCADO & CHICKEN SALAD $32
Grilled chicken, avocado, cherry tomato, baby
spinach, garlic croutons, green yogourt dressing

BEETROOT & PUMPKIN SALAD $32
Roasted beetroot and pumpkin, rocket, mixed seeds
and nuts, goat cheese, dry currents, spanish onions &
balsamic dressing (V GF)

ADD CHICKEN $6
ADD PRAWN $6
ADD AVOCADO $6

Sides
CHIPS & AIOLI $12
POTATO WEDGES $16
MASHED POTATO $8
HOUSE SALAD $12
STEAMED VEG $18
RICE $5

Get ready to indulge! Our new menu is full of mouth-watering dishes you won't want to miss.

« THE LOUNGE BAR

TOM YUM GOONG $39
A classic Thai hot and sour noodle soup with
Juicy prawns, fragrant herbs, chilli and citrus

KAPCO BEEF RIB $44
Slow-cooked beef rib glazed to perfection, served
with jalapefio chimichurri, tropical coleslaw, chips
and pickled onion

SMOKY PORK RIBS $39.50
House-rubbed pork ribs with a sweet smoky
glaze, served with crispy potatoes and zesty

cucumber salad (GF)

CRISPY SWEET & SOUR EGGPLANT $31
Crispy eggplant tossed in sweet and sour sauce,
served with steamed rice and tropical salad (V)

TRADITIONAL OXTAIL STEW $41
Slow-braised oxtail with root vegetables in a rich,
hearty gravy, served with grilled sourdough

CREAMY TUSCAN CHICKEN $39
Pan-seared chicken breast in a creamy Tuscan
sauce with sun-dried tomato and herbs, served

with crispy potatoes and bok choy (GF)

VEGETERIAN PASTA $29
Rigatoni pasta sauteed in carrot puree, cherry
tomatoes and parmesan cheese (V)

SWEET & SOUR PORK $39
Crispy pork in tangy sweet and sour sauce,
served with steamed rice, Asian salad and
ginger dressing

CHICKEN BURGER $39
Fried Chicken, brioche bun, bacon, cheese,
tomato, lettuce, onion, pickles, chipotle aioli
served with chips

KAPCO BEEF

From the Grill

350GR BEEF RIB EYE $55
Premium rib eye grilled to perfection, served with
roasted vegetables and crispy potatoes (GF)

400GR BEEF RUMP STEAK $49
Grilled to your liking, served with served with
roasted vegetables and crispy potatoes (GF)

KAPCO STEAK SANDWICH $39
Grilled panini filled with steak, lettuce, tomato,
cucumber, grilled onion, two fried eggs, onion jam
and spicy mayo served with chips

BEEF BURGER $39
KAPCO beef Patty, brioche bun, bacon, cheese,
tomato, lettuce, onion, pickles, chipotle aioli,
served with chips (GFO)

VEGETARIAN $29.50
tomato base, capsicum, olives,
onions, spinach, mozzarella

MARGHERITA $29
tomato base, fresh tomato, mozzarella, pesto

PEPPERONI $33
tomato base, pepperoni, mozzarella

MEAT LOVERS $35
tomato base, pepperoni, bacon, ham,
chicken, mozzarella

HAWAIAN $32
tomato base, pineapple, ham, mozzarella

SUPREME $35
tomato base, bacon, pepperoni, chorizo, mushroom,
capsicum, onion, olives, mozzarella

BBQ CHICKEN $34
tomato base, chicken, bacon, onion,
mozzarella, BBQ sauce

Classics

GRILLED BARRAMUNDI $39.50
Fresh grilled barramundi served with
chips and salad (GFo)

CURRY OF THE DAY $45
Chef’s daily curry creation served
with steamed rice and condiments (GFO)

SEAFOOD BASKET $39
Fish filet, prawns, scallops, crab stick, fries,
house salad, tartare

CHICKEN SCHNITZEL $34
Crumbed chicken breast, fries, house salad
*MAKE IT A PARMI $36

VEGETARIAN RIGATONI $15
FISH AND CHIPS $15

CHICKEN NUGGETS $15

HOMEMADE CHEESECAKE TACOS $17
Crisp sweet taco shells filled with creamy cheesecake
and finished with seasonal toppings

CHOCOLATE MOUSSE BROWNIE $17
Rich chocolate and cashew nut brownie layered with
smooth chocolate mousse

ORANGE, GINGER & HONEY CAKE $17
Moist spiced cake with orange and honey, topped
with crumble and served with vanilla ice cream

HOMEMADE BANANA CAKE $17

Soft and moist banana cake made with ripe bananas,
served warm and topped with vanilla ice cream

ADD ICE CREAM $2




WE APPRECIATE YOUR
FEEDBACK!
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