
our menu items may contain traces of gluten and nuts, we can not guarantee our menu items are 100% free
please advise our friendly staff of any allergies – 15% surcharge on public holidays

V – Vegetarian      GFO – Gluten Free Option Available on Request      VO – Vegan Option Available on Request

 BREAD

 focaccia bread – made in house, lightly toasted, served with salted butter, extra virgin olive oil and sea salt flakes  15.99 V

 pull apart bread – sun-dried tomato, herb and cheese, freshly baked at Oliver’s bakery, served with whipped garlic butter 
and sea salt flakes  15.99 V

 garlic pizzette – house made pizza dough topped with garlic butter and mozzarella, cooked till golden brown  16.99 V/GFO

 bacon pizzette – house made pizza dough topped with garlic butter, bacon pieces and mozzarella, cooked till golden brown, 
drizzled with sweet chilli and sour cream  17.99 GFO 

 ENTRÉES / STARTERS / SHARES

 chicken wings – check our board for the flavour of the moment  19.99

 char-grilled corn –  char grilled corn cob, drizzled with gochujang mayo and powdered parmesan  18.99 V/GFO

 beef tacos [2] – pulled beef cheek, pico de gallo and house made chipotle salsa served in corn tortillas  20.99 

 popcorn cauliflower – cauliflower coated in seasoned flour mix topped with sticky honey soy, sesame glaze  18.99 V 

 Chin Chin corn fritters – corn and herb fritter balls fried golden and served with house made Thai chilli jam  19.99

 chicken and chorizo empanadas  – shredded chicken and chorizo wrapped in empanada dough, fried till golden 
brown, served with mojo de ajo mayonnaise  20.99

 duck bao buns - Peking style duck, hoisin sauce, cucumber, and spring onion in a steamed bun  22.99 

 PIZZAS

 all pizzas will come with napolitana base and topped with mozzarella cheese 
gluten free bases are available upon request ($3 additional)

 meatlovers - chunky bacon, pepperoni, ground beef, ham, drizzled with bbq sauce  25.99

 hawaiian - ham, pineapple  22.99 

 aussie - ham, onion, egg  22.99

 vegetarian - roasted pumpkin, rocket, sun-dried tomato, caramelised onion, feta, drizzled with basil pesto  24.99 V

 bbq chicken - bbq sauce, chicken, bacon, red onion and mozzarella  24.99

    supreme - salami, bacon, ham, pineapple, olives, red onion, roasted capsicum  25.99

 pepperoni - tomato base, pepperoni, mozzarella  25.99

 pesto chicken - basil pesto base, grilled chicken, caramelised onion, roasted capsicum, feta,  
finished with balsamic glaze  25.99

 ring of fire - hot pepperoni, ground beef, fresh chilli, jalapeños, red onion, roasted capsicum, dried chilli flakes, 
gochujang mayo  25.99 

  greek lamb - marinated lamb, spinach, red onion, roasted capsicum, mozzarella, feta, drizzled with tzatziki  26.99

 Additions (per item)  – vegetables/cheeses 3.99       meats 4.99

 PASTA & RISOTTO - choose either spaghetti, fettuccine pasta or risotto served with your choice of sauce

 gluten free pasta available upon request - 5.99 additional

 all can have meat additional - add chicken 6.99 or prawns 8.99  

 carbonara – bacon, onion, and garlic in a creamy sauce  24.99  

 chicken and chorizo – fried with Spanish onion and garlic in a creamy napolitana sauce  28.99  

 vegetarian – sun-dried tomatoes, pumpkin, spinach, red onion in basil pesto cream sauce  25.99 V

 seafood – mussels, prawns and calamari in white wine and tomato sauce with a dash of cream  32.99



our menu items may contain traces of gluten and nuts, we can not guarantee our menu items are 100% free
please advise our friendly staff of any allergies – 15% surcharge on public holidays

V – Vegetarian      GFO – Gluten Free Option Available on Request      VO – Vegan Option Available on Request

 RA CLASSICS
 caesar salad – cos lettuce, crispy bacon, parmesan cheese, croutons, anchovies and egg  23.99  

- add chicken  6.99  - add prawns  8.99 GFO

 lambs fry and bacon – lightly floured lamb livers, pan fried with bacon, caramelised onion and gravy, served with 
whipped potato mash and smashed peas  26.99 GFO

   Thai beef salad – marinated beef strips tossed through a garden salad with cashews, dressed in house made Asian dressing 
and crispy noodles - sml  23.99 – lge  30.99

 battered flake – Boags beer battered flake, served with chunky chips, fresh salad, house made tartare and lemon wedge 
- sml  26.99 – lge  32.99

 crumbed Tasmanian scallops – straight off the boat with house made tartare, lemon wedge, chips and fresh salad 
- sml  28.99 – lge  34.99

 warm chicken salad – chicken tenderloins cooked in creamy Asian sauce served on rice and fresh salad  
- sml  25.99 - lge  30.99 

 chicken schnitzel – crumbed chicken breast with chips, salad or vegetables and choice of sauce  29.99

 chicken parmigiana – crumbed chicken breast topped with shaved ham, napolitana sauce and cheese, 
served with chips and salad or vegetables  30.99

 RA chicken – chicken breast fillet marinated in a basil pesto, sous vide before lightly grilling, served on sweet potato 
mash with creamy mushroom sauce, crisp sweet potato curls and garden salad  32.99 GFO

 MAINS
 chicken breast – skin on, marinated in garlic lemon and thyme, sous vide then roasted, served on a potato rosti, 

broccolini with pumpkin coconut curry sauce  32.99

 lamb shank – 12-hour braised lamb shank, in a rich hearty sauce of aromatic vegetables and tomato, served on buttery 
whipped potato mash  34.99

 red Thai curry – house made curry with tender beef, carrot, green beans, and aromatic herbs served on a bed of 
jasmine rice with roti paratha bread  32.99 GFO

 soft shell crab tacos – tempura soft shell crab, Asian slaw sriracha mayo and pico de gallo  32.99 GFO 

 lamb rump – marinated and slow cooked, served on cauliflower puree, roasted potato, broccolini, salsa verde and red 
wine jus  35.99 GFO

 barramundi – grilled, served with zesty lemon potatoes, Greek salad, and garlic sauce  35.99

 chicken burger – southern fried chicken, slaw, smoky bacon, red Leicester cheese and ranch sauce on a milk bun 
served with chips  29.99 

 cauliflower steak – marinated grilled cauliflower steak, served with roasted potatoes, baby Dutch carrots, parsnip 
puree and creamy garlic white wine sauce  29.99 V/VO

 burrito bowl – pulled beef cheek, pico de gallo, charred corn, jasmine rice, avocado, house made chipotle salsa 
and sour cream  34.99

 rolled pork belly – pork belly filled with chorizo, rolled, and roasted served with roasted potato, Dutch carrots, 
broccolini and creamy sun-dried tomato garlic sauce  34.99 

 GRILL
 300g scotch fillet - cooked to your liking, served with chips 

and salad or vegetables plus your choice of sauce  45.99 GFO

 250g eye fillet - cooked to your liking, served with potato, 
roasted shallots, sweet potato puree, broccolini, 
crispy fried parsnip curls and pan gravy  49.99 GFO 

 SIDES & SALADS

 house made sweet potato chips – lightly coated in spice mix, fried until golden,  
served with aioli  15.99 V

 house spice salted chips – 12.99 V/GFO

 bowl of vegetables – whipped mashed potato, buttered seasonal vegetables 
and smashed peas  12.99 V/GFO

 Greek salad – lettuce, tomato, cucumber, onion, capsicum, olives and feta, 
dressed with balsamic glaze  15.99 V/GFO

 garden salad – tomato, cucumber, onion, capsicum and carrot, 
dressed with house made vinaigrette  15.99 V/GFO/VO

  SAUCES
 creamy mushroom, green peppercorn gravy, 
 pan gravy, garlic cream sauce, RA bbq sauce
 
 Surf Top  8.99 

All sauces can be made gluten free
 


