
 

 
WHILE EVERY CARE IS TAKEN TO ENSURE WE PREPARE SAFE FOOD FOR ANY DINERS WHO MAY HAVE DIETARY REQUIREMENTS, 

WE CANNOT GUARANTEE AN ALLERGEN FREE ENVIROMENT.  
PLEASE BE AWARE THAT ONSITE WE HANDLE,  

SEAFOOD, SHELLFISH, NUTS, WHEAT, EGGS, FUNGI, ONION, GARLIC AND DAIRY. 

Starters 
 
  Garlic Bread    (Baked in house)       $8.00 
  Add Cheese                + $1.50 
    
 Creamy Pumpkin Soup.     Made in house   GF     $12.50   
    Served with lightly toasted Vienna   (Baked in house)             
 
 Seafood Chowder Rae’s special recipe    GF     $17.00 
   Served with lightly toasted Vienna   (Baked in house) 

     

Entrée’s 
 

 Green lipped mussels    GF   Steamed and  served with a dipping sauce   $18.00 
    
 Garlic scallops   OR  Garlic prawns  GF  Served  in a creamy garlic sauce  $22.00 
   (You may wish a medley with some of each)      
 
Spicy chicken wing dings.  Coated with a cajun crumb & oven baked  $17.00 
 
 Camembert cheese.  Crumbed & Deep fried,  served with plum sauce  $19.00                                      
   
Small calamari salad   Calamari strips lightly seasoned with sea salt and  

 cracked pepper. Served over a small refreshing summer salad.  $17.00                            
 
  The above entrées can be upsized to a light meal by adding 
  salad and fries for an additional        $14.00 

                  
 
 Side Salad GF         $8.00 
 
     
  Seafood shared plate (for 2)        $29.00 
Mussels & Shrimps with deep fried fish bites, calamari, chilli prawns, 
chilli squid and prawn twisters.      Also ideal as a light meal for one. 
 

 



Mains 
                                        

“T” Bone steak   GF       Flame grilled to your liking     $52.00  
 
Scotch fillet steak   GF       Flame grilled to your liking      $46.00  
 
You may wish to Surf it up with:  Sscallops & prawns sauteed in garlic butter  $19.00   
Or add  a sauce:   
Blue Cheese sauce  $7.00   Mushroom sauce,  $6.00  Pepper sauce. $5.00   Garlic butter  $4.50 

    
Fish of the day         Can  be prepared  GF   on request          $39.00                 
Today’s selected fish lightly coated in seasoned flour & pan fried in butter.  
 
Salmon.    GF           $41.00 
Seasoned with garlic, dill & black pepper. Oven baked 
 
Chicken schnitzel.                              $36.00                 
Breaded chicken breast, lightly seasoned & served with a creamy caper sauce. 
 

The above mains are served with your choice of:      
Today’s vegetables,  or   salad 

Plus:      
Roast potato & kumara,   fries  or  garlic infused mashed potato 

 
Lamb shank (s)         GF     1 Shank   $34.00   
Sous-vide cooked then oven roasted to finish.  2 Shanks                 $47.00                                                                                            
Served with garlic infused potato mash, today’s vegetables and a mint gravy 
 
 Beef cheeks.    GF 
Slow cooked “melt in the mouth” beef cheeks with a hint of smoke    $39.00 
Served with garlic infused potato mash, today’s vegetables & a pepper sauce. 
 
Vegetarian filo parcel          $38.00  
A medley of vegetables. Including eggplant, carrot, onion, capsicum,  
mushrooms & spinach wrapped in filo pastry, baked & served with salad. 
 
Warm Prawn Salad. GF         $ 31.00 
Prawn cutlets  lightly sauteed  in garlic butter with a refreshing summer 
Salad & crispy smashed potato.   
 
Warm Lamb Salad.  GF         $38.00 
Lamb backstrap, coated with an aromatic seasoning and lightly seared. 
This comes to you cooked rear / med rear 
Served with a refreshing summer salad & crispy smashed potato   
Seafood platter for 2 to share.         $135.00 
Consisting of Sashimi tuna, Scallops, Prawns (2 ways), Squid, Mussels, 
& oysters accompanied by crispy smashed potato bites.  
 

One account per table unless advised prior to ordering.                        All prices Inc 15% GST 
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Only available to 12 years and under 
 
 

 
This is a Mix and Match menu. You choose which of the selections you wish and the number of 
serves.  There is also the option for you to design a platter for the little ones to share. 
 
 
 

Mini hot dogs  3 per serve  $3.50 
 
Fish bites  4 per serve  $3.50 
 
Chicken nuggets 4 per serve  $3.50 
 
Calamari rings 4 per serve  $3.50 
 
Small portion of fries    $3.50 
 
Mini Pizza   Ham & pineapple   $5.00  
 
Mini Pizza   Meat Lovers   $5.00  
 
 
 
Dessert 
 
#  Small Ice cream Sundae   $7.00 
French vanilla ice cream with one of these toppings. 
 
Chocolate,  Caramel,  Berry  or  Passion Fruit 

 
 
 
 

 
 
 
 
 
 

 
 

 
 
 



 

Desserts 
 
 
 

 Ice cream sundae          Small     $7.00 
French vanilla ice cream with one of these toppings   Large  $14.00 
Chocolate,  Caramel,  Berry  or  Passion Fruit 
 
Ice Cream Trio.  For those that just wish ice cream.     $14.00 
French vanilla, Salted Caramel swirl & Mochaccino fudge. 
 
 
Hazelnut Rocher   GF     Paired with Salted caramel swirl ice cream.  $21.00 
A  light decadent finish to your meal 
 
 
Apple Crumble          $18.00 
Spiced apple on a short crust base topped with a sweet crumble 
Served with whipped cream and French vanilla ice cream 

  
 

Caramel Slice.      GF         $18.00 
Smooth creamy caramel on a gluten free nut and caramel base.  
Served with cream & French vanilla ice cream.  
 
 
 Bayview Hotshot.          $15.00 
Our version of the Italian dessert “Affogato”. 
French vanilla ice cream sprinkled with chilli chocolate, accompanied 
by a shot of espresso.  
Add your choice of liqueur. (We suggest Galliano)    Add $10.00 

 
 

 
 
 
Liqueur “special” coffee.         $18.00 
Long black topped with whipped cream and laced with your choice of liqueur 
from the bar. 
 
Coffee’s           $5.50 
Cappuccino,  Latte,  Flat white,  Short black,  Long black, 
Also:   Mocha  &  Hot chocolate 
 
Tea’s  (by the pot)        $5.00 
English breakfast,  Earl grey,  Camomile,  Lemon,  Green tea,  Peppermint 

 
 
 
 
 


