
PASTA &
RISOTTO M/NM

SALADS M/NM

MAINS M/NM

FROM 530 - 800PM

M
E
N
U

DINNER

FROM 5:30PM

M
E
N
U

DINNER

FROM 5:30PM

CHICKEN & MUSHROOM RISOTTO
Sauteed mushrooms, onions & arborio rice 
cooked in white wine, stock & finished w’ 
butter & parmesan

26/28

ROASTED VEGETABLE LASAGNE
Seasonal roasted vegetable lasagne served 
w’ garden salad or chips

24/26

BOSCIOLA PASTA 
Sauteed mushroom & bacon in creamy 
white wine sauce & finished w’ parmesan

24/26

SEAFOOD MARINARA PASTA
Mix seafood cooked w’ white wine, garlic, 
chilli, butter & cherry tomatoes in tomato 
sauce

28/29

CAULIFLOWER & POTATO CURRY W’ 
RICE OR INDIAN BREAD
Slow cooked cauliflower, potatoes in 
coconut curry w’ indian spices

24/26

ATLANTIC SALMON
Grilled salmon w’ oven roast vegetables 
& mash

28/30

CHICKEN SCALLOPINI 
Grilled chicken breast, seasoned 
vegetables & chat potatoes w’ mushroom 
white wine sauce finished w’ lemon zest

28/30

BBQ PORK RIBS
Served w’ mashed potatoes & steamed 
vegetables

30/32

CAESAR SALAD
Cos lettuce,parmesan cheese, crispy 
bacon, boiled egg, croutons w’ a house 
made caesar dressing

20/22

CAESAR SALAD W’ CHICKEN 24/26

MYSTICS GARDEN SALAD
Mesclun lettuce w’ cucumber, cherry 
tomatoes topped w’ our mystics salad mix

16/17

SALT & PEPPER SQUID
Tender squid strips tosseed in salt & 
pepper flour lightly fried & served on a 
bed of house salad & finished w’ our house 
made palm sugar dressing

22/24

Add prawns 26/28

GRILLED HALLOUMI SALAD
Roquette leaves, halloumi cheese, spanish 
onion, cucumber, cherry tomatoes, feta 
cheese tossed in balsamic vinaigrette

22/24

SPICY BEEF SALAD
Marinated beef strips pan fried & served 
w’ our house salad, mix sprout, toasted 
nuts, fried noodle & finished w’ honey 
chilli dressing

24/26



M/NM

SNACKS
AVAILABLE ALL DAY M/NM

HOUSE CRUMBED CALAMARI (S)
Served w’ lemon & tartare

12/13

HOUSE CRUMBED CALAMARI (L)
Served w’ lemon & tartare

17/18

CHICKEN WINGS 10 
Smokey BBQ sauce or buffalo sauce

12/13

CHICKEN WINGS 20 
Smokey BBQ sauce or buffalo sauce

20/21

BOWL OF CHIPS 9/10

BOWL OF WEDGES 
W’ sweet chili & sour cream

11/12

BOWL OF SWEET POTATO FRIES 
W’ aioli

11/12

CHERRY TOMATO BRUSCHETTA
Toasted sour dough w’ spread of basil 
pesto, topped w’ olive oil, marinated 
cherry tomatoes & finished w’ feta & 
balsamic

15/16

SNACK PLATTER FOR 2
Spring rolls, crumbed calamari, fish 
cocktails, prawn cutlets & chips

22/24

GARLIC BREAD
Toasted turkish bread w’ parsley garlic 
butter

8/9

CHEESY GARLIC BREAD 13/14

KIDS MENU
Served w’ soft drink & ice cream

NUGGETS & CHIPS 13/14

GRILLED CHICKEN TENDERLOIN & CHIPS 13/14

FISH & CHIPS 13/14

CHEESEBURGER & CHIPS 13/14

KIDS PIZZA 6 INCH 13/14

SCHNITZELS M/NM
PLAIN SCHNITZEL
Served w’chicken, chips & salad or mash & 
vegetables

23/24

PARMIGIANA SCHNITZEL
Served w’ chips, salad & mash & vegetable

26/27

MINNAMURRA SCHNITZEL
Served w’ chips & salad or mash & 
vegetable

28/29

FROM THE GRILL
SCOTCH FILLETT 300G
Served w’ chips & salad or mash & 
vegetable

35/36

RUMP STEAK 300G
Served w’ chips & salad or mash & 
vegetable

28/30

DIANE
MUSHROOM
PEPPER
PLAIN GRAVY
GARLIC MUSHROOM
GARLIC PRAWNS

3
3
3
2
4
8

M/NM

M
E
N
U

DINNER

FROM 5:30PM

M
E
N
U

DINNER

FROM 5:30PM

BURGERS SERVED W’ CHIPS M/NM
GRILLED CHICKEN BURGER
Served w’ coleslaw, mayo & cheese on toasted milk bun

21/22

VEGIE BURGER
Served  w’ cripsy seasonal vegie pattie on a bed of garden 
salad w’ grilled haloumi cheese & tomato relish on a milk 
bun

22/24

SIZZLE STEAK BURGER
Served  w’ sauteed mushrooms & onions w’ cheese, 
lettuce, BBQ sauce on a toasted turkish bun

22/24

BACON

AVOCADO

HALLOUMI

FRIED EGG

GLUTEN FREE BUN

3

3

3

2

3


