THE |GRID

FOOD
MENU




Small Bites

Greek Vegetarian Plate v)
Grilled pita bread, tzatziki, garlic dip, olives
and fetta

Mediterranean Chicken Wraps
Marinated and grilled chicken with onion,
cucumber, lettuce drizzled with lemon and
mint dressing

Lightly Dusted Tender Squid
Seasoned and hand dusted squid with salad,
lemon and chilli jam aioli

Balinese Satay Chicken Skewers
Traditional Balinese flavours topped with
satay sauce, rice and sambal matah

Baked Garlic Bread

Seasoned Chips
With aioli

Taste of Asia

Garlic Prawns (cr)
Wok fried green prawns, fresh garlic,
vegetables, shallots and steamed rice

Butter Chicken

Tender pieces of chicken cooked in traditional
Indian spices served with steamed rice
papadums and mango pickle

Thai Chilli & Basil Noodles (v)
Wok fried spicy egg noodles with fresh chilli,
basil and Asian vegetables

Laksa

Asian broth with bean sprouts, tofu, pak choi,
shallots, pepper, fresh coriander and finished
with coconut milk

Prawn
Chicken
Vegetable (v)

Indonesian Nasi Goreng
Traditional Indonesian fried rice with chicken,
prawns and fried egg

Dietaries: (V) Vegetarian | (GF) Gluten Free
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Butchers Block g

Meals served with 2 choices:
Mash, chips, vegetables or salad.

Signature Pork Ribs (cF) 44
Slow cooked for 24 hours and marinated,

char-grilled and topped with American style

BBQ sauce

Beef Cheek cF) 29

Slow cooked and served with red wine jus lie

Scotch Fillet @ 38
250gm grain fed scotch fillet

Rump ©r) 32
300gm grain fed rump steak

Grilled Chicken Breast (er) 28
200gm marinated chicken breast, garlic,
thyme, lemon pepper and olive oil

Turf My Surf ©r) 48
Scotch fillet, grilled prawns, seared scallops,
onion rings and topped with hollandaise sauce

Seafood

Barramundi Fillet F) 34
Blackened barramundi fillet, with sauteed

vegetables, potato puree, topped with

creamy garlic prawns

Ocean Feast 28
Tempura fish fillet, crumbed calamari rings,

torpedo prawn, seafood stick and crab claw

with french fries and lemon

Tempura Battered Fish 28
Served with french fries, tartar sauce, lemon
and garden salad

Singapore Chilli Crab 44
Steamed whole crab tossed in a fragrant

spicy sauce sensuous but fluffy and fragrant

texture served with dipping bread and rice

Burgers

The Mighty Grid Burger 22
Grass-fed free-range beef patty with grilled

bacon, free range egg, tomato, onion, lettuce,

beetroot relish and herbed mayonnaise

Crispy Chipotle Chicken Burger 22
With tangy slaw, relish, cheese sauce, Spanish
onion and chipotle mayonnaise
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Salads Moo

Grilled Chicken Caesar Salad 26 28
Grilled chicken, cos lettuce, croutons, bacon,

poached egg, anchovies, Parmesan cheese

and tossed in Caesar dressing

North Carolina Apple & 26 28
Goats Cheese Salad GF)

Micro greens, apple, goats’ cheese, walnuts,

red onions, tomatoes, cucumber tossed in

honey mustard mayonnaise

Burrata Elegance (v) r) 26 28
With melon, pistachio, micro greens, mint
drizzle and finished with balsamic glaze crisps

Pasta

Blue Swimmer Crab with 32 34
Lemon & Coriander Ravioli

Tossed in a creamy lemon sauce with Parmesan

and baby spinach

Angel Hair Contadina (v 26 28
Angel hair pasta, garlic, cherry tomatoes,

mushrooms, zucchini tossed in tomato and

pesto sauce finished with shavings of Parmesan

Classics

Chicken Schnitzel 26 28
Crumbed chicken schnitzel with salad, chips

and gravy

Chicken Parmigiana 32 34

Italian chicken parmigiana with tomato, ham
and golden-brown cheese served with chips
and salad

Little Tummies msn vsu

Served with a soft drink. Kids under 10
Fish & Chips
Chicken Nuggets & Chips

Special Fried Rice

Ham & Cheese Pizza

Dessert Moo

Tiramisu 16 18
Homemade traditional tiramisu
with berry gel and chocolate chard

Créme Brulee 16 18
French style vanilla flavoured custard
with caramelised sugar

Rose Petal Panna Cotta 16 18
Silky soft panna cotta infused
with dried rose petals

Trio of Gelato 16 18
lemon, mango, raspberry
with chocolate chard

Artisanal Cheese Plate 24 26
Award winning creamy blue, aged cheddar,
soft ripened brie with dried fruit and crisps

SIDES

Creamy Mash Potato
Steamed Vegetables
Garden Salad

Steamed Rice

A O O O VO

Bread Roll & Butter

Sauces M$2 V$4

Pepper Gravy
Mushroom Tartare
Diane Aioli



Traditional Italian Pizzas

Supreme
Bacon, pepperoni, bell pepper, red onion, olives, mozzarella and basil

Capricciosa
Prosciutto, mushrooms, olives, artichokes, tomato, anchovies and mozzarella

Meat Lovers
Bacon, pepperoni, ham, beef, bell pepper, red onion and mozzarella

Garlic Pizza vy
Garlic, basil and mozzarella

Pizzas From Around The World

African Peri Peri Chicken
Blackened grilled chicken, baby spinach, tomato, red onion, bell peppers topped with mozzarella and drizzled with
peri peri mayonnaise

Indian Tandoori Chicken
Marinated tandoori chicken, tomatoes, red onion, bell peppers topped with mozzarella and sprinkled with papadum
crumbs

Mexican Beef
Premium ground beef, tomatoes, red onion, bell peppers topped with mozzarella and sprinkled with corn chips

Brazilian Chorizo
Sliced chorizo, bacon, pepperoni, bell pepper, red onion, olives, tomatoes and cilantro mayonnaise

24

24

24

28

28

28

28

26

26

26

20

30

30

30

30

THE

GRID

Business Hours

Monday - Thursday
Lunch 11.30am - 2.30pm
Dinner 5.30pm - 8.30pm

Friday - Sunday
Lunch 11.30am - 2.30pm
Dinner 5.30pm - 9.00pm

Sunday Dinner
5.30pm - 8.30pm

PIZZA
ORDERS

Business Hours

Monday - Thursday
Lunch 11.30am - 2.30pm
Dinner 5.30pm - 8.30pm

Friday
Lunch 11.30am - 2.30pm
Dinner 5.30pm till late

Saturday - Sunday
1.30am till late



