
Restaurant 26   LUNCH MENU
We will try to adapt our menu to suit your dietary requirements

DAILY BLACKBOARD SPECIALS

Bread

Toasted sour dough with dips
toasted sour dough with two dips  9.50

 Garlic Bread
Toasted French stick with a garlic butter  6.50

Brucetta
Toasted French stick topped with tomato salsa. Parmesan and balsamic 

reduction  8.50

Salads
Plain Salad

Mixed salad greens with Cherry tomatoes,Cucumber, Avocado,Spanish 
onion  $10

Cajun Salad Prawn or Chicken
Mixed salad with avocado, cashews and a honey Dijon dressing  $17

  

Chicken and Mushroom crepe
Tender chicken and sautéed mushrooms in a creamy sauce, wrapped in a 

French crepe. Served with a salad 16.50

Chicken and pumpkin pasta
Grilled chicken , roasted pumpkin, toasted pine nuts and baby spinach in 

a fresh garlic and basil sauce
Available as a vegetarian option 15

Salt & pepper squid
Homemade S&P squid served with chips, salad and tartare sauce. $16.50

Salmon and Prawn Fritters
Fresh Atlantic salmon, green prawns. sweet potato and spices bound 

together with egg and coconut flour. topped with a lime mayonnaise on 
a mixed salad. $18.00

Lamb Rump
Lamb rump steak cooked to order 
with a lamb and rosemary Jus, salad 
and chips  19.50

Crumbed whiting
Whiting tails fried until golden with a 
mixed salad, fries and your choice of 
chili or tartare sauce.  $16

Asparagus Cannelloni
Fresh asparagus and ricotta cheese 
rolled in a pasta shell, topped with 
tomato and cheese, served with a 
salad  $14.50

Fillet steak
Melt in your mouth fillet steak 
cooked to order, served with salad 
and chips and your choice of 
mushroom or pepper sauce.  $29

Grilled Local Fish Fillets
Fresh local fish, grilled with a lemon 
butter, salad and chips  market price

Sides
Bowl of steamed vegetables 6.00

Bowl of chips 6.00

Sweet potato wedges 7.00

Sunday surcharge $1.50 per adult  Public 

Holiday $4 adult


