
BREADS

garlic bread					     9

cheesy garlic bread				    12

garlic bruschetta 	 15
vine ripened tomatoes, basil, 
virgin olive oil, feta, balsamic

STARTERS 

pacific oysters 
natural 	 ½ dozen 25	 1 dozen 45 
kilpatrick or mornay	 ½ dozen 27	 1 dozen 48

king prawns	 entrée 27	 main 36      
in creamy garlic sauce with
jasmine rice 

seafood chowder  		  19
served with crusty bread

salt & pepper squid			  18
served with rocket side salad
and garlic aioli  

arancini balls (3)   		   19
with napoli sauce, garlic aioli
and mixed salad  

SALADS

lagoons classic caesar 		  22       
cos lettuce, parmesan, bacon, 
anchovy (optional), dressing 
topped with poached egg	
	 add chicken + 8	 add prawns + 12

greek salad 	 19
tomato, fetta cheese, olive, capsicum,
cucumber, spanish onion, greek dressing

seasonal garden salad	 8
entrée size 

TOPPERS AND SIDES 

creamy garlic king prawn topper	 16

bowl of chips				    9

bowl of salad 	 9

seasonal steamed vegetables	 12

 

KIDS

chicken nuggets	 16
served with chips and salad or vegetables 

battered fish	 16
served with chips and salad or vegetables	

pasta of the day 	 16
served with chips and salad or vegetables

all kids meals include a soft drink and ice cream
available for kids under 12

DESSERT

hummingbird cake		  16
with whipped cream	

cheesecake  	 16
with seasonal berries and cream

sticky date pudding	 16
caramel sauce, whipped cream
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15% surcharge applies on 
public holidays to all items
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PASTA 

fettuccine bosciola	 32
chicken tossed in a creamy bacon
and mushroom sauce with rocket
and parmesan 

chilli seafood marinara fettuccine		  34
with fresh seafood mix finished with 
a napoli tomato base, basil and parmesan

MAINS
 

black angus 350g rump steak 	 39
served with side of chips and salad 
 
black angus 250g eye fillet 	 45
served with side of chips and salad 

steaks cooked to your liking with choice of 
peppercorn and mustard, mushroom cream, 

hollandaise, bearnaise  or red wine jus

1770 seafood platter	 for two 150	 for one 90
selection of local fresh hot and cold 
seafood served with fruit, salad, 
chips and sauces 

plantation chicken	 36  
grilled breast with garlic prawns, 
avocado, sliced potatoes and greens  

fish of the day   	   32
steamed, oven fired or pan fried served 
with side of chips and salad 

fish and chips          		  30     
todays catch battered and served with 
chips and fresh lemon


