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STARTERS 
 

Caponata Crostini V6 

with eggplant capers 

and toasted pine nuts 

 

Nachos V 6 

topped with melted cheese, 

guacamole, sour cream 

and chopped jalapenos 

 

Crispy Homemade 

Onion Rings V 5 

served with blue cheese dip 

 

Pork Bao Buns 8 

with double cooked pork belly, 

carrot, spring onion, cucumber 

and hoisin sauce 
 

 

 

 

Vegetable Bao Buns V 7 
with carrot, spring onion, 

cucumber and hoisin sauce 
 

Buffalo Wings 8 

marinated and chargrilled, 

served with our smoky BBQ sauce 

dip 
 

Taco Rolls 8 

chicken strips wrapped in tortilla 

with lettuce, chopped tomatoes 

and jalapenos, served with red 

pepper dip 
 

Tuna Fillet Taco 9 

with mango  

and cucumber relish 
 

Garlic Bread V 5 
with cheese 

 

SALADS 
 

Chicken Caesar Salad 12 

with crunchy croutons, grated parmesan cheese, 

tossed in our classic Caesar dressing 

 

Baby Spinach and Goat’s Cheese Salad V 12 
with roasted walnuts and 

honey mustard dressing 
 

Avocado Rocket Salad V 11 
with cherry tomatoes, pumpkin seeds 

and balsamic olive oil dressing 
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BURGERS 
 

Classic Reef Burger 13 

juicy 250g homemade burgers 

made from 100% prime beef, chargrilled 

and served in a brioche bun with coleslaw salad and fries 

 

Cheeseburger Reef 14 

juicy 250g homemade burgers 

made from 100% prime beef, chargrilled 

and served with mature cheddar cheese, 

in a brioche bun with coleslaw salad and fries 

 

Brie Cheeseburger  15 
juicy 250g homemade burgers 

made from 100% prime beef, chargrilled 

and served with brie cheese, caramelized onions 

and rocket leaves in a brioche bun with coleslaw salad and fries 

 

Acapulco Burger 15 

juicy 250g homemade burgers 

made from 100% prime beef, chargrilled 

and served with grilled peppers, guacamole, lettuce 

and jalapenos in a brioche bun with coleslaw salad and fries 
 

Cowboy Burger 15 
juicy 250g homemade burgers 

made from 100% prime beef, chargrilled 

and served with grilled onions, crispy bacon, mature cheddar cheese 

and mustard mayo in a brioche bun with coleslaw salad and fries 
 

BBQ Pulled Pork Burger 14 
homemade slow cooked pulled pork in a brioche bun 

with coleslaw salad and fries 
 

Beyond Burger V 13 
100% vegetable burger, chargrilled 

and served in burger roll with fries 
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MAINS 

served with French fries & grilled vegetables 

unless stated otherwise 
  

Black Angus Rib-Eye Steak (350g) 34 
aged and chargrilled to taste 

 

Black Angus Fillet Steak (250g) 35 
aged and chargrilled to taste 

 

New York Strip Steak (250g) 24 
aged and chargrilled to taste 

 

Spaghetti Bolognese 11 

with fresh tomato sauce, 

minced meat 

and parmesan flakes 
 

Chicken Penne 13 

with broccoli  

in cream sauce 
 

Sticky BBQ Ribs 16 
half rack, charbroiled 

and marinated 

in our sticky BBQ sauce 
 

Half Grilled Chicken 16 

marinated and boned, 

slowly chargrilled 

with our smoky BBQ sauce 
 

Braised Lamb Shank 18 

served with wholegrain 

mustard mashed potatoes 
 

Salmon Steak 20 

Norwegian grilled salmon fillet 

with teriyaki sauce 
 

Grilled Iberic pork chops 22 

with carrot puree, 

infused with red curry 

and French fries 
 

Chicken fajitas 16 
marinated and chargrilled 

on a bed of grilled onions 

and bell peppers, 

served with guacamole, 

sour cream and flour tortillas 
 

Vegetarian Fajitas V 14 

served with guacamole, 

sour cream and flour tortillas
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SIDES 
 

French Fries 5 

Jacket Potato 5 

Mashed Potatoes 5 

Steamed Rice 5 

 

SAUCES 

 

Mixed Peppercorn 3 

Creamy Mushroom 3 

Béarnaise 3 

 
 

DESSERTS 
 

New York Cheesecake 7 
 

Chocolate Cake 7 
 

Apple pie 7 
with ice-cream vanilla  

 

Lemon Meringue pie 7 
 

Cookies & Cream 6 
2 scoops ice-cream 

 

Chocolate Brownie 6 
2 scoops ice-cream 

 

Strawberry Sorbet 6 
2 scoops 

 

 

 

 

 

 

 

 

Prices include all taxes and fees 


