
 

 
 

dinner menu 
 

breads and oysters 

rustic italian confit garlic bread 6.90 

 

fresh sourdough bread, with olive oil, balsamic and dukkah  8.50 

 

natural sydney rock oysters, 1/2 Doz. - 16.50   1 Doz. - 28.50  

 

entrees  

salt & szechuan pepper squid, asian salad and spicy vietnamese 

dressing 18.50 

 

grilled haloumi on greek salad with white balsamic and oragano 

dressing 18.50 

 

soup of the day with warm sour dough 14.50 

 

mains 

tempura battered market fish fillets with chips and rocket pear and 

parmesan salad  22.50 

 

thai  jungle chicken curry, fresh herbs, jasmine rice  21.50 

 

grilled market fish, with roast chat potato salad, rocket and dill aioli 24.50 

 

veal osso buco, kumera mash, gremolata   24.50 

 

paella w prawns, mussels, vongole, squid and chorizo  26.50 

 

ceaser salad- grilled chicken tenderloins, garlic croutons, bacon, cos, 

shaved parmesan, poached egg 23.50 

 

sautéed hand made sweet potato gnocchi, asparagus, cherry tomato 

and pine nuts, browned butter  26.50 

 

side dishes 

steamed seasonal vegetables with herb butter 7.50 

bowl of fries 7.50 

garden salad with citrus herb vinaigrette 9.50 

 



 

 

dinner menu 

don`t dessert us yet! 

the cove sundae - vanilla bean ice cream, strawberries, fruit salad, 

crushed almonds, topped with chocolate fudge sauce & cream 8.50 

 

'guilt free' sorbet - (100% fat and dairy free), delicious fruit sorbets  

with fresh seasonal fruit 8.50 

'petit dessert' selection 8.50 

swiss chocolate fondue with strawberries 8.50 

selection of farmhouse cheese & fruit  with crisp bread - 14.50 

affogato  - a double shot espresso coffee with a scoop of  

                    vanilla bean gelato 5.50 

'spirited' affogato 10.50 

                    add a shot of: frangelico, grand marnier, amaretto, kahlua,  

                    or tia maria 

 

drinks 

beer 
blue tongue premium light or cascade light 4.50 

tooheys new, tooheys extra dry, victoria bitter, bondi blonde 5.50 

peroni nastro, blue tongue lager or pils, crown lager 6.50 

corona, trumer pils, 7.00 

cocktails 

'moscow mule': 42 below vodka, fresh lime and ginger beer 10.50 

'emerald eyes': midori, gin, pineapple and sparkling 13.50 

'cosmopolitan': the infamous grand marnier, vodka & cranberry shake 13.50 

margarita: the classic tequila & lime cocktail 13.50 

all our smoothies, milk shakes, fruit crushes and juices and off course 

your favourite coffee or t2 tea are available; see day menu 


