
C L A S S I C S P I Z Z A S

Margherita (V)

Tex-Mex Chicken, Corn,
Avocado, Chilli  & Ranch 

Prosciutto & Rocket

Pepperoni, Capsicum,
and Olive 

22Whipped Ricotta Dip (V)

Salt & Pepper Calamari (GF)

with chargrilled sourdough, truffle oil,
and sea salt

buttermilk & rice flour coated, with lemon
aioli

18

24

26

26

26

34

56

22

rice noodles, fresh herbs, vegetable
julienne, cucumber & nam jim dressing

Vietnamese Beef Salad 24

300gm Wagyu Rump Steak
300gm Wagyu rump steak, gratin
potatoes, green beans, peppercorn
sauce (GFO)

Chef Krishani’s butter chicken curry
basmati rice, raita, papadum 

Soba Noodle Salad (VGN) 

Fish & Chips (GF)

Butter Chicken 

avocado, edamame, cucumber, cilantro,
and ponzu dressing 

Tempura battered fish, hand cut chips,
mushy peas, malt vinegar & tartar sauce 

38

Chorizo, Mushroom, 
and Jalapeño

26

   

T I D E S

c a f é . b a r . r e s t a u r a n t

(V) VEGETARIAN, (VGN) VEGAN, (GF) GLUTEN-FREE, (GFO) GLUTEN-FREE OPTION  

S I D E S

Bowl of Chips (V) 
served with aioli

12

MONDAY
PIZZA SELECTION ONLY

12PM - 8PM

TUES - SUN
FULL MENU AVAILABLE

12PM - 8PM
 
 

28

30Chicken Parma 
panko crumbed chicken, sugo, ham, 
4-cheese blend, and hand-cut fries 

bolognese, spaghetti,  basil,  parmesan

Wagyu Burger

Beef Ragu

wagyu beef patty, bacon, truffle aioli,
swiss cheese, and hand-cut fries 

30

Vanilla ice cream / Amarena cherries

Churros

Baked Cheesecake

Chocolate Fondant 

Chocolate sauce / Vanilla ice cream

Caramel centre / Strawberry compote
(GF)

Crème fraîche (GF)

Orange & Almond Cake 15

Raspberry / Ginger / Lemongrass /
Almond bread (GFO)

Brûlée 15

D E S S E R T S

15

15

15


