
 

Dog’s Bar 

    

check our chalkboards for today’s specials 
 

breakfast Sat/Sun/Public Holidays 10am-1pm  
lunch & dinner daily 12-11pm 
supper  daily 11pm ‘til late 

Celebrating a special occasion – book Dogs Bar or our 
private dining room – Christmas Bookings now being taken  

 

Prices include GST – 10% surcharge on Public Holidays 6/12/10                (v) – vegetarian  

   

 ~~~~~~~~~~~~~~ Antipasti ~~~~~~~~~~~~~~~ 
 

House prepared antipasti – 22 platter /  6 bowl 
 

~~~~~~~~~~~~ Small Dishes ~~~~~~~~~~~~~                                                                                                                                                           

House made dips –  16.5 (v) 
with grilled breads 
 

Calamari – 16 
semolina dusted local calamari, endive, almonds & 
lemon  
 

Mussels– 16 
steamed local mussels in white wine with garlic, 
tarragon, lemon &  thyme  
 

Baccala– 12 
house made salt cod fritters, fresh tuna mayo  
 

Panzanella – 12  (v) 
traditional Italian salad of torn bread, vine tomatoes, 
basil, red onion & olives  
 
 

~~~~~~~~~~~~~~ Pizza ~~~~~~~~~~~~~~~ 
 

Bianco – 12  (v) 
artichoke, mozzarella & parmesan  
 

Margherita – 12  (v) 
fresh tomato, basil & mozzarella 
 

Dogs Bar – 12 
Venetian salami, fennel & chilli 
 

Funghi – 12  (v) 
mushrooms, rosemary & taleggio  
 

 

~~~~~~~~ Cheese / Dessert Board ~~~~~~~~~ 
 

Regularly changing Australian cheese, served with 
house made lavosh and seasonal fruit jam 

 

1 cheese (50g)   7.5 
2 cheeses         14 
3 cheeses            20 
4 cheeses            25 

 
Celebrating something? You can book a space in     
Dog’s Bar for 8-20 guests or our private dining room 
for 20-30 guests. Great value, great fun,  

BOOK NOW!! 

 
 

 
 

~~~~~~~~~ Dogs Bar food facts ~~~~~~~~~ 
Our chicken is free range, so are our eggs, our beef is 
grass fed, our seafood is sustainable. We care about 

where your food comes from & so should you. 
We serve lunch, dinner & supper 7 days & nights 
& breakfast every weekend & public holiday!!  

 
 

~~~~~~~~~~~~~~Pasta & Risotto~~~~~~~~~~~~~ 
 

Duck Risotto – 23.9 
Vialone Nano rice with roasted duck meat & porcini 
mushroom 
 

Linguini di mare – 25.5 
fresh local fish & shellfish, with either tomato & chilli, or 
‘agli e olio’  
 

Agnolotti – 23.9(v) 
Hand made pumpkin agnolotti with sage butter & walnuts 
 

Pappardelle – 23.9 
house made hand cut semolina pasta ribbons, lamb ragu, 
pecorino, gremolata 
 

Gnocchi – 19.9 (v) 
house made potato gnocchi, peas, chilli, fresh tomato 
passata  
 
 

~~~~~~~~~~~~~~~ Meat & Fish ~~~~~~~~~~~~~~ 
 

Fish – see today’s specials board – MP  
 

Steak – see today’s specials board – MP 
 

Braise of the Day – see today’s specials board – MP  

~~~~~~~~~~~~~~~~~~ Sides ~~~~~~~~~~~~~~~~ 
 

Rocket salad – 7.5  (v) 
wild rocket, pear & parmesan with lemon & extra virgin 
olive oil   
 

Potatoes – 7.5  (v) 
baby new potatoes with  rosemary & garlic 
or creamy mash potatoes 
 

Fat chips – 6.5  (v) 
served in a bowl with aioli  
 


