
(GF) GLUTEN-FREE, (GFO) GLUTEN-FREE OPTION, (V) VEGETARIAN, (VO) 
VEGETARIAN OPTION, (VG) VEGAN, (VGO) VEGAN OPTION, (DF) DAIRY-FREE 
(I) IMPORTED, CONTAINS SEAFOOD (A) AUSTRALIAN

Kids 
ALL KIDS MEALS INCLUDES SOFT DRINK

GRILLED CHICKEN STRIPS 	 14 
WITH CHIPS & SALAD (DF)

FISH & CHIPS WITH SALAD (DF) 	 14

PENNE BOLOGNESE WITH CHEESE	 14 

MINI BEEF SLIDER WITH CHIPS 	 14

CHICKEN NUGGETS WITH CHIPS & SALAD	 14 

Desserts
NEAPOLITAN ICE CREAM  (GF)	 14 
Classic trio of chocolate, vanilla & strawberry with wafer rolls

STICKY DATE PUDDING	 14 
Served warm with vanilla ice cream & butterscotch sauce

UBE CHEESECAKE 	 14 
Served with Coconut ice cream, toasted coconut dulce de leche 

Pizza
MARGHERITA PIZZA 12” (V)	 20 
Classic tomato base, mozzarella, fresh basil, and a drizzle  
of olive oil on a crisp pizza base

HAWAIIAN PIZZA 12” 	 25 
Tomato base topped with mozzarella, shaved ham, and pineapple

TANDOORI CHICKEN PIZZA 12”	 25 
Tomato base, mozzarella, tandoori-spiced chicken, onions,  
and capsicum, finished with a light yoghurt drizzle



(GF) GLUTEN-FREE, (GFO) GLUTEN-FREE OPTION, (V) VEGETARIAN, (VO) 
VEGETARIAN OPTION, (VG) VEGAN, (VGO) VEGAN OPTION, (DF) DAIRY-FREE 
(I) IMPORTED, CONTAINS SEAFOOD, (A) AUSTRALIAN

Smalls/To Share
GARLIC BREAD (V)	 10 
Rustic baguette, oven-toasted with aromatic garlic butter 

ADD CHEESE	 13

SWEET POTATO CROQUETTES (VG)	 20 
Crisp golden croquettes filled with seasoned sweet potato,  
paired with vegan Sriracha mayonnaise

SPICED CALAMARI (I) (GF)	 20 
Flash-fried calamari dusted with Sichuan spice, served with house-made aioli

KOREAN BBQ CHICKEN WINGLETS (12) (GF)	 20 
Crispy chicken wings glazed in sticky Korean BBQ sauce,  
finished with sesame seeds

GRILLED BEEF SKEWERS (3) (GF)	 22 
Herb-marinated grain-fed beef skewers with grilled vegetables  
and garlic yoghurt sauce

Salads
CAESAR SALAD (GFO)	 20 
Crisp romaine, parmesan, croutons, soft egg 
and anchovy mayonnaise dressing

BUN CHAY SALAD (VG, GF)	 21 
Rice noodles, crispy tofu, cucumber, carrot, crushed peanuts,  
and fresh herbs with a tangy soy-lime dressing

THAI BEEF SALAD (GF)	 24 
Marinated beef strips with mixed greens, cherry tomatoes, mint,  
cucumber, lime and coriander dressing

ADD CHICKEN 	 +10  
ADD PRAWNS (I) (5 PIECES) 	 +14 
ADD SMOKED SALMON (I)	 +14 
GLUTEN FREE BUN	 +5

Usual Suspects
REEF FISH & CHIPS (I)	 28 
Golden beer-battered fish with fries, lemon & herb garnish, and zesty tartar

GARLIC BUTTER CHICKEN	 26 
Tender chargrilled chicken in a silky tomato and butter cream,  
subtly spiced and aromatic

CLASSIC CHICKEN SCHNITZEL (300G)	 26 
Golden crumbed chicken, crispy on the outside, juicy inside,  
served with seasonal sides

PARMIGIANA (300G)	 28 
Schnitzel topped with Napoli sauce, ham & mozzarella

SILKS STEAK SANGA	 25 
Chargrilled steak with bacon, egg, cheese, lettuce, BBQ sauce,  
tomato and onion jam on toasted Turkish roll

SILKS ULTIMATE CHEESEBURGER 	 26 
Double beef patty (90gms) with bacon, egg, tomato, onion, pickles  
& house burger sauce 

Mains
TANDOORI CAULIFLOWER STEAK (VG)	 24 
Chargrilled cauliflower with onion–cucumber salad and tangy chutney

SEARED ATLANTIC SALMON (I)	 32 
Crispy skin teriyaki glazed salmon set on sautéed broccolini  
and paprika potatoes

PRAWN LINGUINE (I)	 28 
Garlic prawns, tomato, herbs, chilli, and cream tossed through linguine

SICHUAN PEPPER BEEF (GF, DF) 	 24 
Beef stir-fried with vegetables in a zesty Sichuan pepper sauce,  
served over jasmine rice

BEEF RISSOLES (GF, DF)	 24 
Juicy beef rissoles with tender vegetables and a savoury gravy finish

SWEET & SOUR PORK (DF)	 24 
Crispy pork with capsicum, pineapple, and onion in tangy sauce  
served over jasmine rice

GREGORIO’S GOAT KALDERETA (GF)  	 34 
Filipino-style goat stew with tomato, root veg, served over jasmine rice

CRISPY FRIED WHOLE BABY BARRAMUNDI 	 45 
(800-1000GMS) (A) (GF)  	  
Served with Jasmine Rice and Chef Hiruni’s Signature Sri Lankan  
Coconut Curry Sauce.

From the Grill 
CHOOSE BETWEEN CHIPS AND SALAD OR MASH POTATO  
AND SEASONAL VEGETABLES, PLUS A CHOICE OF SAUCE

GRAIN FED RUMP CAP 300G (GF, DF)	 32 
Lean and flavourful, best grilled medium for tenderness

BLACK ANGUS SCOTCH FILLET 300G	 45 
Well-marbled, rich and juicy

LEMON AND HERB HALF CHICKEN  (GF, DF)	 30 
Char-grilled half chicken marinated in fresh lemon, garlic, and garden herbs

DRY AGED RIB-EYE CUTLET 500G (GF, DF)	 58 
Dry-aged 14 days for deeper flavour and bone-in richness

WAGYU SIRLOIN MB4+ 300G (GF, DF) 	 62 
Luxuriously marbled, intensely tender — the hero of our grill

Sides 
CRISPY CHIPS WITH AIOLI	 9

ONION RINGS WITH CHIPOTLE MAYO	 9

GARLIC TRUFFLE MASH (GF)	 9

PAPRIKA POTATO (GF)	 9

CAULIFLOWER CHEESE GRATIN	 9

SAUTÉED BROCCOLINI WITH GARLIC	 9

HOUSE SALAD	 9

Sauces 
RICH GRAVY (GF)	 3.5

CREAMY MUSHROOM (GF)	 3.5

DIANE SAUCE (GF)	 3.5

PEPPERCORN SAUCE (GF)	 3.5

CHIMICHURRI (GF, DF)	 3.5

CREAMY GARLIC SAUCE	 3.5

AIOLI	 3.5


