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Little sprats kids menu

$12

Fish & Chips

Mini Hotdog with Chips

Bacon & Mushroom Carbonara with garlic bread & salad

Sticky Honey Soy Chicken Nibbles with fries & salad

Cheeseburger with fries & tomato sauce

All Little Sprats meals come with an 

Ice cream Sundae with a choice of berry or chocolate sauce.

Flat White 4 4.5

Cappuccino     4 4.5

Latte 4.5
 

Chai Latte 4.5

Mochaccino        4.5  
 

Americano        4

Espresso        3.5

Long Black        3.5

Hot Chocolate        4.5

Kids Hot Chocolate      3.5

English Breakfast       3.5

Earl Grey       3.5

Green       3.5

Peppermint      3.5

coffee & tea



Shrimp Cocktail – classic shrimp cocktail with shrimps bound in a 
Thousand Island dressing on a bed of lettuce   13.90

Bacon Wrapped Scallops with margarita glaze and tomato salsa 17.90

Twice Roasted Pork Belly with potato mash, pickled cabbage and 
tamarind reduction           15.90

Salt Kitchen Seafood Chowder with toasted garlic ciabatta    15.90

Garlic Bread 6.90

Fries with aioli      6.90

Spicy Wedges with cheese, bacon, sour cream and sweet chilli    13.50

Beef Nachos – beef mince with chilli beans, corn chips, sour cream topped 
with salsa  16.90

Chicken Cabonara – fettuccini pasta with chicken, mushroom, bacon & a 
creamy garlic sauce    22.90

Beef & Bacon Burger – beef burger pattie, bacon, lettuce, tomato, 
caramelised onions and tamarillo chutney served with fries    16.90

Chicken, Bacon & Brie Burger chicken tenders, brie, cranberry, tomato, 
lettuce and aioli served with fries   16.90

Dukkha Roasted Vegetable Salad with cashew nuts, feta, hummus & crostini   
14.90

Calamari with light Mediterranean coating, roast garlic aioli, Greek salad    
15.90

Sweet Chilli Prawn Cutlets with salad greens, crispy noodles & mango salsa 
17.90

Hot Chicken Salad with salad greens, marinated mushrooms, feta & croutons 
16.90

Fish & Chips  Fresh fish fillets in a golden batter with fries, salad and tartar 
sauce    16.90 (small) 22.90 (large)

Fish of the Day with rice pilaff, Kasundi and coconut yoghurt served with
vegetables or salad   24.90     
Or Your own ready to cook fillets     15.00

Roasted Salmon Fillet with patatas bravas, Spanish greens, almonds, olives and 
a citrus crème fraiche    25.90

Chicken Breast with roasted vegetable medley, salad greens & a cherry jus  
22.90 

Sirloin Steak – prime sirloin steak with salad, steak fries and a rich gravy  24.90

Eye Fillet Wrapped in Bacon with dauphinoise potato, garlic roasted 
mushroom, beans & a grilled corn salsa finished with a port wine jus    28.90

Braised Lamb Shank with whipped potatoes, seasonal vegetables, mint jelly 
and a rich demi glaze    18.90 (1 shank)    24.90 (2 shanks)

entree

dessert 12.50

LIGHT meals & snacks

Gluten Free Dark Chocolate Macadamia Brownie with vanilla bean ice 
cream, raspberry compote and warm chocolate ganache 

Bourbon and Pecan Pie, vanilla bean ice cream & salty caramel

Rhubarb and Apple Coconut Crumble served with crème anglaise and 
vanilla bean ice cream

Butterscotch Crème Brulee, Baileys and dark chocolate ganache, white 
chocolate & raspberry brownie  

Sticky Ginger Pear Pudding, vanilla bean ice cream and cardamom 
anglaise

salads

main


