
 
 

 
sunset cocktail   
from 2.30pm 
 

oysters your way 
4.5 each / 24 ½ dozen / 45 1 dozen 
+ natural 
+ yuzu 
+ soy, sesame & ginger 
(gf, df) 
 

fresh local prawns                        26 
10 local prawns, marie rose sauce, fresh lemon 
(gf, dfo) 
 

calamari salad                               26                              
salt & lemon myrtle pepper calamari, rocket, 
red onion, kale & fennel salad, green dressing, 
roast garlic aioli  
+ seasoned fries         4.5 
(gf) 
 

peking duck spring rolls              16  
w/ plum & ginger dipper 
 

garlic king prawns (5)                       20  
sauteed in butter, lemon, parsley & chilli w/ 
toasted sourdough (gfo) 
 

ultimate ‘kfc’                                 18  
korean style fried chicken, fermented red chilli 
sauce, toasted sesame, kewpie mayo & lemon     
(gf) 
 

cheese board                                45   
adelaide hills double brie, king island surprise 
bay cheddar, king island roaring 40’s blue, 
green apple, quince, crackers (gfo, v)  
 

moreton bay bug slider             16 
moreton bay bug folded through sriracha 
mayo, toasted sesame & coriander on a brioche 
slider bun 

 
 
 
 
 

tuna sashimi                             26 
wasabi, pickled ginger, wakame, kewpie mayo,  
yuzu pearls, toasted sesame & soy sauce (gf) 
 
 

enzo’s hot seafood plate               39                             
salt & lemon myrtle pepper calamari, tempura 
whiting, garlic king prawns w/ marie rose sauce, 
seasoned fries & lemon  
+ rocket, kale, red onion & fennel salad            5.0 
 

enzo’s cold seafood platter            90 
+ moreton bay bugs (4 halves) 
+ king prawns (8) 
+ beetroot & gin cured salmon 
+ natural oysters (6) 
+ marinated baby octopus (4) 
+ tuna sashimi 
+ rocket, kale, red onion & fennel salad 
served w/ marie rose sauce & lemon cheek (gf) 
 

fries                                                 12.5  
w/ spiced salt & roast garlic aioli 
(v) vegan option available 
 

sweet potato fries                         15 
w/ spiced salt, roast garlic aioli                                                  
(v) vegan option available 
 

it’s all about vegan    
 

pumpkin arancini (6)                     16 
w/ rocket & kale leaves, mint chimichurri            
 

vegan fries                                      12.5 
w/ spiced salt, plant based roast garlic aioli 
 

vegan sweet potato fries              15 
 w/  spiced salt, plant based roast garlic aioli 
 

vegan spring rolls                           16 
w/ plum & ginger dipper                                          

1.5 % surcharge for Visa & Mastercard   //  1.8% surcharge for Amex  //  15% surcharge on public 
 

Menu prices and items subject to change 



 
 

 
 

 
better in bread 
 

2.30pm to late 

 
cheeky chicken                              27 
maple, soy & garlic glazed chicken, grilled 
pineapple, rocket leaves, tomato chilli jam, 
smashed avo & cheddar on a milk bun w/ 
seasoned fries 
(dfo, gfo) 
 

enzo’s burger                                                   29 
double brisket patty, double cheese, american 
mustard, tomato ketchup, onion rings & pickles 
on a milk bun w/ seasoned fries  
(gfo, dfo) 
 

vegan burger                                                    26 
green veggie burger, beetroot hommus, shaved 
red onion, baby spinach, red peppers, cheddar 
on a vegan milk bun w/ seasoned fries 
(df, gfo) 
 

juniors 

 

fish & fries                                       14 
tempura whiting fillets, seasoned fries  
& tomato sauce 
 

chicken & fries                                14 
panko chicken tenders, seasoned  
fries & tomato sauce  
 

cheeseburger                                 14 
cheeseburger, seasoned fries &  
tomato sauce 

 
 
 

 

 
 

pizza paddles 
 
 
confit garlic                                     16 
mozzarella, rocket, sea salt & confit garlic 
 

hawaiian                                          22 
triple smoked ham, pineapple, mozzarella on a 
tomato base 
 

carnivore                                          22 
triple smoked ham, bacon, salami, shaved red 
onion & mozzarella on a bbq base 
 

vegan                                                22 
olives, shaved red onion, red pepper, roma 
tomato & pineapple w/ plant based mozzarella 
on a tomato base 

(df) 
 

vegan garlic                                     17 
vegan mozzarella, rocket, sea salt & confit garlic 

(df) 

 
 
 
n. all ingredients may not be listed on the 
menu… please advise our staff of any specific 
dietary requirements or allergies 
 
 
v = vegetarian 
df = dairy free 
dfo = dairy free option 
gfo = gluten free option 
gf = gluten free 

1.5 % surcharge for Visa & Mastercard   //  1.8% surcharge for Amex  //  15% surcharge on public 
 

Menu prices and items subject to change 



 
 

 
 
something substantial   
 

5pm to late 
 

barramundi                                                       36 
crispy skin pan fried fillet, celeriac remoulade, 
mint chimichurri, almond skordalia, lemon 

(gf) 
 

MSA 250g rib fillet                                 40 
paris mash, charred seasonal greens & your 
choice of topper;  
- creamy spanner crab & king prawn          + 12 
- creamy pink peppercorn                         + 2 
- mushroom jus                   + 4      
(gfo) 
 

king prawn linguini                     34 
local caught king prawns in spiced napoli  
sauce w/ baby spinach, speck, pine nuts & 
pecorino 
(gfo)  
 

boscaiola linguini                                       26 
smoked speck, chilli flakes, mushrooms, garlic 
cream sauce, pecorino & parsley 
(gfo) 
 
 

fish & chips                                   24 
crispy tempura whiting fillets, seasoned fries, 
yoghurt tartare & lemon  
+ rocket, kale, red onion & fennel salad        5 
 

calamari salad                                            26                              
salt & lemon myrtle pepper calamari, rocket, 
kale, red onion & fennel salad, green dressing, 
roast garlic aioli 
+ seasoned fries      4.5 
 (gf) 

 

 

 
 
 
 
 
enzo’s hot seafood plate               39                             
salt & lemon myrtle pepper calamari, tempura 
whiting, garlic king prawns w/ marie rose sauce, 
seasoned fries & lemon  
+ rocket, kale, red onion & fennel salad            5.0 
 

enzo’s cold seafood platter            90 
+ moreton bay bugs (4 halves) 
+ king prawns (8) 
+ beetroot & gin cured salmon 
+ natural oysters (6) 
+ marinated baby octopus (4) 
+ tuna sashimi 
+ rocket, kale, red onion & fennel salad 
served w/ marie rose sauce & lemon cheek 
(gf) 
 

something sweet    
 

vegan carrot cake                                         12 
w/ walnuts & berries (df) 
 

milk chocolate pudding                         14 
w/ vanilla bean ice cream & biscoff  
       

orange & almond cake                           12 
w/ orange syrup & berries (df, gf) 
 

banana bread                                                    12 
w/ pepe saya butter, honey & berries 

1.5 % surcharge for Visa & Mastercard   //  1.8% surcharge for Amex  //  15% surcharge on public 
 

Menu prices and items subject to change 


