
MENU



ALL DAY

BREAKFAST

S E R V E D  T I L L  3 P M

 

Baked Omelette

Open omelette filled with leg ham, mushroom,

roasted capsicum, spinach and tasty cheese

served with sourdough toast.

 

 

$18.50

Bacon & Eggs

Bacon and eggs how you like them served with

garlic and oregano roasted tomatoes and

sourdough toast (Poached, scrambled, fried).

 

 

$17

Eggs Benedict

Two poached eggs, bacon, garlic and oregano

roasted tomatoes and house made hollandaise

sauce served on sourdough toast.

 

 

$18

Smoked Salmon Egg

Two poached eggs with smoked salmon, mashed

avocado, asparagus, and spicy dukkah served with

sourdough toast.

 

 

$22

Eggs Royal

Two poached eggs, smoked salmon, garlic and

oregano roasted tomatoes and house made

hollandaise served on sourdough toast.

 

$20

Eggs Florentine

Two poached eggs, sautéed spinach, garlic and

oregano roasted tomatoes and house made

hollandaise served on sourdough toast.

$17.50 



Smashed Avocado

Smashed avocado on sourdough toast with a

sprinkle of feta, spicy dukkaha and fresh lemon.

 

$17(V)

Mozzarella Avocado

Poached egg on top of a stack of sourdough,

avocado, tomato and melted mozzarella cheese

garnish with fresh basil and sticky balsamic glaze.

 

$17 (V)

 

Breakfast Burger

Two fried eggs, bacon, grilled tomato, rocket and

house made garlic aioli served on a brioche bun.

 

$16.50

Croissant

Ham, cheese and tomato.

$10

Granola

House made granola (oat, and mixed nuts roasted

with honey and coconut oil) served with honey and

creamy yoghourt topped with seasonal berries.

 

$15 (V)

Bircher Muesli

House made Bircher soaked overnight with milk

and served with roasted coconut and seasonal

berries.

$13.50

Naughty Waffle

Toasted waffle served with vanilla ice-cream,

melted Nutella, and whipped cream, topped with

seasonal berries.

 

$15

Maple Syrup Pancakes

Serve with whipped cream and maple syrup

garnish with cinnamon and icing sugar.

 

$13

 

Mixed Berry Pancakes

Serve with mixed berry coulis and whipped cream

and garnished with icing sugar.

 

$15

Fresh Banana and Mixed        

 Berry Pancake

Serve with fresh slice of banana, seasonal berries

and whipped cream.

 

$17

Toast with Jam, Vegemite, or

Honey

(sourdough, square white, wholemeal and raisin).

 

$7



Kid’s
breakfast
 
 

Choice of Egg (Scramble,

Poached, Fried), Grill Bacon

served with square white toast

 

 

$10

Baked beans on toast

 

$10

Single piece of Pancake with

choice of Maple syrup or Berry

Coulis

 

$8

Kids Toasties with Ham and

Cheese

$10

SIDES

Egg(1)

 

 

$2.50

House made

Gluten free bread

 

 

$3

Hash browns (2)

 

 

$4

Mushroom

 

 

$3.50

Avocado

 

 

$3.50

Spinach

 

 

$3.50

Asparagus

 

 

$4

Tomato

 

 

$3.50

Bacon

 

 

$5

Hollandaise Sauce

 

 

$2.50

Smoked Salmon

 

 

$5

Spicy Chorizo

 

 

$4

Single piece      

 of Toast

$3.50

V = Vegetarian

GF = Gluten free



ALL

DAY

MENU

Tomato Bruschetta

Warm diced tomatoes, basil and melted

bocconcini, drizzled with aged balsamic glaze.

 

 

$12(V)

House Made Garlic Bread

(Garlic butter, parsley, or add melted cheese )

Add cheese $3.

 

$7

Dips

(2) Grilled pitta bread serve with a trio of dips.

$17

Pumpkin and Feta Arancini Balls

Pumpkin and feta arancini balls on the bed of

paprika aioli topped with parmesan cheese.

$15

Bowl of Chips $10

Bowl of Sweet Potato Chips $10

Bowl of Wedges with Sour Cream

and Sweet Chilli Sauce

$10

Onion Rings $10

Soup of the Day

(please refer to our specials board)

 

$12.90



Paparazzi Tasting Plate                

Pumpkin feta Arancini balls, aioli dipping sauce, sopressa salami, spicy chorizo Danish feta

cheese, marinated olive, artichokes, roasted eggplant, roasted capsicum, steamed baby

broccolini  and grilled pita bread (vegetarian optional)

 

Chicken Focaccia               

Crumbed chicken with avocado, cucumber, sun-dried tomato, baby spinach and aioli.

 

Roast Vegetable Focaccia               

Cream cheese, basil pesto, roasted eggplant, grilled zucchini, mushroom, beetroot and

capsicum.

 B.L.T              

Grilled bacon, lettuce, tomato, and house made garlic aioli served in toasted herb focaccia.

 

Leg Ham               

Leg ham, fresh sliced tomato, tasty cheese & mixed lettuce.

Smoked Salmon         

Smoked salmon, cream cheese, rocket, Spanish onion, capers & cucumber.

$15

SCHIACCIATA

$30

$15

FOCACCIA (Toasted)

$12

$12

$12

(Flat Bread Pizza)

Rosemary

Olive oil, sea salt, garlic.

$13/$16

Tomato

Tomato, bocconcini, roasted garlic, basil.

$13/$16

Three Cheeses

mozzarella, tasty, parmesan cheese.

$13/$16

Small/Large
9"/12"



Seafood

Prawn, calamari, anchovies, basil, chilli and

mozzarella cheese.

 

 

$21 / $25

Paparazzi

Leg ham, sopressa salami, mushroom, roasted

capsicum, olives, Spanish onion and mozzarella

cheese.

$20 / $24

Hawaiian

Leg ham, pineapple, oregano and mozzarella

cheese.

$18 / $20

BBQ Chicken

Chicken, bacon, pineapple and mozzarella

cheese with BBQ sauce.

 

 

$20 / $24

Margarita

Tomato bruschetta mix, mozzarella cheese and

basil.

$17 / $19

Meat Lover

Bacon, leg ham, salami, lamb, chicken and

mozzarella cheese.

$20 / $24

PIZZA

Vegetarian

Basil pesto on base, pumpkin, eggplant, roast

capsicum, mushroom, red onion and feta cheese

topped with fresh rocket.

$20 / $24 (V)

Gluten free base available on 9”

+$4

Small/Large
9"/12"



Calzone

Leg ham, sopressa salami, kalamata olives,

mushroom, roasted capsicum and mozzarella

cheese folded over and baked. Topped with house

made Bolognese sauce.

 

 

$20

Vegetarian Calzone

Pumpkin, mushroom, eggplant, roasted capsicum,

kalamata olive, baby spinach and mozzarella

cheese folded over and baked. Topped with

traditional house made Napoletana sauce.

$19

Beef

Grilled House made beef patties served with

grilled bacon, egg, cheese, caramelised onion,

tomato chutney, garlic aioli and lettuce in a

brioche bun with fries.

 

$20

Chicken

Crumbed chicken topped with tasty cheese,

bacon, avocado, fresh tomato, lettuce in brioche

bun and finish with garlic aioli.

$20

Halloumi

Grilled Halloumi, avocado, fresh tomato, egg,

rocket and garlic aioli in a brioche bun with fries.

 

$18 (V)

PAPARAZZI 
 BURGERS



SALADS Caesar Salad

Cos lettuce, with bacon, anchovies, poached egg,

croutons, parmesan cheese, and house made

caesar dressing.

Add chicken = $4

Add Prawn = $5

 

$19

Halloumi Salad

Grilled halloumi, roasted beetroot, roast pumpkin,

cherry tomato, pine nuts and rocket with basil

pesto.

Add chicken = $4

Add chorizo = $4

$19 (V) (GF)

Warm Chicken Salad

Marinated chicken, baby spinach, rocket, cherry

tomato, red onion, olive, cucumber, and feta.

$21 (GF)

Warm Lamb Salad

Lamb yiros meat, cherry tomato, red onion, red

capsicum, rocket, baby spinach, olives, feta.

$22

Choice of

Dressings

- (GF) Sunflower seeds, Olive oil,

Lemon juice and Soy sauce

- (GF) Seeded mustard, Olive oil

and Lemon juice

- House made Caesar

dressing

- Balsamic and Olive oil Dressing



Gambari

Prawns, with fresh chilli, roasted capsicum, tomato,

garlic and baby spinach in a rose sauce.

 

$25

Prawn and Crab

Prawn and crab meat mixed with fresh chilli,

garlic, fresh tomato and baby spinach in a rose

sauce.

$26

Seafood

Prawn, mussels, anchovies & squid finish in garlic,

olive oil, chilli, parsley & white wine.

$26

Al Granchio

Blue swimmer crab meat, sautéed with garlic,

chilli, cracked black pepper and spinach served in

a rose sauce.

$26

Chicken

Succulent chicken tenderloins pan fried with

garlic, spring onion, mushroom, and broccoli in a

rose sauce

$23

Puttanesca

Fresh tomato, capers, Kalamata olives, anchovies

and chilli in white wine and olive oil

$20

PASTA

Alla Panna

Leg ham, field mushroom, garlic, parsley, parmesan

and cracked black pepper in a cream sauce

$20

Choice of: Fettuccini, Penne, Spaghetti, Spiral,

or gluten free

For entree sizes, take off $2



Carbonara

Bacon, mushroom, spring onion, and garlic

finished with cream, egg yolk and parsley.

$20

Bolognese

Traditional meat sauce with parmesan and

cracked black pepper.

$20

RISOTTO

(Arborio Rice)

Prawn and Crab Risotto

Prawn and blue swimmer crab meat sautéed in

garlic, parsley and parmesan cheese, cook in a

white wine and olive oil.

$26

Chicken Risotto

Succulent chicken tenderloins with mushroom and

spinach in a tomato and vegetable stock.

$22

Mushroom Risotto

Mushrooms, spring onion, garlic, parsley and

parmesan cheese reduce on vegetable stock

with white wine.

$22

Chorizo Risotto

Chorizo sausage, green peas, roasted

capsicum, lemon zest cooked in olive oil,

parsley and white wine.

$22



MAINS

Grain fed 300g Scotch Fillet

Steak

Served with salad or vegetables, chips and

choice of sauce.

$32

Paparazzi Chicken Breast

Stuffed with avocado, sun-dried tomato and feta

served on rose marry garlic chat potato, brocollini

and accompanied by a thick creamy pesto sauce.

$27

Lamb Shank

Slow cooked with mixed vegetables in rich

tomato and red wine jus and served with

creamy mash potato.

$25

Chicken Stir Fry

Wok-tossed chicken, capsicum, mushroom,

broccoli, carrot, and bok choy with an Asian

infused dressing and Hokkien noodles.

Add prawn = $4

$20

Pumpkin, Zucchini & Feta

Fritters (3)

Served with sweet potato fries, salad and

garlic aioli.

$20 (V)

Meatballs

House made meatballs in a fresh Napolitano

sauce served on a bed of brown rice.

$20

Chicken Schnitzel

Crumbed chicken serve with salad or

vegetables, chips and choice of sauce.

$23

Veal Schnitzel

Crumbed beef serve with salad or

vegetables, chips and choice of sauce.

$23

SAUCES

Gravy, Mushroom, Pepper, and
Diane, Hawaiian
 
Parmigiana (Napolitana sauce,
Ham & Melted Mozzarella Cheese)



Grilled Atlantic Salmon Fillet    

Served with chat potatoes, asparagus, capers and fresh tomato in a lemon butter

vinaigrette.

SEAFOOD

Salt & Pepper Calamari          

Cajun salt and pepper calamari served on garden salad with fries and homemade garlic

aioli.

$24

Seafood Basket         

Beer-battered Garfish, salt and pepper squid, coconut crumbed prawn, and crumbed

scallop served with chips, salad and tartare sauce.

$26

Beer Battered Garfish        

Served with chips, garden salad and house made Tartar sauce.

$23

$29.90

KID'S MEAL

Beer Battered Fish & Chips

Serve with fries, sliced cucumber and tomato sauce.

$10

Chicken Nuggets

Serve with fries, slice cucumber and tomato sauce.

$10

Beef Burger/Grilled Chicken

Burger

With cheese and fries, slice cucumber, and

tomato sauce.

$10

Spaghetti Bolognese

$10

Grilled Chicken Salad

(small bowl mixed lettuce, cucumber, tomato

and house dressing).

$10

All images utilised are for illustration purposes only


