MEALS
MON - FRI 11AM - 2:30PM | THUR - FRI 4PM - 8:30PM

LIGHT MEALS

S&P CALAMARI

Served with a lime wedge & salad garnish and aioli dip

14

15

SMOKEY BRISKET QUESADILLA

CHILLI CHICKEN AND CHORIZO BOWL

Slow cooked beef in a crisp flat bread w/ BBQ sambol, house
pickles, cheese and ranch dressing

Black rice salsa, tortilla crisps, fresh herbs
and sour cream

14

16

CHARRED SWEET CORN AND HALOUMI SALAD

CRUNCHY NOODLE SALAD

Roasted peppers, red onion, roasted sesame & lime dressing
and crunchy leaves

16 GF

THAI FISHCAKES

Homemade fishcakes served with our sweet chilli dip

Shredded cucumber, herbs, spouts, cashews, roasted
sesame & lime dressing

16

V
Add grilled chicken, haloumi or calamari

4

Or smoked salmon, cube roll steak or sauteéd prawns

GF V

6

PASTA AND GRILLS
VEGETARIAN PASTA

STUFFED CREAMY CHICKEN

Creamy mushroom, onions and garlic reduced in white wine
served over fettucini pasta

Chicken breast stuffed with bocconcini and baby spinach
served on a bed of herbed new potatoes
With a creamy garlic sauce

18 V

24

CRISPY SALMON

FETTUCINI AMATRICIANA

Pan fried crispy skinned salmon served with broccolini,
tossed in almond flakes and olive oil with a rich dijon
mustard and white wine sauce

Classic Italian tomato based pasta dish served with bacon
and chilli

18

26

4
Add Prawns 6

Add Chicken

250G GRAIN-FED RUMP STEAK
Polenta fries, green peppercorn and Smokey bacon jus

26

Gf

BURGERS
STEAK SANDWICH

CICADA CHEESEBURGER

House made beef burger patty, cheddar cheese,
pickles, onion jam, ranch dressing, lettuce and fries

Marinated steak, homemade bbq sauce, beetroot hummus
on a Turkish baguette with Tomato, lettuce and fries

PULLED PORK BURGER

CRISPY BUTTERMILK CHICKEN BURGER

20

18

Jack cheese, pickles, house slaw and fries

Slow cooked bbq Pulled pork served with house slaw
and fries

20

20

VEGO BURGER

Sweet potato and black bean patty, beetroot hummus,
roasted sesame aioli, crunchy leaves and fries

20 V (VG available)

SIDES

Crispy onion rings, slaw, fries, green leaf salad, steamed vegetables, sweet potato fries
Extra patty, grilled haloumi, grilled bacon

4

GF – gluten free

V – vegetarian

VG - Vegan option available

DESSERTS
HOMEMADE CHOCOLATE BROWNIE

Served with ice cream and chocolate sauce

10

PANNACOTTA

Homemade pannacotta served with seasonal berries and
coulis

12

LEMON SORBET

with coulis and fresh berries

12

CHOCOLATE AFFOGATO

chocolate ice-cream downed in Amaretto and Campos
espresso with ferrero Rocher

14

