
P L E A S E  O RD E R  A T  T H E  B A R  

 

STARTERS 

 
Gorgonzola stuffed mushrooms, lemon wedges    6 
 
Grilled chorizo, red pesto, garlic bread     8 
 
Five spice calamari, herb & lime aioli, wild rocket    9 / 16 
 
Prawns wrapped in smoked bacon, chilli plum sauce  10.5 
 
Soft shell crab, chilli jam       6 
 
Golden Gate club: chicken, bacon, garlic aioli, cos lettuce   5 / 10 
 
House made duck pasties, plum sauce     6 
 
Confit pork belly, apple relish, watercress     5 
 
Antipasto board        10 / 18 
 
Freshly shucked oysters (each)      3 
 
Share plate: any 3 starters plus a garlic pizza to share  25 
 

MAINS 

 
Tart of caramelised onion, tomato, feta and wild rocket   17 
 
Beef burger, wild rocket, tomato, Spanish onion,  
bacon, saffron mayo, double mature cheddar    19.5 
 
Chicken parmigiana: champagne ham, napoli,  
mozzarella, chips and coleslaw     21.5 
 
King salmon, puy lentils, two mustard crème fraiche   25 
 
Seafood hotpot of prawns, fish, pipis, mussels, saffron, chilli  28 
 
Fish and chips: crumbed market fish fillet, hand cut chips, 
aioli tartare        18 
 
Chicken breast, sage, prosciutto, kipflers, beans, jus   22.5 
 
Pork loin, gremolata, chats, apple relish, cress    23 
 
300gm rib eye, broccolini, onion rings, red wine jus    31 

 



 

SIDES 

 
Steamed greens, dijon butter, almond flakes    8 
  
Baby cos and gorgonzola       7 
 
Rocket, pear and parmesan       6 
 
Garlic and rosemary chats       7 
 
Chips, tomato sauce        6 
 
Potato wedges, sweet chilli & sour cream     7 

    

PIZZAS 

 
Pumpkin, feta, black olives   5 

Wild mushrooms, napoli base, rocket   5 

Roasted chicken, bocconcini, chili mayonnaise   6 

Ham, ricotta & fresh chili   6 

Prosciutto, gorgonzola & caramelised onion   7 

Hungarian salami, basil pesto, tomato & mozzarella   6 

Roma tomato, anchovies, capers, black olives, garlic base  7 
 
Duck, spring onion, wild mushrooms, hoi sin, coriander,  
crispy shallots         8 
 
Traditional margarita: mozzarella, napoli, basil     5 

 

DESSERTS         

 
Individual lemon tart, berry coulis, clotted cream   7.5  
 
Chocolate terrine, spiced poached pear, pistachio    7.5 
 
Sticky date pudding, butterscotch sauce, vanilla  
bean ice-cream        7.5 

 
Dessert tasting plate: all three on a plate to share    18 

 


