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...please place all

food and beverage orders at the bar

...please advise staff for any allergies...




INSALATONE

POLLO
Chicken, mixed leaves, greens, pine
nuts, cherry tomatoes & balsamic
dressing

MARE
Prawns, squid & scallops over mixed
salad leaves, fennel & chilli

CAMPAGNOLA
Ham, corn, cherry tomatoes, lettuce,
artichoke, egg, parmesan shavings
with olive oil & caesar dressing

BOCCONCINI
Tomato, basil, bocconcini cheese,
olives & fresh rocket with
balsamic dressing

PASTA

RIGATONI
Short tube pasta with meatballs &
tomato ragu

GNOCCHI
Homemade potato dumplings in
napolitana sauce with bocconcini
parmesan and basil

STROZZAPRETI
Twisted artisan pasta cooked in duck
and pork porcini mushroom ragu

LINGUINE
Long flat spaghetti with clams,
scallops, mussels, garlic, chilli & baby
tomatoes

SPAGHETTINI
Angel hair pasta with garlic, tomato
and blue mannar crab

Dolce Bellissimo

PACCHERI
Large tube pasta with eggplant, veal &
tomato ragu topped with fresh ricotta

RAVIOLINI
Spinach & Ricotta filled pasta topped
with tomato, basil & parmesan sauce

FAGIOLI
Barlotti bean and small pasta soup

BRODO DI POLLO
Classic Italian chicken soup served
with angel hair pasta and vegetables

ORICCHIETTE
Small round pasta cooked in rich beef,
onion, peas, peccorino cheese &
cream

SPAGHETTI
Fresh egg pasta tossed in traditional
bolognese sauce

FETTUCINE
Long flat pasta cooked with chicken
pieces, prosciutto, fresh tomato,
cream & mushroom

SECONDI

MISTO FRITTO DI MARE
Lightly fried calamari scallops, fish
and prawns served with iceberg
lettuce & balsamic dressing

POLETTO PROVINCIALE
De-boned marinated half chicken
chargrilled served with homemade
spaghetti

ZUPPA DI COZZE
Spicy tomato & chilli mussels served
with crusty Italian bread

0SSOBUCO CLASSICO
Rich beef shank braised in tomato,
served with mash potatoes

COSTOLETTE DIAGNELLO
Tender lamb chops served with
eggplant, parmigiana, basil & rocket
pesto

FILETTO
Chargrilled veal fillet steak topped with
parmesan shavings prosciutto and
served with rosemary potatoes and
mushrooms

SALMONE
Crispy skin Atlantic salmon fillet grilled
& served with spinach fettuccine and a
vermouth cream sauce

ANATRA AL FORNO
Half duck wood fired roasted with
marsala prunes with mash potatoes

RISOTTO NERO
Black ink risotto topped with sautéed
selection of seafood & sauce vierge

COTOLETTA MILANESE
Crumbed veal chop served with
freshly cut home made potato chips
and salad

ARAGOSTA
Lobster mornay served with chips &
salad

PIZZA
POLLO DIAVOLA

Chicken, mozzarella, chilli & tomato
jam, capsicum, caramelised onion

MARGHERITA
Tomato, bocconcini & basil

RHONDA
Tomato, bocconcini, rocket, shaved,
parmesan and prosciutto

GORGONZOLLA
Morzarella blue cheese, mushrooms &
freshly sliced prosciutto

PORTOFINO
Tomato, mozzarella, prawns,
mushrooms, speck, onion & wild
rocket

QUATTRO
Sausage, tomato, mozzarella,
mushrooms ham & artichokes

CAPRESE
Baby tomatoes, basil, buffalo
mozzarella & olives topped with extra
virgin olive oil

GAMBERI
Prawns, garlic, chilli, tomato,
mozzarella, anchovies & black olives

SALMONE
Tomato, mozzarella, smoked salmon,
capers with sour cream, lemon &
onion

VEGANA
Tomato, herbs, mushrooms, spinach,
capsicum, artichokes, garlic & olives

ANNANAS
Tomato, ham, pineapple & mozzarella
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LIL NIPPERS 10.0

. . Calamari & Chorizo Salad (grilled or fried) (gf) {12YO AND UNDER)
Welcome o The Sandbar Searborough Beach {eviledor hil dsed riedcolasur ing, ixled chste,mixedlves,
We were bom on Saturday 315t August 2013 at 10:03am. Cocmber,cher omaioes. spanish onion & cis aiol) CRUMBED CHICKEN & CHIPS
. “Thai Beef Salad (g) 240 "HEESEBURGER & CHIPS
for: he o for mwwl m«mnmnlh«4 “strips with vermicelli noodles, crisp salad veg. Ci SEBI ER &
the chance to win 6 months of VIP treatment at our new look venue. v & giowd ety HAM & CHEESE PIZZA
er recei 2 ges inoa Salad (v) (gf) (add grilled herb chicken) ~ 22.0/26.0
Afrrceiving over 1200 sugestions Quinoa Salad () (&) fadd grited b i FISH & CHIPS (GFO)
> > S M cherry lomatoes, roquette &
announced... Ruth Lavender of South Perth. Cacsar (Chicken or Salmon) (v) (gfo) 19.023.0 PASTA NAPOLITANA WITH PARMESAN
InSep 2 (routons, bacon, e, anchovis, s, parmesas, cacsar drssing)
which included creating a new function room. . replacing the old Greek Salad (v) (2f) 140
Torch Bar. A new kitchen and main bar was also created. We are et e
locally owned and perated herea The Sandbar...wih the owner cucumber; davish feta & Kalamata olives) LIFESAVERS 13.0
and
Chocolate Brownie
e et e e MAINBREAK Gt
et us know about your experiency Mussels: Chilli or Garlic (/o) 290 i easona i wih Chnily cream & berry cous
we would love to hear from you. Apple Crumble Pizza
And remember. ife is better at the beach™ with fresh bread) {on a bed of caramel sauce, topped with homemade
Regands Fish ofthe Day (@fo) wp Vanill bean i cream)
The Team at The Sandbar Scarborough Beach (seestafortdy’ lcallycoueht special) SAY CHEESE 18.0
Pitch Black Angus Rump (g/) (add tiger prawns)  39.0/44.0 (variety of 3 cheeses chosen daily
JUST GRAZING PIZZA FROM THE FIRE (42 day dry aged 330g rump sourced from farms of our south wes, served with water crackers, fresh & dried fruits)
Servsl o e o creamy mash with rd ine )
Mixed Olives (v) (gf) 9.0 Telling Porkies 270 Special of the Day MP
i marinted o) et sciator, mshvoons oguce, b sauce & il | (4508 ofour riendly sl wha oy specal dis is . - -
Bianca (v) 130 o Chicken Parmigiana 270
(garlic, parmesan, olive oil, rosemary & sea salt) Sandgroper e onion P— 240 M,M ga.,:,,. salad) :
Trio of Dips (v} (gfo) 150 Linguir inar 320
oA LD ks read Snakepit 200y i it spanish mackere.dier praws na
aby octopus,
Mediterranean Bruschetta (v) (gf0) 180 sopped with citrus aioli)
e S . e s Fish & Chis erilledor e reanues beer atered) gfo) 21.0 ALL WEEKEND
Seasonal Pacific Oysters (gf) 3.5¢/36d07 mons mapos i oion bri. haby spinach & avocado) - wedonsalod, sovier, eheck our vatbositt for line- o
« almon. cape o sh onion, bric. by spinach & avocads Scarboro Surf Club Sandwich (gfo) 240 e
Bucket of Prawns (1/2 kilo) 330 Bodgies & Widgies S0 L
(wa king prawns with lemon & cocktail sauce) ranch dresing ol hee ok
ry the Lot for 2) (2fo) 470 I;L‘.f;,s..".’:)d'f;' e el e, e, o, s
neditrrancan reschenn, pork bl yum yum chicken wings,chill asalt 26,0 ey b chee, coramclied
O e ) (rosciatio, mushroom, archoks, piscnu & parmesan)
Pork Belly (g)) 250 o S \\zlmea Bay Burger (gfo) 23.0
Pl (R . e Kool Komer 230 ik, e, o, e &
& mango chutney) ith chips)
Yum Yum Chicken Wings (gf) 190 Hey Margherita (1) 210 add some exras 0 your burgers: bacon, egg or pincapple + 1.5
Rorean sile fied chicken wings b a spicy swee & savorysauce) resh tomaocs, bufalo mozzarelc, parmesan & rech basi) " i on
Spiced Pumpkin, Roasted Pinenut cin 190 Green Room (1 o ON THE SIDE leae ok one o ur riendy \...g,.».«m e & phntmte
{aromaric basil ice with spiced pumpkin, oasted pinenuis & fet) (noast pumpin, wtcchini, mushroom, fta & roquette) - known if you have any allergics)
Chips with Sauce 10.0
Chilli Dl"ds‘:d Calamari (g} 19.0 Calzone of the Day MP P o — 00 All pr
fasion sclad & chrus alsl) (please ask one of our friendly staff what's in today s calzone) Sploy Wedges with Sence
Fish Too . Sweet Potato Chips with South West Mayo 110 Sealance. Fins Seafond, M Chicken, Abhi Brad & Mary St ke
(riofsatered mackere: guocomole, rastic tarae, il s & i) Creamy Mash Potato (¢f) 50
Vegetarian Nzclms lmld pulled pork) (&) 19.0/24.0  gluten fiee base available (2.50) Sauteed Greens (gf) 80  A15%SURCHARGE IS APPLIED ON PUBLIC HOLIDAYS
{com chip ey hecs, oo le. alapenos with sour = Garden Salad Side (v) 6.0 SORRY, BUT WE DO NOT SPLIT BILLS
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Bucket of Prawns (1/2 kilo) 330 Bodgios & Widgies 2590 3
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‘Yum Yum Chicken Wings (gf) 19.0 | Hey Margherita (v) 21.0|  add some extras to your burgers: bacon, egg or pineapple + 1.5 e —L

(orean style fried chicken wings i a spics. sweet & savory sauce) (v tomatoes, buffalo moszaell, parmesan & fesh basil) - Sluten Free y

Spiced Pumpkin, Roasted Pinenut & Feta Arancini (V) 190 | Green Room (1) 20 ON THE SIDE :plmu 7<A o of our ﬁ;lcmllv staff about these, & please make it

eta) O (1) i, oo, fike & roqueti) cnovn f you have any allergies)

Chilli Dusted Calamari (gf) 190 "o Tthe Day = NP Chips with Sauce 10.0 Al produce on this menu s proudly locally sourced through our
(asian salad & citrus aioli) mﬁ:’:ﬂ.’ﬂ o o ricndly staff whats i today’s calzone) Spicy Wedges with Sauce 100 ipplicrs: Morley G 3 ‘ompany,
Fish Tacos 23, Sweet Potato Chips with South West Mayo 110 Scalanes, Fins Seafood, Ma&J Chicken, Abhis Bread & Mary St Bakery
(o of batteed mackerel guacamole, rusti tartre,dill sl & lime) Creamy Mash Potato (g) 20

Vegetarian Nachos (add pulled pork) (2f) 19,0240 luten fee base available (2.50) Sauteed Greens (gf) 80 URCHARGE IS APPLIED ON PUBLIC HOLIDAYS
(comn chips, tasty cheese,tomato sasa, guacanmole. jalapenos with Ceome Garden Salad Side () 60 SORRY, BUT WE DO NOT SPLIT BILLS.

LIL' NIPPERS

(12Y0 AND UNDER)

CRUMBED CHICKEN & CHIPS
CHEESEBURGER & CHIPS
HAM & CHEESE PIZZA

FISH & CHIPS (GFO)

PASTA NAPOLITANA WITH PARMESAN

10.0




wine, red
wine, white, dry
wine, white, sweet

beer

. champagne




vodka 260 kJ

baileys, sambuca
and malibu 420 kJ

mixer 420 kJ




Get cracking







healthy choices

“We're looking for a 5000 step walk.”
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Lycopene

Lutein & Zeaxanthin

Blue and Purple Anthocyanins

Catechins

Tomatoes
Watermelon, Guava
Ruby grapefruit

Grapes
Blueberries, Cranberries
Beetroot
Radicchio lettuce

Broccoli, Spinach,
Silver beet, Dark Lettuces
Capsicum
Parsley and Chilli

Tea, Coffee,
Chocolate
Red wine
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Wee %/ 7 ’ZM/”M/

DINNER

“One of the very best things about life is the way
we must regularly stop whatever it is that we are
doing and devote our attention to eating ”

- Luciano Pavarotti




