Today’s Specials
2 Grill Classics & Drink - $30

Choose two charcoal-grilled favourites, served with warm flatbread, signature sauces & pickles

Grill Classics Drink
Select your Drink
Oregano Chicken Wings
Chargrilled chicken wings marinated with oregano, garlic, Beer
lemon and extra virgin olive oil, finished over open flame.
Riviera Gold
Roasted Beef BeIIy Apple Cider
Slow-roasted beef belly, grilled over charcoal and glazed .
with rosemary, garlic and red wine jus. Peroni Red
Sumac Pork Collar House Wine
Tender pork collar marinated with fragrant sumac,
pomegranate molasses, garlic and Mediterranean spices, Prosecco

then chargrilled.

Sauvignon Blanc

Lamb Kofta Shiraz

Hand-rolled lamb kofta with cumin, coriander, parsley and Pinot Noir

mint, cooked over charcoal.
Halloumi & Mediterranean Vegetables (V) Soft Drinks
Chargrilled halloumi with zucchini, capsicum, onion and Pepsi
eggplant, finished with herb oil.

Pepsi Max

Grilled King Mushroom (V) Lemonade
Thick cut king oyster mushrooms, chargrilled until smoky Solo

and tender, finished with garlic, herbs and lemon.
Ginger Ale

Prawn Asador (I) (+$6)

King prawns marinated with garlic, lemon zest and fresh
herbs, chargrilled and finished with herb butter.

Add Side
$5.50 each

Sauteed Broccoli | Charred Corn | Garlic Mash

Dietary Tags - Vegetarian (V)
Seafood Origin - Australian (A) | Imported (1) | Mixed (M)

Ruby Reviera

Drinks of the Day

Aperol Spritz - $12
Virgin Mojito - $8

Surcharge on Card Payments | 10% surcharge on Saturdays & Sundays |15% surcharge on Public Holidays
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