	DINNER                             CHEF: CHEYENNE STURM

	
	Taster
	Entrée
	Main

	BREAD
	
	
	

	GARLIC BREAD: slices of French baguette grilled with garlic butter (v)
	4.95
(2 pc)
	8.95
(4 pc)
	13.95
(6pc)

	MEZZE PLATTER: zaa’atar toasted Turkish bread served with a trio of house made dips (v)
	8.95
	13.95
	18.95

	BRUSCHETTA: Crusty ciabatta bread topped with roma tomato Spanish onion, fresh Italian parsley, bocconcini cheese and extra virgin olive oil (v)

	8.95
(2 pc)
	13.95
(3 pc)
	18.95
(5 pc)

	OYSTERS       premium seasonal oysters selected from the best available in Australia

	NATURAL: served ice cold and with fresh lemon & lime  (GF) 

	8.95 (3)
	17.95 (6)
	34.95 (12)

	KILPATRICK: marinated smoked bacon and grilled
	9.95 (3)
	18.95 (6)
	36.95 (12)

	OYSTER SHOTS: absolute citron or bloody mary 
	$5.95 per shot

	APPETIZERS
	
	
	

	PANFRIED HALLOUMI CHEESE: Greek style Olympus halloumi              cheese pan-fried and served with crostini, citrus dressing & oregano
	9.95
	17.95           
	26.95

	SALT & PEPPER CALAMARI: tender strips of calamari lightly fried and served on a petite salad with ouzo mayonnaise & fresh lemon
	   11.95               
	18.95              
	28.95

	MARINATED BBQ OCTOPUS: twice cooked crispy baby octopus served on a tomato salad with harissa sauce


	10.95
	17.95
	26.95

	INSALATA CAPRESE: slices of roma tomato and baby mozzarella, fresh basil & extra virgin olive oil (v) (GF)
	
	14.95
	19.95

	SAUTEED SCALLOPS: served with a herbed polenta gateau, chorizo & a lemon butter sauce
	
	17.95
	26.95

	CURED MEATS ANTIPASTO: served with marinated fetta, kalamata olives, crostini & extra virgin olive oil
	
	18.95
	28.95

	SALADS
	
	
	

	UPGRADE ANY SALADS BELOW WITH THE FOLLOWING:

Add Marinated Chicken

Add Smoked Salmon

Add Tiger Prawn
CLASSIC GREEK SALAD: of tomato, cucumber, Spanish onion, marinated fetta, kalamata olives, dried oregano & a citrus dressing (V) (GF)
	4.95

5.95
6.95
9.95
	6.95

7.95
9.95
15.95
	9.95
11.95
13.95
19.95

	ROASTED PUMPKIN: spinach, spanish onion, toasted flaked almonds, kalamata olives & citrus vinaigrette (GF)
	10.95
	17.95
	26.95

	SUMAC ROASTED BEETROOT: rocket, toasted pine nuts, yoghurt, spanish onion & extra virgin olive oil (V) (GF)
	9.95
	15.95
	19.95

	FRAGRANT COUS COUS: toasted pine nuts, roasted chick peas, fresh herbs & a walnut vinaigrette
	9.95

	15.95

	19.95


	
	
	
	

	
	
	
	

	
	
	
	

	PASTA & RISOTTO

	
	Entrée
	Main

	LINGUINE: chorizo, Spanish onion, olives, spinach, capers, chilli & extra virgin olive oil (GF)

	
	18.95
	26.95

	FETTUCCINE: with sautéed prawns, onion, garlic, chilli, spinach & a white wine cream sauce

	
	19.95
	29.95

	PORCINI MUSHROOM RISOTTO: with pancetta, caramelised onion, garlic & fresh herbs

	
	16.95
	24.95

	PUMPKIN & SAGE RISOTTO: served with onion, garlic & crumbled fetta cheese (v) (GF)

	
	16.95
	24.95

	SAFFRON & SEAFOOD RISOTTO: sautéed selection of seafood, Italian parsley & grana padano cheese (GF)

	
	19.95
	29.95

	POLLO BOSCIOLA: sautéed chicken breast, mushrooms, bacon, 

onions, garlic, fettuccine in a creamy rosa white wine sauce
	19.95
	29.95

	MEAT, SEAFOOD & POULTRY

	
	
	

	NOISSETE OF LAMB: premium Australian lamb served with roasted potatoes, caramelised onions, glazed mushrooms & chermoula

	
	34.95

	POLLO PROSCIUTTO: zaa’atar marinated chicken fillet, oven baked with buttered potatoes, seasonal vegetables, crispy prosciutto & plum sauce

	
	
	28.95

	RIB EYE PORK CUTLET: Byron Bay cutlet served with saffron potatoes, baby carrots, green beans & almond garlic skordalia

	
	32.95

	FISH DU JOUR: your waitperson will advise of today’s selection

	
	MARKET PRICE

	GARLIC & CHILLI PRAWNS: sautéed tiger prawns in a garlic & chilli jam served with fragrant rice pilaf
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	19.95
	29.95
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Steaks 

Nolan’s Private Selection meats are regarded as the best Australian beef on offer 
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and are multi award winning 

All our beef is 90 day aged, grain fed, MSA 

(Meat Standards Australia) assured 

and char grilled to your liking.

All of our steaks are served with your choice either mushroom or peppercorn sauce 

or a selection of the following mustards: Dijon, seeded or hot English



	NOLAN’S PRIVATE SELECTION BEEF FILLET: 250g eye fillet char grilled to order and served with duchesse potato, wilted spinach, baby carrots & your choice of sauces

	
	34.95

	NOLAN’S PRIVATE SELECTION SIRLOIN: 250g sirloin char grilled to order and served with potato puree, sautéed seasonal vegetables & your choice of sauce  

	               37.95

	1two3’s REEF & BEEF: 250g Nolan’s Private Selection premium eye fillet steak cooked to order served with potato puree, asparagus & sautéed tiger prawns & a garlic white wine cream sauce 

	
	39.95

	Extra sauces available: green peppercorn or field mushroom

	
	3.95

	SIDE DISHES


	Premium Beer Battered Fries: served with aioli
	½ serve 3.95
	6.95

	Garden Salad
	
	
	8.95

	Seasonal Vegetables
	
	
	7.95

	(v) = Vegetarian           (GF) = Gluten Free

One account per table please              No  BYO         15% surcharge on Public Holidays   
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WINNER – Australia’s Favourite ‘Tastes of the World’ Restaurant 2010


I Love Food Awards – Lifestyle Channel, Foxtel





WINNER – Australia’s Favourite Mediterranean Restaurant 2009


I Love Food Awards – Lifestyle Channel, Foxtel





WINNER – Best Restaurant & Bar 2009


Gold Coast Panache People’s Choice Awards





WINNER – Best New Restaurant 2008


Gold Coast Panache Magazine’s People’s Choice Awards
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There is a minimum charge of $25 per person on Friday and Saturday nights for groups of 6 people or more seated at restaurant tables


Thank you for your patronage!





DOWNLOAD our FREE 1two3 App today for special offers direct to your phone!








Like Us? We Like you!


Facebook.com/1two3 Dining & Lounge Bar





� HYPERLINK "https://twitter.com/1two3Dining" ���





Follow us:


Twitter.com/1two3dining








