
Starters 
Garlic & Herb Bread* On ciabatta 2 ea 
Bruschetta* Roasted capsicum and ricotta cheese & balsamic glaze on ciabatta 4ea 
Saganaki*# Grilled cheese served with a lemon roquette salad 12 
Marinated Olives* With toasted ciabatta, extra virgin olive oil, balsamic vinegar & dukkah 12 
 

Entrée 
Chilli Mussels# With tomato, garlic, chilli, spinach, white wine, napoli & ciabatta 22 
Warm Chicken Penne Salad With pesto, roquette, Spanish onion, tomato & fetta 23 
Chilled Prawn Salad# With avocado, cos, Spanish onion & tomato aioli 25 
Smoked Salmon Salad# With horseradish dressing, cucumber, tomato, onion & cos 24 
Grilled Lamb Backstrap# Served med/rare with pumpkin, walnut, fetta & spinach salad 26  

 

Pasta 
Bolognese Spaghetti Beef mince, tomato sauce & mixed herbs 18 
Carbonara Fettuccini Bacon, garlic, parmesan & onion in a cream sauce 19 
Pumpkin & Sage Gnocchi* Butternut pumpkin, garlic, sage, walnut & burnt butter 23                         
Chicken Fettuccini Mushroom, spinach, seeded mustard in a cream sauce 22 
Chorizo & Prawn Penne Chilli, garlic, Spanish onion, fresh tomato & olive oil 24 
Marinara Spaghetti Scallops, calamari, mussels, prawns, onion, chilli, garlic, tomato, olive oil & white 
wine 25 
 

Mains 
Scotch 250g Grain fed cube roll with broccolini, sweet potato mash, confit garlic & pan glaze 36 
Grilled Barramundi On panned garlic herb gnocchi, spinach & roast capsicum, tomato sauce 32 
Chicken Parmigiana Schnitzel with Napoli sauce, ham & mozzarella served with chips & salad 26 
Pulled Pork Burger Slow cooked pork with jalapeno coleslaw & cheese in a bun served with chips 26 
Atlantic Salmon# Roquette, parmesan, walnut & onion jam salad 32 
Vegetarian Frittata#* Served with Napoli, spinach & balsamic 22 
Grilled Chicken Burger With spinach, red onion, aioli & cheese in a bun with chips 24 
Beer Battered Flathead With chips, garden salad & caper aioli 25 
 

Sides 
Greek Salad*# 12       
Steamed Vegetables#* Tossed through olive oil 8 
Chips#* 6 
Cajun Spiced Wedges* Served with sweet chilli & sour cream 11 
 

 
Served with chips & salad 

Or Vegetables $3 
Tasting Plate# Scallops(2), prawns(2), pork(50g), chicken tenderloin & salad 28 
Porterhouse Grain fed striploin (250g) 32 
Mixed Grill Porterhouse (120g), lamb backstrap, chicken tenderloin & pork 35 
Seafood Grill Plate# Salmon fillet (200g), tiger prawns(2) & scallops(2) 37               
Beef & Reef Porterhouse (250g) with tiger prawns(3) 37 
Chicken# Free range chicken tenderloins (220g) 28 
Atlantic Salmon# Salmon fillet (200g) 30 
 

Dipping Sauces - All $2 extra 
Pepper*, Aioli#*, Mushroom*, Garlic & Herb Butter#* 
 
 #Gluten Free                     *Vegetarian                    



Breakfast 
(Free Range Eggs) 

 
Choice of Eggs* With toasted ciabatta 10 

Extras 
Bacon, Smoked Salmon, Chorizo 5 

Black Pudding, Ham, Fetta, Avocado 4 

Spinach, Mushroom, Tomato, Hash Browns, Asparagus 3 

 
L’Aqua Hangover Bacon, chorizo, black pudding, hash brown, mushroom, hollandaise & 
choice of eggs on fried bread 18 
 
L’Aqua Paleo Breakfast# Tomato, mushroom, spinach, avocado, asparagus, smoked 
salmon & choice of eggs 18 
 
Mushroom Omelette* Caramelised onion & fetta on toasted ciabatta 16 
 
Eggs Benedict Toasted English muffin topped with poached eggs, ham & hollandaise 
sauce, served with hash browns 15 

Spinach Benedict* 15 
Salmon Benedict 18 
Bacon Benedict 16 

 
Egg & Bacon Focaccia With roquette, caramelised onion, tomato relish & hash browns 16
    
Pikelets* Topped with fresh strawberries & maple syrup 12 

Ice Cream 3 
 
Sweet Potato Rosti# Smoked salmon, poached egg, spinach, dukkah & aioli 17 
 
Avocado Smash With fetta, poached eggs, balsamic glaze on ciabatta 16 
 
Fruit Toast* 2 Slices of fruit bread served with butter 7 
 
White or Multigrain Toast* Served with butter & a variation of condiments 5 
 
Toasties White or Multigrain 11 
                 HCT Ham, cheese, tomato 
                 B & E Bacon and egg 
                 BLT Bacon, lettuce, tomato & aioli  
 

                   #Gluten free                  *Vegetarian                    
 



 

 
 

Kids Menu - $15 
(12 and under) 

Grilled Chicken Tenderloins# Served with chips & salad 
Battered Flathead Served with chips & salad                          
Spaghetti Bolognese            
Chicken Nuggets Served with chips & salad  

 

Drinks $3.5ea 

Apple Juice, Orange Juice,  

Pineapple Juice, Apple Blackcurrant Juice 



 
Alcohol 

                                               Cocktails                                            17 
Baileys Cinnamon Spice   Baileys, Absolute Vanilla, milk & sprinkle of cinnamon 
Mummy’s Lemonade   Malibu, vodka & Grand Marnier topped with lemonade 
The Bramble Gin and fresh lemon juice over ice, finished with blackberry liqueur 
Espresso Martini   Vodka, Kahlua, Crème de Cacao & fresh shot of espresso 
Peachy keen Daiquiri   Bacardi, Peach Schnapps, iced tea & lime sorbet 
Under the sheets Captain Morgan, Grand Marnier, Napoleon Brandy & ginger ale 
Lychee Martini Lychee Liqueur, vodka, lime & apple juice  
Whisky Smash Whiskey, lime, sugar & ginger ale 
Zolezzi Blue Curacao, Midori, Absolut Vanilla, pineapple juice & lemonade 
 
Mocktails Tropical, berry, mango              8 

 
Beer 

Light Beer Cascade Light, Boags Light       5.5 
Local Beer Carlton Draught, Vic Bitter, Pure Blonde     5 
Crown Lager, Boags        7.5 
Imported Beer Stella, Heineken, Corona, Asahi, Peroni               8 
Rekorderling Cider Pear, Apple, Strawberry-Lime               11.9 
 

Spirits 
Basic Scotch, Vodka, Bourbon, Gin, Southern Comfort, Malibu, Baileys,  
Brandy, Ouzo, Bundaberg Rum, Midori, Bacardi, Tia Maria, Kahlua    7 
Premium Jack Daniels, Wild Turkey, Red Label, Sambuca, Galliano, Tequila, Canadian 
Club, Cointreau, Frangelico, Campari, Cinzano         8 
Top Shelf Cognac VSOP, Drambuie, Chivas Regal, Grand Marnier, Glen Fiddich Malt 
Scotch, Black Label, Chartreuse, Bombay Gin, Limoncello      9 
 

 
 

  



Hot Beverages 
Vittoria Coffee 3.8     Mug 4.3 
Cappuccino 
Long Black 
Espresso 

Long Macchiato 
Short Macchiato 
Café Latte 

Flat White 
Vienna Coffee 
Chai Latte 

Double Shot .50 Zymil .50    Soy .50 
Almond Milk 1.0  
Chocolate       4.5 
Hot Chocolate Vienna Chocolate Moccaccino 
Tea       3.8
English Breakfast 
Earl Grey 

Peppermint 
Chamomile 

Chai tea 
Lemon & Ginger 

Green Tea 
Affogato 6.0 
Add Frangelico or Baileys 7.0extra 

Cold Beverages 
Spiders Coke, Orange, Lemonade, Lime, Lemon, Blue Heaven, Raspberry           4.9 
Milk Shake Chocolate, Strawberry, Vanilla, Caramel, Blue Heaven, Lime, Banana     6.5 
(malt 40c extra) (thick 60c extra) 
Smoothies Banana, Mango, Triple Berry, Strawberry                6.5 
Iced Drinks Iced Chocolate, Iced Mocha, Iced Coffee (all served with cream)     5.5 
Iced Tea Peach, , Lemon       3.9 
Lemon Lime Bitters       3.9 
Soft Drinks Coke, Coke Zero, Sprite, Fanta, Lift, Raspberry Lemonade, Soda Water   3.5 
Bottled Soft Drinks Coke, Coke Zero, Diet Coke, Dry Ginger ale, Tonic  
 4.5 
Santa Vittoria Mineral Water      1 litre               8.5 
   500ml           5  
Santa Vittoria Flavoured Mineral Water Aranciata, Aranciata Rossa, Chinotto, 
Limonata                 3.5 
Bottled Juice Apple, Apple Blackcurrant, Orange, Pineapple, Tomato, Cranberry   3.5 
Organic Orange Juice       6.9
   
   

Fresh Squeezed Juice   6.5 
 
Immune Boost Pineapple, ginger, apple & orange 
Energise Carrot, apple, watermelon, pineapple & orange 
Rehab Beetroot, carrot, celery, ginger & apple 
L’Aqua Squeeze Ginger, lemon, carrot & orange 
Summer Breeze Watermelon, pineapple, apple & orange 


