GRILL
Soup of the Day
Served with a fresh bread roll

12

Grilled Lamb Cutlet
On a beetroot, feta and spinach salad with a walnut dressing

28

Sweet Potatoes (GF)
With garlic aioli and tomato sauce		

10

Pan Fried Salmon
Served with seasonal vegetables

26

Garbage Fries (GF)
Fries topped with an Italian bolognese sauce and mozzarella
cheese

14

Rump Fillet Steak
28
250g rump steak accompanied by fresh asparagus and rosemary
potatoes

Peri Peri Chicken Wings		
A saucy and succulent treat

16

Salt and Pepper Calamari
Served with salad and side of aioli

18

One cannot think well, love well,
sleep well, if one has not dined well.

IBIS CLASSICS
Souvlaki
22
Served on a bed of rice with a side greek salad and pita bread
Choose from Chicken or Lamb back strap

Ibis Beef Burger
14
House made beef pattie, topped with aged cheddar cheese,
beetroot, tomatoes, lettuce and a smokey BBQ sauce
Spaghetti Bolognese
18
Nonna’s traditional Italian recipe served with parmesan cheese
Gluten free or Penne pasta available (GF)

Fish and Chips
19
Beer battered saltwater barramundi served with chips and a garden salad
Chicken Schnitzel
Served with a side of crunchy fries and a garden salad
Add Neapolitan sauce and mozzarella cheese

20
+3

Chicken and Mango Curry
22
Fresh chicken and mango curry served with rice and papadums
Linguini		
With black tiger prawns, cherry tomatoes, basil and chilli

22

Gluten free past available (GF)

SIDES
Sweet Potatoes
Garden Salad
Greek Salad
Fries
Seasonal Vegetables

I cook with wine,
sometimes I even add it to the food.

DESSE R T
7
9
9
7
9

Affogato
Espresso coffee, ice cream and meringue			

8

Raspberry Slice
9
A silky texture of raspberry’s with a satisfying body of dates and
chocolate
Chef’s Chocolate Mousse
A classic delicious chocolate mousse

9

Ice Cream

5

