PAPER MOON
EVERYDAY SPECTAI_

MONDAY
Monday free drink night
TUESDAY

Tuesday buy one get the 2nd for half price
Choose any from dinner mains

WEDNESDAY

Wednesday cocktail night
$13 cocktail from our special list

THURSDAY

Thursday free fries with any beer bucket or two large tap beers

FRIDAY

Friday date night
$98 Two course meal for two people

SATURDAY
Saturday happy hour all day long

SUNDAY

Sunday kids eat free night
When you order one dinner mains, your kid gets one free dish from the
kids’ menu

*The special deal can’t be used in conjunction with any other offer;
We reserve the right to withdraw or amend promotional offers at any time.

PAPER M(_ON

CAFE | RESTAURANT | BAR



APPETIZERS

Available from 2:00PM

Garlic Bread (v) $13.90
Mozzarella, Garlic Butter, Parsley and Basil Dip

Bread & Dips (v) $11.90 (Extra Bread — $5)
Pumpkin, Sundried Tomato, And Basil Dips

Crispy Chicken Bites $17.90
Chicken, Sweet & Sour Sauce, Sesame Seeds and Salad Mix

Bhq Pork Ribs (gf) Half Kilo: $19.90 / One Kilo: $35.90
Soft Shell Beef Taco (2 pc) $18.90
Eye Fillet, Coleslaw, And Tartare Sauce

Half Moon Buns (2 pc) $17.90
Pork Belly Or Beef, Pickled Vegetables and Hoisin Sauce

Salt & Pepper Calamari $16.90
Squid, Salad Mix, And House—Made Aioli

Avocado & Prawn Bruschetta (gfa) $21.90
Sourdough, Avocado, Prawns, And Basil

Smoked Salmon With Avocado Salsa & Prawns (gf) $24.90
Salmon, Avocado, Prawns and Tomato

Pan Seared Scallops (gf) $18.90
crispy chorizo, paprika mayo

Soft Shell Crahs $18.90
Thai sweet chilli sauce, paprika mayo

Mozzarella Sticks (6pc) (v) $12.90
Shared Boards

Paper Moon Cheese Board (gfa) $44.90
Cured Meats, Blue Cheese, Brie, Aged Cheddar, Crackers (Op), Dips, Pickles and Olives
Grazing Board $42.90

Salt & Pepper Squid, Crispy Chicken, Prawn Cutlets and vegetable spring rolls

GF-Gluten Free, GFA-Gluten Free Available, V-Vegetarian, VA-Vegetarian Available
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STDES

Available All Day

Mixed Leafy Greens (V, GF) $11
Sauteed Seasonal Vegetables (V, GF) $11
Kumara Chips & House Made Aioli $12
Creamy Mash Potato & Gravy $10
Gourmet Roasted Potatoes (V) $11.5
Mozzarella Sticks With Aioli Sauce (V) $12.9
Straight Cut Crispy Fries $11.9
Curly Fries With Smoked Paprika Aioli $11.9
Potato Wedges & Sour Cream $11.9
House Cured Salmon $9.5
Kransky Sausage $8.9
Grilled Halloumi $1.9
Baked Beans (V, GF) $6.9
Sauteed Mushrooms (V, GF) $1.9

GF-Gluten Free, GFA-Gluten Free Available, V-Vegetarian, VA-Vegetarian Available
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BURGERS & SAIADS

Served after 11:00 AM

Paper Moon Chicken Salad (VA, GFA) $26.9

grilled chicken | avocado | green salad | mango mayo | Crispy Noodle

Salt & Pepper Squid Salad $26.9

house made squid | green salad

Caesar Salad (VA, GFA) $26.9

romaine lettuce | cherry tomato | croutons | crispy bacon | parmesan | egg | anchovies

Tofu Salad (V, GF) $26.9

tofu | green salad | edamame | sesame seed

Steak Salad (GF) $32.9

beef eye fillet | lettuce | cherry tomato | cashew nuts | pepper

Vegetarian Burger (V, GFA) $26.9

Avocado | halloumi | lettuce | chipotle | tomato relish | aioli | fries

Grilled Fish Burger (GFA) $29.9

snapper | lettuce | house made mayo | fries | chilli sauce

Cajun Chicken Burger (GFA) $26.9

brie | bacon | lettuce | chipotle | tomato relish | aioli | fries

Beef & Cheddar Burger (GFA) $26.9

caramelised onions | lettuce | tomato | aioli | relish | chipotle | fries

GF-Gluten Free, GFA-Gluten Free Available, V-Vegetarian, VA-Vegetarian Available
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MAINS

17:00 - 21:00

CRISPY CONFIT DUCK LEG (GF) $36.90

| potato gratin | green bean | orange beef jus | tomato

PAPER MOON LAMB RACK $43.90

| potato gratin | green beans | carrots | mint jus

21 DAYS AGED EYE FILLET STEAK (200G)(GFA) $41.90

| mash potato | chargrilled broccoli | carrots | parsnip puree | red pepper corn jus

BEEF WELLINGTON (SERVED MEDIUM RARE) $43.90

| eye fillet steak | brie cheese | spinach mushroom duxelles | beetroot

| roast potatoes | carrots | port wine jus

SCOTCH FILLET(GFA) $38.90 (200G) / $48.90 (3506)

| chargrilled broccoli | carrots | mushroom sauce | wedges | pepper sauce

GARLIC PRAWN SPAGHETTI $35.90

| king prawn | tomato | parsley | garlic | chilli

PARMESAN CRUSTED SNAPPER(GFA) $36.90

| marinated feta and pears | salsa verde | kumara wedges | basil | salad

GRILLED SNAPPER IN LEMON BUTTER SAUCE(GFA) $38.90

| snapper | prawn risotto | sauteed vegetable | lemon butter sauce

GF-Gluten Free, GFA-Gluten Free Available, V-Vegetarian, VA-Vegetarian Available
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KIDS MENU

DRINKS

Juice
apple | cranberry | orange | pineapple

Soft Drink

coke | lemonade | I&p | ginger beer | coke zero | fanta

Special Drink

pink panther | spider | chocolate coke | boston cooler

MEAL

Hotcakes
pancake | yogurt | fruit | bacon | syrup

Mini Beef Burger
beef patty | cheese | Aioli

Creamy Chicken Spaghetti

chicken | cream | tomato

Chicken Nuggets

chicken nuggets | fries

Fish & Chips

fish nuggets | fries
DESSERT

Ice Cream Sundae
Mini Cheesecake
Chocolate Brownie

Kids Combo
(drink, meal & dessert)

GF-Gluten Free, GFA-Gluten Free Available, V-Vegetarian, VA-Vegetarian Available
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DESSERT

Chocolate Bomb (Ruby or Dark) $18.9

berry gelato | crushed nuts | plum coulis | honeycomb | oreo crumbs |

vanilla ice cream | hot chocolate sauce

Tiramisu $18.9

tia maria mousse | biscuit | espresso anglaise | white chocolate shard |

oreo crumbs | vanilla ice cream

Chocolate Lava Cake $18.9

belgium chocolate | vanilla & berry ice cream | cream | oreo crumbs

Trio Of Ice Cream $13.9

chocolate | strawberry | vanilla | biscuit crumbs

Affogato $16.9

vanilla & chocolate ice cream | espresso | bailey or tia maria or amaretto shot

Irish Coffee $15.9

jamerson | espresso | whipped cream

Chocolate Espresso Martini $18.9

vodka | tia maria | espresso

GF-Gluten Free, GFA-Gluten Free Available, V-Vegetarian, VA-Vegetarian Available
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SET MENU

Two course $55 per person
Three course $65 per person

Bread & Dips

ENTREE
Salmon Avocado Salsa(GF)
Pan-seared Scallops
Soft Shell Beef Taco

MAIN
Lamb Rack with Potato Gratin
Crusted Snapper with Kumara Wedges(GF)
Beef Wellington

DESSERT
Chocolate Lava Cake
New York Cheese Cake
Chocolate Espresso Martini

GF-Gluten Free, GFA-Gluten Free Available, V-Vegetarian, VA-Vegetarian Available
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