




nlfll_QERS 6(_S�IA_TIS 
Served after 11:00 AM 

Paper Moon Chicken Salad (VA, GFA) 

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

Salt & Pepper Squid Salad 

house made squid I green salad 

Caesar Salad (VA, GFA) 

$26.9 

$26.9 

$26.9 

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

Tofu Salad (V, GF) $26.9 

tofu I green salad I edamame I sesame seed 

Steak Salad (GF) $32.9 

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

Vegetarian Burger (V, GFA) $26.9 

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

Grilled Fish Burger (GFA) $29.9 

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

Cajun Chicken Burger (GFA) $26.9 

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

Beef & Cheddar Burger (GFA) $26.9 

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

GF-Gluten Free, GFA-Gk.tten F<ee Available, V -Vegetarlan, VA-Vegetarian AvaRable

M.�XS
17:00 - 21:00 

$36.90 

$43.90 

CRISPY CONFIT DUCK LEG (GF) 

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

PAPER MOON LAMB RACK 

I potato gratin I green beans I carrots I mint jus 

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

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

BEEF WELLINGTON (SERVED MEDIUM RARE) 

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

I roast potatoes I carrots I port wine jus 

$43.90 

SCOTCH FILLET(GFA) $38.90 (2006) / $48.90 (3506) 

I chargrilled broccoli I carrots I mushroom sauce I wedges I pepper sauce 

GARLIC PRAWN SPAGHETTI $35.90 

I king prawn I tomato I parsley I garlic I chilli 

PARMESAN CRUSTED SNAPPER(GFA) $36.90 

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

GRILLED SNAPPER IN LEMON BUTTER SAUCE(GFA) 

I snapper I prawn risotto I sauteed vegetable I lemon butter 

sauce 

GF-Gluten F<ee, GFA-Gluten F<ee Available, V -Vegetarlan, VA-Vegetarian Available

$38.90 





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 

Chocolate Espresso Martini 

GF-Gluten Free, GFA-Gk.tten F<ee Available, V -Vegetarlan, VA-Vegetarian AvaRable

PAPER M(;ON 
CAFE I RUTNMANT I BAR 


