Lookabarra Menu

Garlic Bread 510 (4 slices) Garlic Chilli Cheese Bread 512 (4 slices)
Garlic Cheese Pizza- Garlic & Mozzarella $22

Oysters
Local Large Sydney Rock Oysters *Natural % Dozen 528- 1 Dozen 546

* Kilpatrick — ¥ Dozen $30 - 1 Dozen $48

Starters

Deep Fried Camembert - Whole crumbed cheese wheel on a bed of shredded oak lettuce topped with
Cranberry Chutney served with Lavosh $24

Salt & Pepper Squid — Squid tossed through our zesty Salt & Pepper Seasoning served with garlic Aioli
523 or a Main Size $32.00 served with chips and salad

**Sizzling Garlic Prawns — Sautéed in Garlic Olive Oil in sizzling hot pot with 1 slice of garlic Bread (6)
$26.50/ Main Size (10) $35.00 with 2 slices of bread

Prawn & Ginger Dumplings with Chilli Soy $22 (6 dumplings)

Arancini’s -Mushroom & Parmesan served with Napolitana Sauce & Parmesan Cheese $22.00
Garden Salad 512

Mains

Seafood Feast- 4 x Natural Sydney Rock Oysters + 4 x Barramundi Fish Cocktails + 4 x Coconut Prawns +
Salt & Pepper Calamari, served with Chips & Salad & Dipping Sauce. $65.00

Fillet Barramundi Dishes (1 Fillet) Regular $32 or Large (2 Fillets) $41

Cookabarra Fish & Chips - Barramundi fillet lightly battered served with Salad Regular $32 Large $41
**0Oven roasted -Fillet with lemon butter, Lemon pepper served with Chips & Salad Regular $32 Large 541

*Poached- Barramundi fillet poached in seafood broth with garlic, ginger & vegetables & Steamed
Jasmine Rice Regular $32 Large $41

Combo — Barramundi Cocktails with Salt & Pepper Squid served with Chips & Salad Sml $32 Lge $41
*Lemon myrtle Barra- Oven roasted fillet with potato gratin, greens & Lemon Myrtle cream sauce
available as a 1 fillet meal only $36.00

Whole Fish Meals -$42
Whole Thai Barramundi —Whole Barramundi lightly Battered served with Asian style stir-fry & rice

**Aussie- Whole oven roasted with Lemon butter & lemon Pepper seasoning served with Chips & Salad
Our fish are grown onsite and harvested fresh daily; fish fillets may have traces of bones.

10% Surcharge Applies to Total Bill on Sundays & Public Holidays
* Gluten free or ** Can be Gluten free



Pasta
Marinara Linguine — Selection of Seafood tossed in our house made Napolitana Sauce $36
Chilli Prawn Linguine — Prawns, white wine, garlic oil & chilli $36

Boscaiola Penne — Bacon, Mushroom with Creamy White Wine Sauce $30

From the Paddock
**300g Scotch Fillet Steak- Served with Chips & Salad 545

Traditional Chicken Parmigiana served with Chips & Salad $29
Chicken Schnitzel served with Chips & Salad $26

Creamy Mushroom Sauce or Gravy $3.50

Pizza

Garlic Cheese Pizza- House made pizza base with Garlic & Mozzarella $22

Margherita — Tomato Base with Fresh Cherry Tomatoes, Mozzarella & Basil $22

Hawaiian —Ham, Pineapple and Mozzarella with Tomato Base 526

Supreme- Peperoni, Salami, Ham, Capsicum, Mushroom, Olives, Pineapple, Onion, & Tomato Base $28
Meat lovers — Onion, Pepperoni, Ham, Bacon, Salami & BBQ Base $28

Vegetarian-, Capsicum, Olives, Mushroom, Onion, Mozzarella & Tomato base 528

Kid’s Menu -
Kids Pasta Nap sauce and cheese 513

Crumbed Chicken Tenders -served with Chips & Salad $13

Kids Fish cocktails Barra Bites - Barramundi Cocktails Battered and served with Chips & Salad $15
*Kids Oven roasted Small fillet piece - with Salad & Steamed Jasmine Rice $15
Kids Ham & Cheese Pizza served with Chips & Salad $13
Bowl of Chips Small $10 Large $14
Our fish is grown onsite and harvested fresh daily; fish fillets may have traces of bones.
10% Surcharge Applies to Total Bill on Sundays & Public Holidays
*Gluten free option available

We will split bills but we don’t have the time to work out who is paying for what items, your
options are.

Split Bill Policy
You can either order and pay at counter for your own meal and drinks
Or
Ask one of our servers for a copy of the bill and a pen and paper, then just ensure that if splitting
3 ways the 3 payments will equal the amount of the total bill etc



Drinks Menu

Coffee $4.50

Cappuccino / Flat White / Ice Coffee
Latte/ Ice Latte / Long Black / Mocha
Espresso / Piccolo Latte / Chai Latte

Extra’s Mug $1.00
Double shot/ Aimond or Soy Milk  $0.50
Tea

English Breakfast / Green/ Peppermint/
Earl Grey $4.50
Juices

Orange/ Pineapple /Apple $6.00

San Pellegrino Sparkling Water $10.00

Soft Drinks

Lemonade / Lemon Squash
Coke / Coke Zero / Pepsi Max
Red Cream Soda $5.00

Soda Water/ Tonic Water/ Ginger Beer
Dry Ginger Ale/ Lemon Lime Bitters
Diet Ginger Beer $6.00

Spirits

Vodka / Bacardi / Midori / Jim Beam
Southern Comfort / Bundaberg Rum
Johnnie Walker Scotch / Wild Turkey
Frangelico / Cointreau / Tequila / Kahlua
Jack Daniels / Gin / Baileys & Port $12
Aperol Spritz: Aperol, Prosecco with a
splash of Soda water & a slice of orange

on the rocks. $15
Cider & Gin

Somersby Apple or Pear Cider $12
Gordons Pink Gin $15

Beers

Carlton Zero $8.50
Hahn Premium Light $9.50
James Boags Premium $9.50
XXXX Gold $9.50
Tooheys New $9.50
Extra Dry $9.50
Carlton Dry $9.50
Great Northern $9.50
James Squire One Fifty Lashes $ 9.50
Crown Lager $10.00
Corona $10.00
Stone & Wood — Pacific Ale $10.00
White Wine

Tyrrell’s Late Harvest Semillon G: $11 — B $39
Chardonnay Iron Bark Hill G: $11 - B: $39
Verdelho Peter Drayton HV  G: $11 - B: $39
Sav Blanc Snapper Rock NZ G: $11 - B: $39
Pinot Gris Snapper Rock NZ G: $11 - B: $39
Pinot Grigio Mannara ltaly G: $11 - B: $39
Riesling Eden Hall G: $11 - B: $39

Rose Wine

Les Hauts Plateaux French
Bottle: G: $11 - B: $39

Red WIne only by the bottle

Merlot McLaren Vale -Brini: $39
Shiraz Eden Hall - Barossa - Bottle: $39
Pinot Noir Snapper Rock NZ Bottle $39

Y Bottle Tyrrell's Shiraz 375ml $26

Sparkling

Prosecco Millesimato Italy Bottle $39.00
Laurant NV Sparkling Bottle: $39.00
Laurant (Rose) Sparkling Bottle: $39.00
Piccolo Bubbles 200ml Louis Perdrier $12.00

10% Surcharge Sundays & Public Holidays



