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6D CHOOK CHATS (SML/BIG)                     16/32                     
Bite-sized chicken breast bits coated + fried in 6D 
special herbs + spices. Aioli + lemon wedge.

SQUIDWARD  (SML/BIG) (GF/DF)               18/36                    
The classic salt ‘n’pepper squid dusted with 6D 
perfection and served with house-made aioli 
and lemon wedges.

PESCA PESCA  (2/4) (GF/DF)                       18/36                        
Grilled local fish in a soft flour taco with pine-
apple salsa, sriracha mayo, shredded slaw and 
herbs.

ANYONE FOR CROQUETTE  (V) (SML/BIG)   18/36
Crunchy balls of tasty cheese and smashed 
gourmet potatoes.  A tiny hint of jalapeno.  
Served with fragrant plum sauce (not spicy).

AL PARANCINI  (V)  (SML/BIG)                 18/34                  
Mushroom + Thyme risotto arancini balls, 
panko crumbed and deep fried.  Served with 
beetroot sour cream + topped with parmesan.

BULGOGI TACOS                                         24 
Korean grilled beef meets soft Mexican taco.  
Thinly sliced beef cooked with aromatic 
Bulgogi sauce in a sizzling hot pan. Slaw, 
cucumber , fried leek.

STICKY PORK BELLY TACOS  (2/4) (GFO/DF) 20/38
Glazed pork belly on a soft flour tortilla served 
with pineapple salsa, aioli + cos lettuce.

PIG HEAVEN (SML/BIG) (GFO/DF)              20/38 
Sweet soy gazed crispy pork belly with 
crunchy skin and super moist meat.  Every 
morsel is pig heaven.

BIG BAD BUSTLING BAOS (DFO)(2/4)      20/38 
Twice cooked pork belly glazed with ketjap 
manis, 6D slaw and crispy shallots in a soft bao 
bun.

Burgers  

THE ALBANYAN  (GFO,DFO)                                    27
Premium beef burger, grilled onions, fresh tomato, 
lettuce, Swill cheese, fried egg, house-made 
beetroot relish + aioli.
Extra patty +6

PHOEBE BUFFAY (V, GFO, DFO)                                      29               
Vegetarian burger with fresh mushrooms sauteed 
with  thyme butter and brown onion. Baby spinach, 
subtle cashew crumb, cheese, crunchy hash 
browns, tomato, carrot and house made aioli.

RETURN OF THE FAT BOY                                  38
Premium beef pattie, panko fried chicken, glazed 
pork belly, bacon, grilled onions, American 
cheddar with sriracha mayo and beetroot relish.

SPARTACUS STEAK SANGA (DFO)                         30
Premium local steak, Swiss cheese, aioli, beetroot 
relish, grilled onions, chipotle BBQ sauce, lettuce + 
tomato with ‘sanga dunking’ liquid cheese dip.

FOGHORN SLIDERS  (2/4)                             24/36
Panko crumbed chicken tenders on a milk bun 
slider with sriracha mayo, shredded cos lettuce + 
parmesan. (No gluten free option)

GRINGO CHIPS                                                                     11
Special 6D seasoned chips with Chef’s signature aioli. 

Poutinise it!  Add liquid cheese and gravy  +5

SWEET POTATO WEDGIES                                                     13
Basket of heaven with sweet chilli + sour cream.  

SOURDOUGH GARLIC BREAD                                              12

SOURDOUGH CHEESY GARLIC BREAD                                15

GARDEN SALAD                                                                    10

Upgrade your burger, add Haloumi +6 | Jalapenos +3 | Bacon +5 | Fried egg +5 | Chicken +6

Burgers are served in a local bun with Gringo Chips.      

Gluten free bread +3
(Available for all burgers except the 
Foghorn Sliders)

V = VEGETARIAN | GFO = GLUTEN FREE ON REQUEST  
DF = DAIRY FREE | DFO = DAIRY FREE OPTION | CP = CROWD PLEASER

Extras

70 Stirling Terrace / 9841 1466



Mains
BRUCE + FRIENDS                                      (CP)        36            
A Fishermans basket of beer battered/grilled local 
shark served with house-made tartare sauce, 2 x 
crumbed prawns, 6D classic dusted salt’n’pepper 
squid.  Gringo chips + garden salad. Grilled fish +4

MACHO MAN FRIES  (DFO)                                    29
A share plate loaded with fries topped with pulled 
pork, jalapenos, red onions, kalamata olives, 
cheddar cheese, aioli + sriracha.  
Veg option (Peruvian beans)  

MACHO MAN NACHOS  (DFO)                             29
A share plate loaded with nachos topped with 
pulled pork, jalapenos, red onions, kalamata olives, 
cheddar cheese, aioli + sriracha.    
Veg option (Peruvian beans) 

KATSU SALAD (DF)                                                  27
Crunchy panko crusted chicken with Goma sauce 
on a fresh Japanese summer salad with roasted 
sesame dressing. 

MOROCCAN HALOUMI SALAD  (DFO/GFO/V)      26
Roasted warm sweet potato, Grilled haloumi, 
walnuts, goat cheese, baby English spinach, red 
onions with a lemon dressing.  
Moroccan spiced chicken +6

RELEASE THE KRAKEN                           (GF /DF)     33
Tender squid seared + tossed in a Taiwanese XO 
sauce with snow peas, shiitake mushrooms, 
capsicum, leek, chilli + garlic.  Served with rice.  

EL POLLO LOCO  (CP)                                            36
Crunchy panko crusted chicken breast topped with 
Peruvian tomato garlic sauce, semi-dried tomato 
and tasty parmesan cheese.  Served with Gringo 
chips + garden salad.

PASTA LA VISTA  (GFO)                                          26
Carbonara with sauteed bacon bits, mushrooms + 
onions in a cream, garlic + white wine sauce. 
Finished with parmesan + fresh parsley.

VIKING PORTERHOUSE STEAK                              44
A 350g porterhouse served with garden salad + 
Gringo chips.  Add a sauce (gravy, creamy garlic 
or mushroom).  Add surf + turf + 13

BLACK ANGUS EYE FILLET                                     46                                          
A local 180g eye fillet served on a bed of jalapenos 
mash with red wine jus and kale. 

FISH + CHIPS  (SML/BIG)   (CP)                           26/31
Beer battered local shark served with house made 
tartare sauce & Gringo chips + side salad.  Grilled +4

CRISPY SKINNED ATLANTIC SALMON                 39                                                   
A grilled Atlantic salmon fillet on a bed of jalapeno 
mash with Hollandaise sauce and kale. 

STICKY DATE PUDDING                                        15
Delicious butterscotch madness.  With cream. 
Ice cream +2

THE CLASSIC CHEESECAKE + berry coulis drizzle     15                         
When you deserve a New York moment.  Classic 
baked cheesecake served with fresh berries, edible 
flowers and cream.
Ice cream +2

CRAZY MUD CAKE                                               15
Chocolate bliss on a plate with all the right com-
panions – fresh berries and cream.
Ice cream +2

ICE CREAM FROZEN HEAVEN                              14
Three big scoops of house-made ice cream, frozen 
yoghurt or sorbet.  Or try all 3.  Ask for today’s 
flavours.

Served with carrot sticks, tomato, cucumber + celery 
and  Ice cream + topping.

I DON’T KNOW                                                      12
Spaghetti – just plain with butter and a little salt. 

I DON’T CARE – CHICKEN TENDERS                     15
Chicken crumbed and topped with melted cheese 
and  served with chips.

ARE WE THERE YET?  - FISH + CHIPS                     15
Beer battered or grilled shark + chips.

YEAH NAH – MINI CHEESEBURGER                       15
Beef pattie, American cheddar, sauce + chips.  

KID’S MILKSHAKE 5
FRUIT JUICE BOX – 200ML 3.5

Sweet Desserts Rugrats

V = VEGETARIAN | GFO = GLUTEN FREE ON REQUEST  
DF = DAIRY FREE | DFO = DAIRY FREE OPTION | CP = CROWD PLEASER

Extras

70 Stirling Terrace / 9841 1466


