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MENU  

S TA R T E R S  

Korean Glazed Chicken Wings 6 wings 

Grilled Halloumi 
served with homemade sweet chilli dip 

Calamari 
grilled or fried calamari served with tartare sauce 

Bacon Loaded Nachos 
tortilla chips, cheese sauce, bacon bits, guacamole, pico de gallo and sour cream 

Creamy Beef Trinchado and Toasted Crostini 
steak and olives served in a creamy beef sauce 

M A I N S  

All mains are served with a side of your choice 

FROM THE GRILL  

Grilled with Mogs house basting, or plain salt and pepper 

14-day Wet-aged Sirloin 200g 

14-day Wet-aged Fillet 200g 

14-day Wet-aged Rump 300g 

Chalmar Ribeye 350g 
premium grain-fed, pasture-reared beef 

SAUCE OPTIONS  

All steaks are served with a sauce of your choice 

Mature Cheddar Cheese  ·  Peppercorn  ·  Mushroom  ·  Blue Cheese  ·  Chimichurri 

FROM THE KITCHEN  

Beef or Vegetarian Burger 
150g beef patty or 150g vegetarian patty, with lettuce, tomato and red onion 

additional add-ons: jalapeños, cheddar, guacamole; bacon on the beef burger 

Panko Parmesan Chicken Stack 
served with rocket, brie and cranberry sauce 

BBQ Basted Pork Ribs 500g 

Grilled Kingklip 
served with lemon butter sauce 

Vegetarian Loaded Nachos 
served with chilli sin carne made with spiced red kidney beans and chopped tomatoes 
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S I D E S  

Choose one to accompany your main 

Seasonal Salad 
peaches, rocket, pomegranates, walnuts, feta and honey vinaigrette 

Grilled Vegetables 
baby marrow, baby corn, red pepper and broccolini 

Creamy Spinach and Butternut Mash 

Creamy Mashed Potatoes 

Skinny Fries 

Onion Rings 

F O R  T H E  L I T T L E  C A R N I V O R E S  

Chicken Strips with a Side of Choice 
6 crumbed chicken strips 

BBQ Ribs with a Side of Choice 
4 BBQ basted pork ribs 

D E S S E R T S  

Chocolate Marbled Lava Cake 
white and milk chocolate centre accompanied by an orange syrup and a scoop of Paul's homemade vanilla 
ice-cream 

Coconut Crème Brûlée 
coconut flavoured crème brûlée served with brûléed pineapple 

Strawberry Pavlova 
meringue served with strawberry mousse and macerated strawberries 

Homemade Peach Sorbet 
peach sorbet served with brûléed peach 

Paul’s Ice-cream 
selection of 4 Paul's homemade ice-creams 

Pecan Nut Pie  ·  Birthday Cake  ·  Madagascar Vanilla  ·  Chocolate Nutella Oreo 

Pecan Nut Pie — “Pecan on Bond”, our signature 33 on Bond Limited Edition flavour 


