
UKULELE CAFÉ 
11am – 3pm 

 
OYSTERS                                    
Natural  6.50 
Beer battered  8.00 
HOUSEMADE FOCACCIA, 
GARLIC BUTTER, PARMEGIANO 

  
8.50 

IKA MATA - marinated fish, coconut, 
ginger, tomato, cucumber 

18.50 

SMOKED MARLIN CROQUETTES 
pawpaw pickle (4) 

 17.00 

RUKAU ARANCINI, 
romesco, parmesan (4)                          

16.00 

CORN BEEF SOURDOUGH TOASTED 
SANDWHICH 

13.00 

SEAFOOD CHOWDER, 
 Bruschetta 

 28.50 

THE WORKS, 
 Bacon, egg, mushroom, tomato, 
sausage, maniota hash, sourdough 

 25.00 

MINCE ON TOAST, 
Poached egg, parmesan, whipped 
feta 

 18.00 

MUSHROOMS ON TOAST, 
Poached egg, parmesan, whipped feta 

18.00 

BLT – bacon, lettuce, tomato, fried 
egg, toasted sourdough 

 18.00 

BEER BATTERED OCEAN 
CATCH, 
Fries, chopped salad, tartare sauce 
 

 28.50 

TAMARIND CHICKEN SALAD,  
Plantation vegetables, Tamarind 
chutney, pickle mayo 

 28.50 

SALAD NICOISE, 
Pan seared tuna, beans, egg, 
tomato, potato, olive 

 35.00 

CAESAR SALAD,  
Local greens, bacon, croutons, egg, 
parmesan 

 19.00 

ADD CHICKEN or CALAMARI 
 

 6.50 

TO SHARE 
 

SEAFOOD PLATTER - pan seared fish, 
mussels, prawns, ika mata, fish curry, 
calamari, oysters 

 
 

132.00 

   
SIDES   
FRIES  8.00 
MASH & GRAVY  8.00 
CHOPPED SALAD  8.00 
MAINESE- PINK POTATO SALAD  8.00 

   
SMOOTHIES 9.00   

SNICKERS 
Peanut, cacao, banana, coconut, almond 

 

GOOD GREEN  
Silver beet, spinach, kale, almonds, kiwi 

 

STRAWBERRY & BANANA  
strawberry, banana, yogurt, milk, and honey 

 

TROPICAL  
pineapple, mango, banana, coconut milk and 
orange juice 

 

WAKE UP  
Espresso, cacao, banana, chia, hemp, 
roasted cashews 

 

   
  

COFFEE  
CAPPUCINO 5.00 
LATTE 5.00 
MACHIATO 5.00 
MOCHA 6.00 
EXPRESSO 4.00 

 


