Summer LOVIN’
Smile, it’s summertime! The
sweetest, juiciest fruits are at
their peak. We’re making the
most of succulent strawberries
to top off our buttery French
Toast and crown our old‑school
cool Sundaes, while cherry
tomatoes add flavour bombs
of sunshine to our delicious
Salmon Niçoise Salad.
Another vegetable that’s really
a fruit? The avocado. We

celebrate its goodness in our
selection of Avocado Stacks.
Fish and Chips must be the
unofficial meal of summer;
we take ours to the next level
by including calamari and
prawns. We’ve also given the
Chicken Caesar Wrap and
corned beef Reuben an update
with lighter, fresher flavours.
For group grazing you can’t
beat our Tasty Shares Plate.
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Avo INFO
Avocados first arrived in
Australia in the 1840’s and
were planted in the Royal
Botanical Gardens in Sydney.
Today there are avocado
orchards all over Australia and
they’ve gone from exotic, to a
breakfast essential.
Nutrient dense, rich in
Vitamin C, healthy fats and

fibre, avocado is a super
scrummy superfood.
Did you know avocados only
ripen after they have been
picked? To speed up the
ripening process, leave your
unripe avos in a fruit bowl with
apples or bananas. To slow
down the ripening process,
keep them in the fridge!
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Niçoise – pronounced ni’swaz
Niçoise cooking differs to the rest of France in that it is much

simpler and lighter. Instead of heavy, creamy sauces, they

prefer fresh herbs, garlic and olive oil. It’s about great produce,

simply seasoned.

Seafood BASKET

Lightly dusted prawns, golden crumbed calamari and a piece
of tempura battered flounder, served with our crunchy chips,
creamy tartare sauce and your choice of a side salad or
crispy coleslaw.

Chicken Caesar WRAP

Crispy bacon, grilled chicken, Parmesan cheese, lettuce
and creamy Caesar dressing in a tortilla wrap.

You can please EVERYONE
Our Tasty Shares Plate
could have been created
with summer catch-ups
in mind. You design your
own plate by choosing three
snacks from the Shares
Menu. There’s no need to
waste precious conversation

try

something special

time debating the relative
merits of Meatballs versus
Salt and Pepper Squid versus
Crumbed Prawns. Have
them all, then get down to
the real business of discussing
what you’ve all been up to
since your last get-together.
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Knickerbocker
GLORY

Choc Berry
SUNDAE

On the SIDE

Fancy something extra? Take your pick - you can't go wrong.

Cheeky Monkey
ICE CREAM

THE DÔME Milk Bar

Choc Berry Sundae Crumbled choc brownie and mixed berries,
topped with two scoops of ice cream, fresh strawberries,
whipped cream, a Flake and dusted with chocolate.

Small Chips
Crunchy and golden
medium cut chips, served
with tomato sauce.

Knickerbocker Glory Fresh fruit salad and mango sauce,
topped with two scoops of creamy ice cream, strawberries,
whipped cream and a Flake.
Cheeky Monkey A childhood favourite - fresh fruit salad,
raspberry jelly and creamy vanilla ice cream.

Small Wedges
Gently seasoned chunky chips,
served with sweet chilli sauce.
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Onion Rings
Crunchy beer battered
onion rings, served with
tomato sauce.

Add a chocolate frog.
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