
 

Terrigal 
      BOTTOMLESS LUNCH 

 
tapas 

 

Hummus dip, garlic & herb pizzetta 
Garlic cheese pizzetta  
Handmade potato gnocchi, fried sage, parmesan, truffle oil 
Wild mushroom & thyme arancini, mozzarella, parmesan, truffle aioli 
Lemon pepper squid, aioli 
Sticky miso maple glazed chicken thighs 
Green leaf salad, feta, candied walnut, apple cider & walnut vinaigrette 

 

dessert 
 

Churros, cinnamon sugar, dulce de leche 
 

GF and vegetarian menus available, see other side 
 

cocktails 
 

Mimosa | Prosecco, orange  
Watermelon Mimosa | Prosecco, watermelon 
Lychee Guava Mimosa | Prosecco, guava, lychee 
Bottomless cocktails of the month 
Bottomless house spirits | Vodka, Bourbon, Rum, Tequila 

 

beer 
 

Four Hands Lager  
Six Strings Brewery Session Lager (mid strength) 
Heineken Zero 
 

glass wine 
 

Prosecco 
Chardonnay 
Sauvignon Blanc 
Shiraz 
Tempranillo 
 

89 pp 
 

Minimum 2 people, to serve the whole table 
Non-alcohol option 64 pp, includes soft drink & juice 
 

  10% Sunday, 15% public holiday surcharge applies    No split bills 
 

  Enjoy unlimited beverages for two hours, beginning with your table’s first drink order 
 

  RSA guidelines followed – one drink at a time, no sculling 
  Management will cease drink service to intoxicated patrons 

 



 

Gluten-free 
      BOTTOMLESS LUNCH 
 

tapas 
 

Hummus dip, garlic & herb pizzetta 
Garlic cheese pizzetta  
Lemon tahini cauliflower, pimento salt, smoked almonds, pomegranate, mint  
Wild mushroom & thyme arancini, mozzarella, parmesan, truffle aioli  
Lemon pepper squid, aioli 
Sticky miso maple glazed chicken thighs 
Green leaf salad, feta, candied walnut, apple cider & walnut vinaigrette 
 
dessert 

 

Banana & sticky date pudding, butterscotch sauce, vanilla gelato 
 
95 pp 

 

Minimum 2 people 
 

 
Vegetarian 

      BOTTOMLESS LUNCH 
 

tapas 
 

Hummus dip, garlic & herb pizzetta 
Garlic cheese pizzetta  
Lemon tahini cauliflower, pimento salt, smoked almonds, pomegranate, mint  
Handmade potato gnocchi, fried sage, parmesan, truffle oil 
Wild mushroom & thyme arancini, mozzarella, parmesan, truffle aioli 
Patatas bravas, crispy potatoes, house made tomato sauce, aioli, spring onions 
Green leaf salad, feta, candied walnut, apple cider & walnut vinaigrette 
 
dessert 

 

Churros, cinnamon sugar, dulce de leche 
 

89 pp 
 

Minimum 2 people 
 

 


