Sandwiches 

Available in Ciabatta/ Panini / Multi Grain – regular/ open-faced 

* Served with Corn chips or vegetable sticks

· Grilled Feta and Tomato 
· Roast beef, mozzarella & buttered mushrooms
· Grilled chicken with Tomato and Cranberry relish
· Pan-seared shrimp, grilled zucchini and lemon guacamole
· Dolphin-friendly Tuna, cheddar and grilled capsicum
· Smoked Ham and gooey mozzarella 
· Smoked Salmon and dill 
  $7.90 for any selection/ $0.90 for each additional topping
Soups, salads & such

· Selection of Hand crafted hors d’oeuvres


$5.50/$9.00/$13.90
A colorful array of savory bite-sized treats- ask us for today’s picks

· Hearty Soup – Available in cup/ bowl 



 $4.00/$7.00
· Greek Salad








$7.00
Imported greens and rocket leaves, tossed with cherry tomatoes and generous chunks of feta. Orange vinaigrette by side

· Zesty Beef salad








$10.90
Tender strips of Sirloin sitting atop chilled salad leaves. A zesty dressing of lime, fresh chilies and herbs adds an interesting dimension.

· Fresh Mozzarella and Romano Tomato stacks



$9.50
Air-flown Italian buffalo Mozzarella cheese stacked with juicy Romano tomato slices, fresh basil leaves and drizzled with aged balsamic vinegar.

· Real Mash








$3.00
Nothing but potatoes and a dollop of Danish butter. Herbs optional.

· Rice and Tofu Piquant







$3.00
Long-grained rice flavored with citrus rind, tofu and pan-seared capsicum. 

Can be served Hot/cold

· Tofu & Zucchini fingers






$5.00
Smooth tofu & Zucchini chunks, deep- fried in a batter of breadcrumbs.  Served with tomato relish at side

· Wasuga Wings- bunch of 6 joints/drums
                     

 
    $6.00
Marinated for 48 hours, grilled and deep fried in Mono unsaturated canola oil

Comfortable food

· Rustic Bolognese done the Garden Slug way



$9.50
A light tomato sauce created with minced beef, carrot slivers and herbs. Topped with grilled zucchini bits.

· Pasta with roasted pumpkin and plump tiger prawns 


$11.90
Al dente pasta in a rich pink sauce of tender roasted sweet pumpkin, juicy tiger prawns and oven-roasted garlic.

· Cold vermicelli with pan-seared seafood




$10.90
Ice-rinsed white vermicelli in a light citrusy tangy clear sauce, served with pan-seared squid rings, tiger prawns and succulent mussels.

· Egg pasta with roasted vegetables and basil



$9.50
Cooked-to-order egg ribbon pasta in a red sauce of grilled capsicum, zucchini and 

Chunky mushrooms and fresh basil







· Bangers and Mash 







$10.90
2 Hand-Molded Meat patties accented with smoked bacon, served with a large side of Russet Burbank mash- nothing added, just potatoes!  Brown sauce optional

· Clear chicken broth with scallops and melon 

$8.50 bowl / $4.50 cup
A light broth with chunks of chicken, dried scallops, melon and long-grained rice. 

· Spicy sausage gumbo with chunky vegetables 

$8.50 bowl / $4.50 cup
A spicy light stew with grilled herbed sausages, chunky vegetables, fresh tomatoes and a touch of paprika

· 5-minute steak








$13.90

Juicy Ribeye grilled to your desired doneness, served with a light sauce of choice (peppercorn / brown sauce). Served with Real Mash and Rice & Tofu Piquant

· Easy Chicken Ratatouille






$9.50
Oven baked chicken chunks with a myriad of vegetables- Zucchini, tomatoes, carrots and aubergines. Served with a slab of crusty bread by side

· Pan seared Cod with a Lemon grass and orange glaze


$12.90
A tender cod steak topped with a buttery glaze of Lemon grass and orange. Good serving of salad by side

· All Day Breakfast 







$6.50
A hearty and wholesome platter of Meat Patty, scrambled eggs, toast & hash. 

Comes with a portion of yogurt with muesli & honey

· All Day Vegan breakfast






$6.50
Grilled cherry tomatoes, scrambled eggs, cheese toast & hash

Comes with a portion of yogurt with muesli & honey

Li’l Slug-meals
· Macaroni and Cheese
· Spaghetti in meat sauce
· Ham and cheese toast
· Scrambled eggs on a Sesame bun
  $6.00 for any selection/ comes with a plastic tumbler of Orange juice or milk
Cheesecake Bar

Personalize your dessert! Pick a topping for your cheesecake

· Strawberry

· Blueberry

· Peach

· Chocolate

· Digestives
$5.00 for any selection/ $0.90 for each additional topping
Sweets

· Pear William – stewed ripened sweet pears sautéed in white wine and cinnamon, topped with a scoop of Vanilla Ice cream.

· Tiramisu – Biscuit fingers layered with smooth mascarpone cheese, smoky espresso and a touch of liqueur

· 2 Brownie Popsicles – Best way to enjoy your brownie without the mess- on a stick!

$5.50 for any selection

· The Sweet Sweet Slug – a taster platter of miniature portions of Tiramisu, Brownie popsicles, Pear William and to sweeten it all – some hand-picked Strawberries topped with fresh cream and mint.

$9.00 

Beverages

Coffee selection

· Caffe Latte 








$3.00
· Cappuccino








$3.00
· Americano / Brew of The Day






$2.70
· Espresso / Double Espresso





$2.00/ $2.70
· Mocha 









$3.50
Available Decaf / Low fat / Additional Espresso shot at $0.70
Organic Teas

· Darjeeling









· Thyme and Mint Infusion







· Earl Grey 

$2.50 for any selection








South-East Asian Iced teas

· Lemon Grass

· Cinnamon and spice

· Dried Longan 

$3.00 for any selection

Juice, water & Sodas

· Juice – Orange/ Lime / Tomato





$3.50
· Water – Sparkling Perrier/ Cristaline French Spring water

$3.50
· Sodas -Coke Lite / Sarsaparilla / Ginger ale




$3.20
· Fruit sodas – Lemon Lime / Lychee /Peach Nectar



$3.50
One too many

· House wine – Chardonnay (White)/Merlot (Red)



$5.00


· Heineken – Bottle







$5.50
· Stella Artois – Bottle







$5.50
· San Miguel – Bottle







$5.50
· Hoegaarden – Bottle 







$6.50
