
 

 

15% surcharge on all public holidays  

 

CAFÉ CLIPPER DINNER 

MENU 

 

Entrée  

Garlic bread 9 

Bruschetta: garlic, Italian cured cherry tomatoes, 

lemon, evoo 12 v 

Crunchy cauliflower bites: battered, crumbed, 

paprika, lemon, aioli 14 v 

Mains 

Panfried, creamy garlic prawns, white & black rice, 

34  

Corn flour tortilla, battered fish OR chicken, 

kimchi slaw 22 gfo 

Prawn gnocchi, pesto, cherry tomato’s 32 vo 

Clipper salt & pepper squid, hand prepared, lemon 

chickpea & corn flour, fresh lemon, aioli, 27 gfo 

Linguine ala marinara, crab, mussels, squid, chilli, 

mediterranean sugo 35. 

Porterhouse, garlic,pepper,mushroom sauce 34 gf 

Crispy skin barramundi, bokchoy, stir fry-(capsicum, 

carrot, spring onion), chilli (optional) 39 

Beer battered or grilled fish & chips house-made 

tartare sauce 29 gfo 

Chicken schnitzel: traditionally made, your choice 

of vegetables & potatoes or salad & chips 28 



 

 

15% surcharge on all public holidays  

 

CAFÉ CLIPPER DINNER 

MENU 

 

Salads 

Clipper summer salad: grilled chorizo, haloumi, 

mesculin, cucumber, crumbed fetta, capsicum, pitted 

olives, cherry tomatoes, chilli lime vinaigrette 26 

Warm octopus salad: potatoes, celery, onion, evoo, 

lemon parsley emulsion 24 

Traditional caesar salad: cos lettuce, bacon, 

shaved parmesan, croutons, anchovies, poached egg 

20  

add chicken +6 

Smalls 

Bowl of Chips, aioli 10 

Bowl of spicy wedges, sour cream, sweet chilli 12 

 

Ingredients 

House-made tartare: mayonaise, white onion, capers, 

gherkin, lemon 

Chili lime vinaigrette: lemon grass, rice vinegar, 

vegetable oil, sesame oil, lime, garlic, fish sauce, 

chilli, sugar 

 

All mains are served with your choice of chat potatoes 

and seasonal vegetables or chips & salad 


