SOMETHING LITE SANDWICHES + BURGERS

CHARCUTERIE SELECTION 22.0 Can be prepared on Low Gluten bread
shaved cured meats, ripped mozzarella,
house pickles, toasted soya bean and ROYAL PINES BEEF BURGER 21.0
quinoa sour dough milk bun, coral lettuce, cheese, vine

tomatoes, papaya mango relish, mustard
YELLOWFIN TUNA SASHIMI seed mayonnaise, house pickle, real fries
TOSTADA 21.0
avocado, organic brown rice miso CLASSIC CLUB SANDWICH 19.0
mayonnaise poached chicken breast, bacon, egg,
Low Gluten, Low Dairy lettuce, vine tomatoes, real fries
WARM DUCK CONFIT SALAD 19.0 FRIED CHICKEN JUMBO BAO 16.0
green papaya slaw, lychee, chili, lime, red cabbage slaw, nori kewpie, bull dog
coconut, hot and sour dressing sauce, casava crackers
Low Gluten, Low Dairy
WELLBEING SALAD BOWL 18.0 DESSERT
turmeric spiked roast cauliflower, THREE ARTISAN CHEESES OF THE 21.0
beetroot tahini, dukkha, red quinoa, SEASON
leaves, sprouts, mint sundried mango cheeks, pears, celery +
Vegan, Low Gluten crispbreads

Vegetarian, Low Gluten

CAESAR SALAD

coddled egg, bacon crumble, white 18.0 CHILLED CUT FRUITS 14.0
anchovies, croutons, parmesan, caesar and berries of the season with labna +
dressing walnut black sesame florentines
Can be prepared Low Gluten Vegan, Low Gluten

ICE-CREAM SANDWICH 8.0
SNACKS ANZAC biscuit and coconut ice-cream
CAULIFLOWER FLORET FRITTERS sandwich
toasted cumin yoghurt and tamarin 15.0 Vegetarian
ripple

Vegetarian, Low Gluten

POOLSIDE PIZZA(from 12pm)

GUACAMOLE 10 inch thick crust, Low Gluten bases available for surcharge

pico de galo, yellow and blue corn 14.0

tortilla chips LOVERS OF MEAT 23.0
Vegetarian, Low Gluten pork belly, fennel sausage, pepperoni,

splashed with bbq sauce
SWEET POTATO WEDGES

cultured cream, sweet and spicy chili 12.0 CHICKEN BLT 22.0
Vegetarian, Low Gluten chicken breast, smoky bacon, heritage
tomatoes, rocket
REAL FRIES
herb aioli 10.0 HAWAIIAN 19.0
Vegetarian, Low Gluten shaved ham and roasted pineapple
All public holidays incur a 15% surcharge. TOMATOES 18.0
mozzarella, macadamia basil pesto
Vegetarian
GARLIC 15.0

confit garlic olive oil, parmesan

Arika

pool bar & terrace
food menu




BEER & CIDER WINE g b
Hahn Light 7.0 SPARKLING
XXXX Gold 7.5 Jean Pierre Brut, South East Australia 8.0 38.0
XXXX Summer 7.5 McPherson Brut, Goulburn Valley, VIC 10.0 52.0
Hahn Super Dry 7.5 DeBortoli Prosecco, King Valley 11.0 53.0
Furphy 8.5
Burleigh Big Head 10.0  WHITE
Burleigh 28 Pale Ale 10.5  peBortoli VIVO Sauvignon Blanc, 8.0 38.0
Burleigh Blonde 10.5 Riverina, NSW
Little Creatures Hazy 10.5 821 South Sauvignon Blanc, 9.5 48.0
Little Creatures IPA 10.5 Marlborough, NZ
Little Creatures XPA_ 10.5 Shaw & Smith Sauvignon Blanc, 14.0 65.0
Tooheys 5 Seeds Crisp Apple 8.5 Adelaide Hills, SA
RTD Young Poets Chardonnay, Australia 11.0 54.0
) ) Babydoll Pinot Gris, Marlborough, NZ 11.5 49.0

James Squire Ginger Beer 8.5
Jim Beam Bourbon + Cola 10.0
Bundaberg Rum + Cola 10.0 REP
Canadian Club + Dry 10.0 Lorimer Cabernet Merlot, South East 7.5 35.0
Smirnoff Ice 10.0 Australia
Smirnoff Seltzer, Lime 10.0 Mr Riggs The Gaffer Shiraz, 12.0 57.5
Gordons Gin + Tonic 10.0 Mclaren Vale, SA
Gordons Pink + Soda 10.0 Pocketwatch Pinot Noir, VIC 13.0 58.0
Pimms + Lemonade 10.0 )

ROSE
NON ALCOHOLIC Pizzini Rosé, King Valley, VIC 11.0 53.0
ICED
Coffee, Chocolate 7.5 COCKTAILS

APEROL SPRITZ
SOFT DRINK from 4.5 Aperol, Prosecco, soda 15.0
Pepsi, Pepsi Max, Lemonade, Solo,
Dry Ginger Ale, Sunkist MOJITO

Bacardi, mint, lime, sugar syrup, soda 18.0
JUICE 5.0
Orange, Pineapple, Apple DAQUIRI | MANGO OR STRAWBERRY

Bacardi, fruit liqueur, fruit, sugar, juice 18.0
GATORADE 5.0
Assorted ESPRESSO MARTINI

Vodka, Kahlua, espresso, sugar syrup 18.0
WATER
Santa Vittoria Sparkling 500mi 6.0 MARGARITA
Santa Vittoria Still 500m 6.0 Tequila, Cointreau, lemon, lime, 18.0
Cool Ridge Still 600ml 4.5

COFFEE / TEA

sugar syrup, salt

Arika

pool bar s terrace
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