
sides
smashed chats | 15

onion rings | 10 sautéed greens | 13

fries | 10

pizza platter+

margarita |23
Mozzarella, parmsesan, bocconcini w fresh basil on
a napoli sauce base 

(GFO, V, NF)

wild mushroom | 26
West Tamar mushrooms, fresh chilli, garlic,
arugula, mozzarella on a napoli sauce base 

(V, NF, GFO)

smoked salmon | 28
Tasmanian smoked atlantic salmon w dill crème
fraiche, capers, red onion + rocket

(GFO, NF) 

garlic bread | 12
Housemade garlic bread w housemade garlic butter

bottomless cocktails 
$80 per person for 1.5 hours

available evenings only - no booking required

whole table must participate - mocktail versions available 

sunny peaches
vodka, peach, passionfruit, pineapple 

coconut palm
rum, watermelon, pineapple, coconut 

passion fruitini
vodka, passionfruit, vanilla, pineapple

strawberry lemonade
vodka, lemon, strawberry 

fish + chips | 34 

chicken parmigiana | 28 (V, NF)

Crumbed chicken breast topped w napoli sauce, ham +
mozzarella. Served w golden chips + fresh housemade salad

Fresh Tasmanian salmon served w potato lyonnaise,
asparagus + housemade bearnaise sauce 

250g scotch fillet served w sautéed greens + chat
potatoes
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thai salad | 25 
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B E A U T I F U L  R A Y  O FB E A U T I F U L  R A Y  O F
S U N S H I N ES U N S H I N E   
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mains 

Dinosaur chicken nuggets with green forest salad,
golden chips + red lava tomato sauce EF NF DF

Beef crabby patty with cheese and red lava tomato
sauce served with golden chips EF NF GFO

Fresh battered shark with green forest salad,
golden chips + red lava tomato sauce EF NF 

Served w choc fudge sauce + cookie crumbs 

crabby patty | 10 

shark boy + lava girl | 10 

kids
dinosaurs lunch | 10

ice cream | 5 

please note the following surcharges apply to have our rays of sunshine working on public holidays and Sundays. Public holidays 15% Sundays 10%

GF - gluten free DF - dairy free 
V - vegetarian   NF - nut free 
EF - egg free    O - option
VG - vegan        scotch fillet | 43 (GF, NF, DFO, EF) 

tasmanian salmon | 32 

peri cauliflower taco | 19
peri peri cauliflower tacos w housemade slaw and
creamy sauce add halloumi fries +15 

saucy 

pesto pasta (DFO, VGO, VO, GFO) 

Fresh housemade pesto w sundried tomatoes in a creamy
sauce  

Fresh Tasmanian fish w thyme lemon batter served w
golden chips, fresh housemade salad + tartare

chicken schnitzel | 25 (V, NF)

Crumbed chicken breast served w golden chips + fresh
housemade salad and gravy of choice 

Thai salad w calamari + thai noodles 

bernaise | 3
traditional gravy | 3
peppered gravy | 3

mushroom gravy | 3.5

beef burger | 25 (NF, GFO)

Smashed beef patty w onion rings, pickles + special
housemade sauce. Served w golden chips 

upgrade salmon +4
upgrade beef +2

add avocado +5
add bacon +6

(V, VG, NF, EF)

add chicken +6

entree
pork belly | 22
Pork belly w cauliflower purée, kimchi + sesame
crisp

seared scallops | 18
Seared Tasmanian scallops w japanese dukkah + ponzu 

tempura mushrooms | 16
Local oyster mushrooms w housemade asian dipping
sauce  

(GF)

(GF, EF)

(DF)

(NF)

(DF, GFO, VG)

(DF, GFO)

(DF, GFO)


