GOURMET FisH & CHIPS # $17

CATCH OF THE DAY IN A LIGHT BATTER SERVED WITH TAR TARE

SEAFOOD BASKET $19
CALAMARL PRAWNS AND REEF FISH IN A LIGHT BATTER SERVED WITH CHIPS

& TAR TARE IN A BASKET

SoOUTHERN FRIED CHICKEN # $18
TENDER CHICKEN BREAST LIGHTLY COATED IN HERBS AND SPICES AND
SERVED WITH AOILI

CHICKEN QUASSADILLA $21
TENDER CHICKEN BREAST PIECES SAUTED IN A CREAMY MUSTARD SAUCE

WRAPPED IN A SOFT TORTILLA AND BAKED IN THE OVEN

SERVED WITH A LIGHT MEXICAN SALAD AND CHILLI TWIST

BEER BATTERED RED EMPEROR # $21
REEF'S BEST CATCH LIGHTLY COATED IN CHEFS BEER BATTER
SERVED WITH TAR TARE

TeExAs T BONE W’ SAUCE # $23
PRIME 400G T BONE COOKED TO YOUR LIKING ON THE GRILL

OcEeEAN CHICKEN # $25

BUTTERFLY CHICKEN BREAST GRILLED AND TOPPED WITH CREAMY GARLIC
PRAWNS

RUMP - NOLAN'S PRIVATE SELECTION WITH SAUCE # $26
WHEN ONLY THE BEST WILL DO - 400GRMS ON THE GRILL

REerF & BEer # $29

NOLAN'S PRIVATE SELECTION RUMP TOPPED WITH REEF FISH, CALAMARI &
PRAWNS IN A CREAMY GARLIC SAUCE

# Indicates meals that come with salad & chips or seasonal vegetables
Sauces - Honey Mustard, Mushroom, Pepper, Dianne or Creamy Herb & Garlic

If you have a special request please ask or see our board for Chef’s seasonal suggestions

Bon Appéit




