“The more we share the more we have” ...Leonard Nimoy [Dr Spock]

The gwingin’gafari ‘Shared Plates’ Menu

Thanks for joining us, we have endeavoured to design a healthy selection for you which reflects our place and cultural identity. Surfers Paradise
is an International Hub of the South Pacific, hence the flavours before you have been drawn from the many cultures and communities that live

together peacefully in this corner of the planet... Enjoy...

Grilled Naan Bread: with riata (Indian garlic yoghurt) 10
Tepenade Bruschetta: Tomato, spanish onion, fetta on tepenade crostini 10
Vegetable Pakoras: finely cut fresh seasoned Vegies snap fried in chickpea batter 16
Arancini: Italiancrumbed spinach & sundried tomato risotto balls 15
Falafel: Classic Lebanese chickpea balls w/ organic hummus dip from Byron Bay 15
South Pacific Oysters: your choice of Natural, Kilpatrick or Wasabi priced daily % doz doz
Snapper Fishcakes Soufflé: a delicious blend of coriander, a hint of chilli & roast lemon aioli 17

Peppered Squid Pieces: lightly dusted in seasoned rice flour try them wrapt in the rocket & aioli 16

BBQ Prawn Skewers: sautéed in garlic lime butter & drizzled with riata 17
Tender Chicken Skewers: pan fried in delicious coconut & satay peanut sauce (3 pieces) 17
Lamb Cutlets: Marinated in tandoori with corriander & tamarind sauce 20

Pork & Prawn Springrolls: Bamboo shoots & vermialli w/ Vietnamese nuoc cham dipping sauce 18

Kafta: Lebanese meatballs coated in Paprika and Sherry sauce 17

Bits on the side...

Swingin’ Wedges: Seasoned wedges baked w/bacon & mozzarella 10
Safari Nachos: Cornchips, spicy salsa,mozzarella & refried beans 13
Garlic & herb chips 8

Please ask to see our daily specials board for main courses and specials...

Where possible we use local produce and regularly change the menu for your pleasure - if you have a magic recipe you would like to share with
us please don’t hesitate to let us know.
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