PLATFORM

PRICES: M = MEMBERS V = VISITORS

= N U

IQVEGETARIAN y GLUTEN FREE

IF YOU HAVE ANY ALLERGIES PLEASE LET OUR STAFF KNOW WHEN ORDERING

Lasty Ciles —

GARLIC BREAD (i, 6.9 7.9

PANE DI CASA WITH GARLIC BUTTER

CHEESE GARLIC BREAD (y, 8.5 9.5

SOUP OF THE DAY 15 16

PLEASE ASK OUR STAFF FOR THE SELECTION OF THE DAY

NACHOS 19.9 21.

CORN CHIPS TOPPED WITH MEXICAN STYLE MEAT WITH BLACK
BEANS, MELTED MOZZARELLA, FINISHED WITH GUACAMOLE
& SOUR CREAM

CREAMY GARLIC PRAWNS 18.9 19.

GARLIC INFUSED PRAWNS TOSSED IN A CREAMY WHITE WINE
SAUCE SERVED WITH GARLIC BREAD (EXTRA PRAWNS - §$7)

9

BOWL OF CHIPS (v 8.9 9.9
BOWL OF CHIPS WITH GRAVY 9.9 10.9
BOWL OF WEDGES (3, 14.9 15.9

POTATO WEDGES SERVED WITH SWEET CHILLI SAUCE & SOUR CREAM

CAJUN SWEET POTATO CHIPS Gy 10.5 II.

Chels [hea] Gelecllong

WITH YOUR CHOICE OF CHIPS & SALAD
OR SEASONAL VEGETABLES & ONE OF OUR SAUCES

5

Lo o (pe Lry

PORK OR BEEF, PLEASE CHECK WITH OUR
STAFF FOR THE DAILY SELECTION
SERVED WITH SEASONAL VEGETABLES
AND GRAVY

M v
SMALL 15.9 17.9
LARGE 18.9 20.9
MEXICAN CAJUN CHICKEN 20.9 22.9

HALOUMI & RED QUINOA Gz (1) 19.9 21.9

WITH CHERRY TOMATOES, ORANGE SEGMENTS & ALMONDS

CLASSIC CAESAR SALAD 17.9 19.9

CHICKEN CAESAR SALAD 20.9 22.9

Or (e Dl

WITH YOUR CHOICE OF CHIPS & SALAD
OR SEASONAL VEGETABLES & ONE OF OUR SAUCES

M \
SURF & TURF (i) 42.9  43.9 M v
300G SCOTCH FILLET TOPPED WITH PRAWNS & SCALLOPS IN A cREAMY 300G. SCOTCH FILLET @ 37.9 39.9
GARLIC SAUCE (EXTRA PRAWNS $7) 300G. N.Y STEAK@ 000 HO.O
FOUR GRILLED LAMB CUTLETS 37.9 39.9 GRILLED CHICKEN BREAST@ 22.9 24.9
WITH MINT SAUCE
OUR IN-HOUSE CRUMBED CHICKEN BREAST ALL SERVED WITH A SIDE OF CHIPS M \
ALL SERVED WITH CHIPS & SALAD SOUTHERN FRIED CHICKEN 19.9 21.9
A\’ CAESAR BURGER
THE CLASSIC SCHNITTY 21.9 23.9 LETTUCE, ONIONS, TOMATO & CHEESE

WITH GRAVY & LEMON

CLASSIC CHICKEN SCHNITZEL BURGER 17.9 19.9
LETTUCE, TOMATO & CHEESE

ITALIAN PARMIGIANA 24.9 26.9

TOPPED WITH EGGPLANT, HAM, NAP SAUCE & MELTED

MOZZARELLA THE BUILDERS BURGER 16.9 18.9

SAN FRAN 24.9 26.9 IN HOUSE MADE BEEF PATTIE WITH LETTUCE, TOMATO & RED ONIONS

TOPPED WITH SMASHED AVOCADO, GRILLED HALOUMI &

A SQUEEZE OF LEMON JUICE PLATFORM 61 BURGER 19.9 21.9
THE BUILDERS BURGER WITH AMERICAN CHEESE, BEETROOT, BACON & FRIED EGG

MEXICANA 26.9 28.9

TOPPED WITH MEXICAN STYLE MEAT & BEANS, FINISHED VEGETARIAN@ 19.9 21.9

WITH MELTED CHEESE, GUACAMOLE & SOUR CREAM

PANFRIED MUSHROOMS, ROASTED CAPSICUM,GRILLED EGGPLANT & HALOUMI
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STUFFED FRESH EGG PASTA POCKETS
OUR PASTA DISHES ARE IN HOUSE FRESHLY MADE BY OUR CHEF
FOLLOWING THE ITALIAN TRADITION & RECIPES

M \%
PUMPKIN & FETA RAVIOLI 23.9 25.9
WITH SAGE BUTTER & SPINACH SAUCE FINISHED WITH
ROASTED PINE NUTS & PARMESAN CHEESE
SHIRAZ BRAISED BEEF RAVIOLI 23.9 25.9

WITH AN AROMATIC JUS, FINISHED WITH PARMESAN CHEESE

SEAFOOD RAVIOLI 24.9 26.9
WITH SCALLOPS IN A BRANDY INFUSED CREAMY SAUCE

Fefluccire ¢ Prgie

FETTUCCINE NORCINA 22.9 24.9

COOKED IN A CREAMY SAUCE WITH ITALIAN SAUSAGE MEAT, FLAMBE IN
WHITE WINE & FINISHED WITH GROUND BLACK PEPPER &
PARMESAN CHEESE

FETTUCCINE ZAFFERANO 22.9 24.9

WITH BACON, JULIENNE OF ZUCCHINI IN A SAFFRON INFUSED CREAMY
SAUCE & FINISHED WITH PARMESAN CHEESE

PENNE ARRABIATA 19.9 21.9

WITH BACON, MUSHROOM, CHILLI, ROMA TOMATO & BASIL SALSA
FINISHED WITH PARMESAN

FETTUCCINE WITH PRAWNS 24.9 26.9

WITH PRAWNS, GARLIC, CHILLI, ROCKET LEAVES SCENTED WITH LEMON
RIND & BREAD GREMOLATA

FETTUCCINE BOSCAIOLA 20.9 22.9

BACON & MUSHROOM CREAMY SAUCE FINISHED WITH PARMESAN CHEESE

PENNE VEGETARIAN (V) 19.9 21.9

TOSSED IN A COMBINATION OF ROASTED VEGETABLES, MUSHROOM &
WILTED SPINACH, FINISHED WITH A TOMATO SALSA

PENNE BOLOGNESE 17.9 19.9
WHAT CAN WE SAY?7...... IT IS A CLASSIC RECIPE FROM OUR NONNA
HANDMADE CANNELLONI 18.9 19.9

CANNELLONI STUFFED WITH SPINACH, FRESH RICOTTA & PARMESAN
CHEESE, COOKED IN A ROMA TOMATO SALSA & FINISHED WITH BECHAMEL

;

SERVED WITH YOUR CHOICE OF EITHER, CHIPS & SALAD
OR SEASONAL VEGETABLES & TARTARE SAUCE

. M v

FRESH GRILLED SALMON FILLET)  28.9 30.9
e

FRESH GRILLED SNAPPER FILLETY)  28.9  30.9

SEAFOOD MIXED GRILL 31.9 33.9

SALMON, SNAPPER, SCALLOPS & PRAWNS, SERVED WITH
CHIPS, SALAD & TARTARE SAUCE

SALT & SICHUAN PEPPER CALAMARI 23.9 25.9

IN-HOUSE CRUMBED, TENDERISED CALAMARI SEASONED WITH SEA SALT
& AROMATIC SICHUAN PEPPER

FISH & CHIPS 19.9 20.9
BATTERED FISH SERVED WITH CHIPS AND SALAD

[l Drilators

SPAGHETTI BOLOGNESE 14
KIDS FISH & CHIPS 14

Py

GOURMET PIZZA
PIZZA ITALIANA

CREAM BASE WITH ITALIAN SAUSAGE MEAT, POTATO, MUSHROOMS
& ROSEMARY

M \4

22.9 24.9

23.9 25.9
SEAFOOD
TOMATO BASE WITH SQUID, MUSSELS, PRAWNS, ONIONS & OLIVES
HOT PEPPERONI 19.9 21.9
TOMATO BASE, MOZZARELLA & HOT SALAMI

19.9 21.9

ALOHA
TOMATO BASE, MOZZARELLA, HAM & PINEAPPLE

VEGETARIAN HALOUMI@ 20.9 22.9

TOMATO BASE WITH MARINATED HALOUMI, GRILLED ZUCCHINI
& EGGPLANT, MUSHROOMS, OLIVES, SPANISH ONION &
ROASTED CAPSICUM

CHILLI & GARLIC PRAWNS 21.9 23.9

TOMATO BASE, GARLIC PRAWNS, FRESH CHILLI,
GREEN CAPSICUM & ROCKET LEAVES

BUILDERS SUPREME 21.9 23.9

TOMATO BASE, MOZZARELLA, PEPPERONI, CABANOSSI, HAM,
MUSHROOMS, GREEN CAPSICUM, ONION & OLIVES

BBQ MEAT 20.5 22.5

BBQ BASE WITH PEPPERONI, HAM, CABANOSSI, BACON &
MOZZARELLA

CHICKEN PIZZA

PERI PERI CHICKEN 21.9 23.9

TOMATO BASE WITH MARINATED PERI PERI CHICKEN, CAPSICUM,
RED ONIONS & OLIVES

CHICKEN SUPREME 20.5 22.5

TOMATO BASE, CHICKEN, MUSHROOMS, GREEN CAPSICUM,
SPANISH ONIONS & CABANOSSI

19.9 21.9

BBQ CHICKEN & PINEAPPLE
BBQ BAS, CHICKEN, MUSHROOMS, PINEAPPLE & MOZZARELLA

PLATFORM 61 CLASSIC PIZZA

GARLIC & CHEESE 16.9 18.9
GARLIC BASE & MELTED MOZZARELLA

MARGHERITA 17.9 19.9
TOMATO BASE, BOCCONCINI & BASIL

CHEESE AND BACON 18.9 20.9
TOMATO BASE, MOZZARELLA AND BACON

HAM & MUSHROOM 19.9 21.9

TOMATO BASE, MOZZARELLA CHEESE, HAM & MUSHROOM

GLUTEN FREE BASES AVAILABLE@ 6.9

LITTLE BUILDERS MUST BE 12 YEARS OR UNDER
KIDS SCHNITZEL & CHIPS 14
KIDS HAM PINEAPPLE PIZZA 14
KIDS CHEESE PIZZA 14



