—= APPETISERS =

SOUP OF THE DAY 7.95
Freshly homemade soup served with
garlic ciabatta

SWEET POTATO FRIES 6.95

Served with roasted garlic aioli (v)

CHICKEN TENDERS 9.95
Breaded crispy fillets served with a side

of ranch dip. Choose from Plain or

Buffalo style

CHILLI GARLIC PRAWNS 11.25
Tiger prawns, cherry tomatoes

sautéed in chilli and garlic butter

served with crusty bread

STEAK BITES 14.50
Tender marinated bites of rump steak

served with golden mustard dip and
horseradish aioli

CALAMARI 10.50
Crispy squid, lightly spiced and tossed

with mixed peppers and onions,

served with tzatziki

HOUSE SALAD 8.85
Crisp leftuce, sliced tomatoes and spring
onions with choice of vinegrette or creamy
ranch dressing

DOUBLE CHEESE NACHOS 15.50
House-made tortilla chips topped with
cheese, diced fomatoes, spring onions and
jalapefios. Served with salsa and sour cream

Add guacamole 2.25
Add spicy beef 3.75

ORIGINAL CHICKEN WINGS 9.75
Our famous chicken wings with your choice
of flavour. Choose from: Jack Daniel’s BBQ,
Golden Shark or Hot

Add carrots and ranch dip 1.65

Go large 16.25

*minimum order of 10 wings

IANDHELDS

Served with your choice of fries, sweet potato fries or side house salad

Upgrade your burger - add cheese, bacon, sautéed onions, guacamole,

or peppercorn sauce for 2.00

Add any of our famous wing sauces to your burger
Choose from Jack Daniel’s BBQ, Golden Shark or Hot for 1.00

CLASSIC CHEESEBURGER 14.50
Homemade beef patty with signature

relish, lettuce, tomato, red onion

and pickles on a brioche roll

SHARK BURGER 16.50
Homemade beef patty with streaky

bacon, sautéed mushrooms, cheddar
cheese and sautéed onions

DOUBLE-FISTED BURGER 19.25
Double the pattys, with bacon, cheddar
cheese, BBQ sauce, burger sauce, lettuce,
tomato, pickles and red onion

CAJUN CHICKEN BURGER 16.00
Caijun spiced blackened chicken breast

with melted cheddar cheese, garlic aioli,
guacamole, lettuce and tomatoes

OPEN FACED 17.50
STEAK SANDWICH

Open faced rump steak sandwich, grilled to
your liking and served on a garlic ciabatta
with sautéed mushrooms, onions, rocket and
parmesan cheese

Add peppercorn sauce 2.00

SALADS

CAESAR SALAD 11.95

Crisp cos lettuce, croutons, crispy bacon
bits and Parmesan cheese, tossed in classic
Caesar dressing

ARTISAN SALAD 9.50

Artisan greens, fresh veggies and toasted
pumpkin seeds with golden syrup and
lime dressing (vegan)

STEAK SALAD 17.50
Grilled rump steak, feta cheese, hard

boiled egg, baby potatoes, green beans,
tomato and cos lettuce tossed in honey lime
vinaigrette with a balsamic drizzle

Add extras to your salad:

Chicken 4.50
Prawns 4.50
Tofu 3.50

CHIPS 4.75
GARLIC AND HERB 5.00
NEW POTATOES

ONION RINGS 4.50

CREAMY MASHED POTATOES 5.50

SWEET POTATO FRIES 5.50
SEASONAL VEGETABLES 5.50
CAESAR SALAD 5.00
JASMINE RICE 4.75

MAINS

GINGER BEEF RICE BOWL 1775

Sweet and spicy sliced beef served with
szechuan vegetables and jasmine rice

CHICKEN TENDERS 14.95 :

WITH CHIPS

Breaded crispy chicken fillets served
with chips and a side of ranch dip.
Choose from Plain or Buffalo style

VEGGIE RICE BOWL 15.25

Szechuan vegetables and jasmine
rice in a sweet and spicy sauce

Add tofu 3.50

PAN-FRIED SEABASS 17.50

Pan-fried sea bass, potato fricassee,
mixed vegetable topped with salsa
verde and lemon

RIBEYE STEAK 32.50

100z marbled ribeye with baked tomato,
flat mushroom, onion rings, fries and
peppercorn sauce

LINGUINE MARINARA 12.95
Linguine with a fresh southern Italian
tomato sauce made with garlic, herbs

and onion, garnished with rocket,
parmesan and garlic bread

Go spicy - ask your server
Add chicken or prawns 4.50

SPICED COCONUT CURRY 14.50
A blend of peppers, onions, mushrooms,
sugar snap peas, spinach and homemade
curry sauce over jasmine rice served with rofi

Add chicken or prawns 4.50
Add tofu 3.50

HERB ROASTED CHICKEN 19.50
Herb roasted chicken supreme with

creamy mashed potato, glazed baby
carrots and tarragon gravy

STEAK FRITES 19.50
chargrilled rump steak with chimichurri,
served with fresh rocket and truffle fries

MARGHERITA 12.50

Rustic tomato base, topped with mozzarella,

fresh basil and extra virgin olive oill

PEPPERONI 14.50
Rustic tomato base, topped with mozzarella,
pepperoni and extra virgin olive oil
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DESSERT

SELECTION OF ICE CREAMS 7.00

Strawberry, Chocolate, Vanilla

WHITE CHOCOLATE AND
RASPBERRY CHEESECAKE 8.25
New York style white chocolate and vanilla
cheesecake with fresh raspberries and red
berry coulis

COOKIE SKILLET 7.50
A house-baked soft cookie served warm
with vanilla ice cream and chocolate sauce

CHOCOLATE FONDANT 8.75
Soft centred dark chocolate pudding with
strawberry ice cream and chocolate sauce




COCKTAILS caps B Taps

(330ML) (PINT)

AMARETTO SOUR 10.50
Amaretto liquor, simple syrup, lime juice, egg white

APEROL SPRITZ 10.00 CORONA MEX 4.5% 5.50 GUINNESS IRE 4.1% 6.50
Aperol, Prosecco, sodaq, slice of orange : o
P ° COORS LIGHT Usa 4% 550 i  BLUEMOON usasax 6.50

BRAMBLE 10.50 BECKS GER 4.8% 550 : COORS LIGHT USA 4% 6.50

Gin, blackberry liqueur, lemon juice, simple syrup STAROPRAMEN CZE 5% 6.50
PERONI GLUTEN FREE 1A 51% 5.50 : o 6.50

: PERONI TA 5.1% )

CHI CHI 10.00 :

Pineapple vodka, coconut liqueur, pineapple juice, coconut syrup STELLA ARTOIS ecL 4.8% 550 MOLSON CANADIAN cAN 5% 6.50
REKORDERLIG SWE (500ml) 4% ~ 6.00  : .

COSMOPOLITAN 10.50 ASPALL CYDER GBR 5.5% 6.25

Absolut Citron vodka, Cointreau, cranberry juice, lime juice, simple syrup BECKS BLUE GEr 0% 4.50 MADRI SPAIN 4.60% 6.25

CAIPIRINHA 10.00
Cachaca, fresh lime, brown sugar

ESPRESSO MATRINI 10.50

Vodka, Kahldg, freshly brewed espresso, simple syrup

GOD FATHER 10.00
Scotch whisky, amaretto
WHITE
LONG ISLAND ICE TEA 11.50 Blanc de Blancs, Le Rouleur | France 11.5% 6.75 8.50 23.00
Vodka, rum, gin, tequila, triple sec, lime juice, Angostura Bitters, topped with coke
Pinot Grigio, Via Nova | Italy 12% 7.25 9.50 25.00
MOJITO 10.50 hard ) _ . 5 9
Rum, mint leaves, fresh lime, brown sugar, fopped with soda Chardonnay Reserve, Tooma River | Australia 12% 725 Q.75 7.50
MINT JULEP 10.50 Sauvignon Blanc, Frost Pocket | New Zealand 12% 9.00 11.75 32.00
Bourbon, mint leaves, simple syrup
MARGARITA 10.50 ROSE
Tequila, lime juice, Cointreau, agave nectar Rosado “Jolaseta” Bodegas Agronavarra | Spain 12% 7.00 9.50 25.00
MEXICAN BULLDOG 11.95 White Zinfandel, Anchor Step | USA 11% 7.50 10.00 26.00
Tequila, triple sec, lime juice, topped with an upside down Corona
PORN STAR MARTINI 10.50 RED
Vanilla vodka, Passod, passionfruit purée, lime juice, simple syrup,
served with shot of Prosecco Rama Tinto, Bodegas Covifias | Spain 12.5% 6.75 8.50 23.00
RASMOPOLITAN 10.00 Merlot, Vinamar | Chile 13% 7.50 10.00 28.00
Raspb dka, Chambord, lime juice, simpl berry jui
SpRETry vockd, -NAmbord, fime |uice, simple syrop, cranberry juice Pinot Noir, Les Mougeottes | France 13% 8.00 10.50 31.00
TOM COLLINS 10:00 Shiraz “Skaapveldt”, MAN Family Wines | South Africa 14% 32.50
Gin, lemon juice, simple syrup, sodaq, slice of lemon, maraschino cherry
Malbec “Estacion 1883, Trapiche | Argentina 14% 35.00
WHISKEY SOUR 10.50
Whisky, lime juice, simple syrup, egg white WWW.SHARKCLUB.CO.UK
PROSECCO
ZOMBIE 11.00 OIO) @
Light rum, dark rum, apricot brandy, overproof rum, orange juice, Prosecco, Terra Serena | Italy 11% 9.50 (Single serve 200ml)
pineapple juice, lime juice, grenadine Prosecco, Ruggeri | lialy 12% 44.00




