
02 9481 7500

GRAB & GO
MENU

M A R G H A R I T A  P I Z Z A

Napoletana base with sliced tomato,
mozzerella cheese & basil pesto
*Gluten free + vegan margharita pizza
available

C H I C K E N  N U G G E T S  +  
C H I P S

T O A S T E D  T U R K I S H

1 5

G A R L I C  B R E A D 8

1 0

Ham & cheese on Turkish 
bread

2 5

B A C O N  L O V E R S  P I Z Z A
Napoletana base with bacon,
caramelized onion & mozzarella
cheese

2 5

Chicken schnitzel served with chips &
tomato sauce

C L A S S I C  S C H N I T Z E L 2 5

Battered white fish served alongside
chips & aioli

F I S H  &  C H I P S 2 6

Sunday - Monday
9am - 9pm 

Tuesday - Saturday
9am - 5:30pm

Served with garlic bread
P U M P K I N  S O U P 1 6

S O M E T H I N G
S M A L L  

M A I N S

C H I C K E N  P I Z Z A

served alongside a buffalo ranch
sauce

C H I C K E N  W I N G S  ( 7 ) 1 7

2 5

D E S S E R T

V A N I L L A  I C E  C R E A M

Served solo, or topped with
chocolate, strawberry or caramel
sauce

6

B O W L  O F  C H I P S 8

J U I C E
Apple, orange, pineapple

M I L K S H A K E S  
Chocolate, caramel, vanilla, 
strawberry

H O T  B E V E R A G E
Coffee, hot chocolate, chai latte

S O F T  D R I N K  
Coca cola, coke no sugar, lift, 
sprite, fanta

4

6

4

5

C A S C A D E
lemon lime & Bitters, ginger beer

5

BEVERAGE

C H O C O L A T E  B R O W N I E
White and dark chocolate
brownie served with vanilla ice
cream and coulis

1 4

RESTAURANT - PLEASE ORDER AND PAY AT THE COUNTER 
IN ROOM DINING - PLEASE DIAL "9" TO ORDER ROOM SERVICE ($5.00 SERVICE FEE)

Napoletana base with roasted chicken
breast, mozzarella, red onion & finished
with BBQ sauce

V  

V  

V  

V  



02 9481 7500

SLEEPWALKER
MENU

M A R G H A R I T A  P I Z Z A

T O A S T E D  T U R K I S H

G A R L I C  B R E A D 8

1 0

Ham & cheese on Turkish bread

2 5

B A C O N  L O V E R S  P I Z Z A
Napoletana base with bacon, caramelized
onion & mozzarella cheese

2 5

M E A T  P I E

8S A U S A G E  R O L L

1 0

9pm-6:30am

C H I C K E N  P I Z Z A 2 5

RESTAURANT - PLEASE ORDER AND PAY AT THE COUNTER 
IN ROOM DINING - PLEASE DIAL "9" TO ORDER ROOM SERVICE ($5.00 SERVICE FEE)

V  

1 4C H O C O L A T E  B R O W N I E
White and dark chocolate brownie served
with vanilla ice cream & coulis

V A N I L L A  I C E  C R E A M

Served solo, or topped with chocolate, strawberry
or caramel sauce

6

Napoletana base with roasted chicken breast,
mozzarella, red onion & finished with BBQ sauce

V  

Napoletana base with sliced tomato, mozzarella
cheese & basil pesto
*Gluten free + vegan margharita pizza available



IBIS KITCHEN

S A L T  &  P E P P E R  S Q U I D

Crispy Calamari served alongside a
home-made dill mayo & watercress

E N T R E E  
1 6

T U E S D A Y  -  S A T U R D A Y  5 : 3 0 P M  -  9 : 0 0 P M

RESTAURANT - PLEASE ORDER AND PAY AT THE COUNTER 
IN ROOM DINING - PLEASE DIAL "9" TO ORDER ROOM SERVICE ($5.00 SERVICE FEE)

F I S H  &  C H I P S

H O U S E
F A V O U R I T E S

2 6

Battered white fish fillet served
with chips & aioli

Served with garlic bread 

1 8

P U M P K I N  S O U P

T A R A G O N  C H I C K E N  
Brined chicken breast cooked in a white
wine tarragon cream sauce, alongside
crispy Kifpler potatoes

3 3

B R A I S E D  P O R K  B E L L Y
Apple juice braised pork belly served
with a red wine mushroom sauce & roast
vegetables

3 4

R O A S T  L A M B  R U M P
Sous vide lamb rump with a pomme
puree, flash fried vegetables & orange
mint sauce

3 5

P A N  F R I E D  B A R A M U N D I
Crispy skin barramundi, tartar style
cream sauce and aspargus, potatoes &
peas

3 5

G F  

*  

C R E A M Y  G O U D A  T A R T  ( 2 )
Creamy gouda filled tarts served with
sweet caramelized onion, granny smith
apple & topped with candied almonds

1 7V  

V  

B R I S K E T  P I T A  P L A T E 1 8
10hr slow cooked beef brisket served
with crispy pita bread & a herb salsa

S M A S H E D  B U R G E R

Denver style smashed beef patty
topped with a bacon jam, vintage
aged cheddar, lettuce, pickle infused
burger sauce & a side of chips

2 8

M A I N S

S E A F O O D  P A S T A
Orecchiette pasta and basil infused
tomato sauce cooked with poached
prawns, crispy squid, asparagus, basil oil
& chorizo crisp

3 2

choice of potato mash or
side of chips

24hr marinated chicken breast
crumbed and served with grana
padano cheese & ratatouille 

C H I C K E N  S C H N I T Z E L 3 0

V E G E T A R I A N  R I S O T T O
Creamy pumpkin risotto cooked with
broccolini, toasted almonds & grana
padano cheese

3 0

I B I S  C A E S A R  S A L A D

Grilled lettuce, tarragon mayo, pan fried
chicken breast, bacon jam & boiled egg

GF = Gluten free       V = Vegetarian
DF = Dairy Free     

*On request, accommodations can be made to meet
dietary needs. Please ask the attendant.

V / G F  

*  3 0

*



IBIS KITCHEN

6

C H I P S

S I D E S  

1 2

T U E S D A Y  -  S A T U R D A Y  5 : 3 0 P M  -  9 : 0 0 P M

1 0

G A R D E N  S A L A D

D E S S E R T

1 5A F F O G A T T O
Vanilla ice cream, liqueur &
espresso shot

S A U C E S :

R O A S T E D  C A R R O T S ,
Z U C C H I N I  &  B R O C O L L I N I

M A R G H A R I T A  P I Z Z A  2 5

P I Z Z A
V  V A N I L L A  I C E  C R E A M

1 4C H O C O L A T E  B R O W N I E
White and dark chocolate brownie
served with vanilla ice cream & coulis

Served solo, or topped with
chocolate, strawberry or caramel
sauce

6

Tomato, BBQ, Mayonnaise, Lemon
vinaigrette, aioli, gravy ($1)

N I G H T  C A P
C O F F E E  

Cappuccino, latte, flat white, long
black, macchiato

S O M E T H I N G  S W E E T

Hot chocolate, chai latte

T E A

English breakfast, earl grey, 
 peppermint, green tea

A L C O H O L

Kahlua, Baileys, Frangelico

4

4

4

8GF = Gluten free       V = Vegetarian
DF = Dairy Free

On request, accommodations can be made to meet
dietary needs. Please ask the attendant.

K I D S  C O R N E R

F I S H  &  C H I P S

C H I C K E N  N U G G E T S  &
C H I P S

1 1

1 1

*For children aged 12 years or younger
only

M A S H E D  P O T A T O 5

RESTAURANT - PLEASE ORDER AND PAY AT THE COUNTER 
IN ROOM DINING - PLEASE DIAL "9" TO ORDER ROOM SERVICE ($5.00 SERVICE FEE)

1 5O R A N G E  &  P O L E N T A  C A K E

Infused with orange liqueur alongside a
minty orange sauce & vanilla ice cream

Napoletana base with sliced tomato,
mozzerella cheese & basil pesto
*Gluten free + vegan margharita pizza
available


