
OPENING HOURS  
LUNCH 12PM - 2.30PM 

DINNER  
MON - FRI 5.30PM - 8.30PM 

SAT & SUN 5PM - 8.30PM

M E N U

S E R V E D  U N T I L  9 P M  D A I LY

CocktailsCocktails
PERFECT STORM  
KRACKEN RUM, GINGER BEER WITH FRESH LIME & MINT

APEROL SPRITZ  
APEROL, PROSECCO, SODA & FRESH ORANGE SEGMENTS

COSMOPOLITAN  
VODKA, COINTREAU, CRANBERRY & LIME JUICE

PINA COLADA  
COCONUT RUM, FRESH PINEAPPLE, COCONUT MILK & LIME

MARGARITA  
TEQUILA, COINTREAU & LIME JUICE

STRAWBERRY LIME MOJITO  
WHITE RUM, STRAWBERRIES, LIME, MINT, GINGER & LIME KOMBUCHA

LYCHEE MARTINI 
PARAISO LIQUEUR, VODKA & LYCHEES

ESPRESSO MARTINI 
ESPRESSO, MR BLACK, KAHLUA

PASSIONFRUIT DAQUIRI 
WHITE RUM, COINTREAU, PASSIONFRUIT SYRUP, LIME JUICE

DEEP BLUE MARTINI  
VODKA, BLUE CURACAO, PINEAPPLE JUICE, LIME JUICE

THE LAMINGTON 
BAILEYS, KAHLUA, MALIBU

WINE LIST AVAILABLE AT THE BAR



SOURDOUGH GARLIC BREAD 	 8 | 10

SOURDOUGH CHEESY GARLIC BREAD 	 9 | 12

M           V M           V 

SUPER BOWL SALAD V	 26 | 28  
ROCKET,  FRIED CHICK PEAS, CHARRED BROCCOLI,  
SWEET POTATO, CORN, AVOCADO, BEETS, QUINOA,  
FETA WHIP,  POMEGRANATE VINAIGRETTE 

PANZENELLA SALAD V 	 26 | 28 
ROCKET, MEDLEY OF TOMATO, NECTARINE, CUCUMBER,  
RED ONION, BASIL, PINE NUTS, CROUTONS,  
FETA WHIP, VINAIGRETTE

BANG BANG BEEF SALAD 	 29 | 31 
MARINATED CRISPY BEEF, CRUNCHY NOODLE,  
PEANUT, TOMATO, CUCUMBER, HERBS, ONION, LETTUCE

CLASSIC CAESAR	 23 | 25 
BABY COS, BACON, GARLIC CROUTONS, PARMESAN,  
EGG & CREAMY DRESSING

SALAD TOPPERS

GRILLED OR CRUMBED CHICKEN	 6 | 8

FRESH PRAWNS (6) 	 8 | 10

S A L A D S

S E A
CRISPY BATTERED NZ ROCKLING FILLET	 28 | 30 
TARTARE SAUCE, LEMON, FRIES & SALAD

PAN ROASTED BARRAMUNDI FILLET 	 35 | 38 
WARM COUS COUS W BACON, PINE NUT CRUMB,  
TOMATO VINAIGRETTE & CRISPY FRIED ROCKET

LOUISIANA PO’BOY ROLL	 30 | 33 
SOUTHERN FRIED PRAWNS (4) TOMATO, LETTUCE,  
AVOCADO & COMEBACK SAUCE W FRIES

PRAWNS & THAI CARAMEL	 33 | 36	
PORK RICE NOODLES 
FRESH HERBS, PEANUT, CUCUMBER, ESCHALOT,  
BEAN SPROUTS & CHILLI LIME DRESSING

ADD GF BUN 2 

B U R G E R S
A L L  B U R G E R S  S E R V E D  W I T H  F R I E S

BUFFALO FRIED CHICKEN BURGER	  22 | 25 
BLUE CHEESE MAYO, LETTUCE, TOMATO, PICKLES  
& ONION

BEEF & BACON BURGER 	  22 | 25 
200GM BEEF PATTY, HOUSE MADE BURGER SAUCE,  
CHEESE, LETTUCE & TOMATO  
ADD  PATTY	 9

VEGE BURGER V	 23 | 25 
W LETTUCE, TOMATO, ONION, AVOCADO  
CARROT & BEETROOT HUMMUS

STEAK SANDWICH 	 26 | 28 
W LETTUCE, TOMATO, BEETROOT, ONION, BACON,   
CHEESE, MAYO, SMOKY BBQ SAUCE ON GARLIC BAGUETTE

M           V 

K I D S
CHEESEBURGER W FRIES  	 12 | 14

TEMPURA CHICKEN NUGGETS (6) W FRIES	 12 | 14

FISH COCKTAILS (4) W FRIES  	 12 | 14 
ADD LEMON & TARTARE SAUCE 	 2.5

LINGUINE PASTA 	 15 | 17 
W BOLOGNESE SAUCE & CHEESE 

ADD SALAD 	 3 | 5

ADD A JUICE OR SOFT DRINK &  
ICE CREAM TO YOUR KIDS MEAL FOR $4  

7 FLAVOURS AVAILABLE, SEE THE DAIRY  
MORE FOR DETAILS

At Cabo we pride ourselves on buying the  
best quality meat available on the market  

and cook it to your liking. NO refunds will be given  
on steak products for dislike of flavour or toughness. 

Thank you for your understanding.

S A U C E S
GRAVY 1  
MUSHROOM | PEPPER | DIANE 2.5

SI
DE

S GARDEN SALAD V * 	 12 | 14

BOWL OF VEGGIES  V * 	 12 | 14 
W ROSEMARY CHATS

WAFFLE FRIES 	 13 | 15 
W SOUR CREAM & SWEET CHILLI SAUCE

FRIES 	 8 | 11

COCKTAIL MENU ON BACK PAGE

M MEMBER | V VISITOR | V VEGETARIAN | * GLUTEN FRIENDLY 

$ 1 7  L I G H T  L U N C H
CHICKEN SCHNITZEL W CHIPS & SALAD 

FISH BURGER W CHIPS 

CAESAR SALAD  ADD CRUMBED CHICKEN $5

M O N  –  F R I  O N LY

N O T  AVA I L A B L E  D U R I N G  S C H O O L  H O L I D AY S

HAVE A SMALLER APPETITE?

300GM RUMP * 	 36 | 39 
W FRIES & SALAD OR ROASTED CHAT POTATOES  
& VEGETABLES

300GM PORTERHOUSE * 	 40 | 43 
W FRIES & SALAD OR ROASTED CHAT POTATOES  
& VEGETABLES

ADD 3 GARLIC PRAWNS TO YOUR STEAK	 8 | 10

CHICKEN SCHNITTY 	 22 | 25 
W FRIES & SALAD OR ROASTED CHAT POTATOES  
& VEGETABLES

CHICKEN PARMI 	 25 | 28 
W FRIES & SALAD OR ROASTED CHAT POTATOES  
& VEGETABLES 
ADD  BACON & AVOCADO TO PARMI	  5 | 7

CRISPY PORK BELLY 	 30 | 33 
ROASTED CHAT POTATO WITH ROSEMARY SALT,  
MUSTARD FRUITS AND A GREEN FENNEL SALAD,  
W BALSAMIC GLAZE

GRILLED MISO GLAZED CHICKEN SUPREME 	 32 | 34 
SOBA NOODLE & CUCUMBER SALAD, HERBS, PICKLED  
GINGER W PONZU DRESSING & OYSTER SAUCE AIOLI

LINGUINE V	 26 | 28 
TOSSED W SUMMER TOMATO VEGETABLE  
RATATOUILLE, BASIL & PARMESAN

NONNA’S TRADITIONAL ITALIAN MEATBALL	 29 | 31 
W RISOTTO MILANESE, SAFFRON & TOMATO BASIL SAUCE

M A I N S  &  C L A S S I C S

SALT & PEPPER SQUID *	 19 | 22 
W MAYO, HOUSE MADE SWEET CHILLI SAUCE  
& FRAGRANT SALAD

TRIO OF DIPS 	 17 |  20 
SERVED W WARM PITA BREAD & ZA’ATAR 
ADD EXTRA BREAD 	 4

SHARK BAY WA BLUE SWIMMER  
CRAB TOAST (3)	 19 | 21  
W LEMON & CHIVE AIOLI 

WINGS (7) * 	 18 | 21 
SMOKEY BBQ OR BUFFALO & BLUE CHEESE

CRISPY PORK BELLY TACOS (3) 	 19 | 22 
PICKLED PAPAYA, HOISIN DRESSING,  
CORIANDER & CHILLI OIL

SWEET POTATO & HUMMUS TACO (3)	  18 | 20 
LETTUCE, CUCUMBER, PICKLED TURNIPS  
& TAHINI GARLIC YOGHURT

FRIED PORK RIBLETS *  	 19 | 22 
TOSSED IN A STICKY KOREAN SPICY BBQ SAUCE,  
SESAME & LIME 

GRILLED TIGER PRAWN BETEL LEAF (3) 	 20 | 22 
POMELO, ROAST COCONUT & PEANUT

TEQUILA LIME BARRAMUNDI 	 20 | 23 
CEVICHE BARRAMUNDI (RAW), AIOLI, COS LETTUCE,  
AVOCADO & CHILLI GARLIC OIL 

S M A L L  B I T E S  
&  S H A R E  P L AT E S

B R E A D S


