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 APERITIFS 
Campari blood orange soda 9 

Basil Collins Tanqueray gin, basil, sugar, lemonade 18 

Pimm’s Numero Uno Pimm’s, dry ginger ale, lemonade, mint 16 

Frosé frozen rose with strawberry liqueur 16 

Aperol Spritz Aperol, Prosecco, soda water, fresh orange 16 

 

Pink Lady passionfruit-infused vodka, cranberry, citrus-infused vodka  18 

Classic Martini Hendricks gin, Martin Miller Gin or Grey Goose vodka 20 

Ginger Ninja ginger vodka, lime juice, ginger beer  17 

Lychee Martini vodka, lychee liqueur, lime  18 

 

Fat Tony Woodford bourbon, amaretto, orange bitters, cherry 20 

Mojito rum, lime, sugar, mint 17 

Amaretto or Whiskey Sour lemon juice, Cointreau, sugar, egg white, cherry 17 

Kiwi Dream Kiwi fruit, vodka, coconut 18 

Betty Blue Blueberry, Chambord, vodka, cranberry 18 
 

 
STARTERS 
Cheesy garlic & fresh herb pizza 11 

House baked bread with garlic butter 5 

Warm Mount Zero olives with rosemary flat bread 8 

Minestrone soup 14 

Hand cut wedges with paprika salt & seeded mustard sour cream 12 

Shoe string fries with rosemary salt and tomato sauce 8 

Cauliflower popcorn with garlic aioli 13 

Baked semolina gnocchi & portabello mushroom gratin with  
melted port salut cheese 15 

Grilled octopus with chorizo, chickpeas & saffron aioli 18 

Three cheese & herb arancini 12 

Bruschetta with vine ripened tomatoes, fetta, basil & balsamic  14 

Salt & pepper squid with rocket, lemon & aioli  16 

Sticky lamb ribs with homemade spicy bbq sauce 17 

Clogs Nachos with salsa, sour cream & guacamole 16 



PASTA 
& RISOTTO 
Fresh pesto, cream, roasted mushroom & parmesan 
with penne 18 

Spaghetti bolognaise 19 

Beef lasagne 20 

Linguini carbonara, bacon, egg & cream sauce 19 

Chicken & avocado with bacon, garlic, cream sauce 
& linguini 23 

Handmade beetroot & fetta ravioli, baby root 
vegetables, burnt butter sauce, sage & walnuts 26 

Spicy chorizo orecchiette with napoli, olives,  
fresh tomato & basil 23 

Lamb ragu, pancetta, peas, mushroom &  
orecchiette 25 

Seafood linguini with prawns, clams, fish, scallops, 
garlic, chilli & parsley 29 

Portobello mushroom risotto, spinach, parmesan & 
truffle oil 22 

Roasted pumpkin risotto with fetta, lemon & 
pickled walnuts 20 

Add chicken to any pasta or risotto 5 
 
 

SALAD  
& SIDES 
Avocado & baby spinach salad with pancetta, 
egg, poppy seed dressing & pine nuts 15 

Rocket, pear & parmesan salad with balsamic 
dressing 12 

Clogs Caesar salad with chicken, poached egg, 
pancetta, parmesan, garlic croutons & anchovies 19 

Greek salad with fresh tomato, cucumber, onion, 
fetta & olives 15 

Roasted pumpkin, sage, pine nuts & fetta 10 

Sauté green vegetables, garlic butter & lemon 10 

Hand cut wedges with paprika salt  
& seeded mustard sour cream 12 

Shoe string fries with rosemary salt 8 
 

MAINS 

Pan seared Cone Bay barramundi fillet with celeriac 
puree, sauté kale, scallops & a caper, raisin & shallot 
salsa 32 

Roasted marinated chicken breast with Jerusalem 
artichoke, pumpkin, sage & grape sauce 29 

Confit pork belly with rosemary white beans, 
pickled rhubarb & an apple & radicchio salad  28 

Grilled 300 gram grain fed porterhouse with hand 
cut chips, rocket salad & horseradish crème fraiche 
 36 

 

KIDS 
Minestrone soup 7 

Crumbed chicken tenderloins  
with shoe string fries 10 

Battered fish & chips 10 

Spaghetti Bolognese  8 

Beef lasagne 8 

Spaghetti & cheese pasta  8 

Nachos with salsa & sour cream 10 

Steamed green vegetables 8 

Kids pizza (choose your favourite toppings) 10 

Ice cream sundae (chocolate, strawberry, caramel) 6 
 

DESSERT 
Sticky date pudding, butterscotch  
sauce & cream 10 

Lemon crème brulee with blueberry sorbet 16 

Chocolate mousse with cream & hazelnut praline 11 

Warm soft centred chocolate pudding with peanut 
butter truffle & pouring cream (allow 20 mins) 15 

Cinnamon doughnut balls with cream, white 
chocolate & butterscotch sauce 13 

House churned ice cream scoops 
ask your waiter for today’s flavours 8 

Marz Bar Cake 10 

Tangy Lemon Tart 10 

Salted Caramel Cheesecake 10 

ORIGINAL 
PIZZA 
 

Clogs pizza bases are not too thick and not too 
thin. Perfect! All pizzas are made with a tomato 
Napoli base and mozzarella cheese unless 
otherwise specified. Please ask our staff about our 
gluten free bases! 
 

SML LGE 
                                                                    10”  13”    

1. Clogs Special 14 21 
ham, mushroom, capsicum, anchovies & olives 

2. Marinara  14 21 
fresh seafood, garlic & olives 

3. Garden Cottage  13 20 
mushroom, capsicum, onion, fresh herbs & olives 

4. Meatlovers 15 24 
BBQ base, pepperoni, ham, beef & bacon 

5. Americana  14 21 
pepperoni & ham 

6. Capricosia  14 21 
pepperoni, ham, mushrooms & anchovies 

7. Con Carne  14 21 
mild chilli beef & onion 

8. Chicken  16 25 
fresh chicken chunks & extra cheese 

9. Aussie  14 21 
ham & egg 

10. Hawaiian  14 21 
ham & pineapple 

11. Margherita  12 16 
fresh herbs & extra cheese 

12. Super Supreme  15 24 
ham, mushrooms, capsicum, onion, beef,  
pineapple & prawns. *pepperoni, olives, 
anchovies, egg & bacon on request. 

13. Deluxe  15 24 
mushroom, capsicum, onion, pineapple & bacon 

14. Mexicana  14 21 
pepperoni, capsicum, onion & olives

GOURMET 
PIZZA 

SML LGE 
   10”  13”     

1. Marinated Chicken   19 25 
satay sauce, marinated chicken, mango and roasted 
capsicum strips 

2. Fillet of Beef Slices  19 25 
marinated chilli beef, caramelised onion and 
fresh tomato 

3. Smoked Salmon  19  25 
smoked salmon, baby spinach, fetta and 
horseradish mayo 

4. Pumpkin & Beetroot  18  22 
roasted pumpkin, spinach, roasted beetroot  
and fetta 

5. Scallop  19 25 
scallops, prosciutto, pesto, sundried tomatoes, 
snow peas & port salut cheese 

6. Baked Potato  18  22 
béchamel base, roasted onion, bocconcini, 
chives & sour cream 

7. Pepperoni  18 22 
pepperoni, fresh tomato, pesto & anchovies 

8. Prosciutto  19  25 
prosciutto, roasted capsicum, parmesan & 
bocconcini cheese 

9. White Wine Chicken  19  25 
spinach, leek, chicken, roasted mushrooms, 
cracked pepper & port salute cheese 

10. Roasted Cherry Tomato & Ham  18  24 
virginian ham, cherry tomato, rocket pesto, 
parmesan & honey mustard dressing 

11. Marinated Lamb  20  26 
lamb, spinach, fetta, roasted capsicum, kalamata 
olives, Spanish onion & tzatziki 

12. Prawn & Chorizo  21  27 
prawns, buffalo mozzarella, Spanish spices 
& dressed rocket 
 

PLEASE NOTE THERE WILL BE A SMALL CHARGE FOR ANY 
ADDITIONS TO PIZZAS 
 
10% surcharge applies on Sundays and public holidays.  
Split bills are unavailable at peak times. 
All prices are inclusive of GST. 


