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golden beer battered fish of the 
day with steak cut chips, lemon,
and tartare sauce

FISH &  C HI PS   30

extra piece of fish  8
fried egg  3

cured meats, New Zealand cheeses,
smoked fish, crispy calamari, garlic
prawns, pork belly, olives, pickles, salad,
and housemade bread and dips

WAR M ANTI PASTO  
PLATTER   68

LOCAL FAVOURITE! LOCAL FAVOURITE! 

fish of the day, scallops, tiger
prawns, mussels, bacon, and
vegetables, with house baked plant
pot bread

C HOWD ER    34

citrus marinated fish of the day,
capsicum, red onion, coriander, and
toasted ciabatta bread

C EVI C H E   27

garlic butter, oregano, sweet chili,
mozzarella, caramelised onions

ST Y X  FLAT BR E AD  
SMALL  17   LAR G E   25

two housemade beef patties, topped
with melted cheddar cheese, pickles,
lettuce, tomato, onion, and our secret
burger sauce 

SMASH  BUR G ER   34

smoked fish, garlic prawns, crispy
calamari, grilled fish of the day,
pickles, caper mayo, salad, and
ciabatta bread

SMOKED  F I SH PLATE   38
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pan roasted fish of the day, crispy
potato rosti, sautéed seasonal
vegetables, with citrus hollandaise 

FI SH OF  THE  D AY   42

pan fried fish of the day, crispy
calamari, garlic prawns, side salad,
steak cut chips and tartare sauce 

SEAFOOD  C OMBO   38

D I E T AR Y  R E QUI R E ME NT S?  
Please  inform your server upon
ordering and let us walk you
through your options! 

smokey paprika chicken, fresh
herbs, chopped tomatoes, zucchini,
pine nuts, parmesan and lemon

C HI C KEN PASTA   34

garlic butter, flaky sea salt, oregano,
served with beetroot hummus

FLAT BR E AD   12

ST E AK  C UT  C H I PS    12

C UR LY FR I ES    12

PIZZAPIZZA

COASTCOAST house baked bread, served with
beetroot hummus, harissa and olive oil
and balsamic vinegar 

BR EAD  & D I PS   16

salad greens, crumbled feta, seasonal
vegetables, fire roasted capsicum,
toasted seeds
served with your choice of one:

STYX SALAD   28

The StyxThe Styx

fish of the day, scallops, tiger prawns,
mussels, bacon and vegetables, with
house baked plant pot bread

C HOWD ER   22

CLASSICCLASSIC

golden battered gurnard, crisp
lettuce, tartare sauce, and pickles,
served with a side salad

FI SH  SL I D E R S  (x 2 )   26

grilled ribeye steak cooked to your
liking, served with crispy rosemary
salted potatoes, seasonal vegetables,
and peppercorn sauce

GR ILLED  R I BEYE
STEAK   45

LIGHTLIGHT

smoked salmon, melted brie cheese,
capers, rocket, flaked almonds

SMOK E D  SALMON   38

garlic tiger prawns, garlic aioli,
sautéed onion, capsicum, rocket

G AR LI C  PR AWN   38

napoli sauce, oregano, and cheese
C LASSIC  C HEESE   28

sliced pepperoni and oregano
PEPPE R ONI   34

Kiwi-style pizza with a hand-made base,
scratch-made napoli sauce and mozzarella!

red onion, artichokes, roasted capsicum,
jalapeños, tomato

VEG E T AR I AN   34

SHARE & SNACKSHARE & SNACK

GLUTEN FREE  4
HALF AND HALF  3
EXTRA TOPPING  4

EXTRA CHEESE 4
EXTRA SAUCE 1

SEASONAL VEGETABLES   12

SID E  SALAD   9

fried chicken  8 

a healthy, happy bowl with steamed
rice, salad greens, shredded pickled
vegetables, and roasted seasonal
veggies, drizzled with a turmeric
cashew dressing and beetroot
hummus

BUD D AH
BOWL    27

garlic prawns  8

tiger prawns sautéed in garlic butter
with a side salad and lemon

G AR LI C  
T I G E R  PR AWN S   24

crispy calamari
pan roasted fish of the day

house marinated bbq pork ribs,
served with a side salad, steak cut
chips, and house made aioli

BBQ POR K R I BS   42

steamed mussels in a garlic, white
wine cream sauce, served with a
side of steak cut chips and aioli

MAR LBOR OUG H  G R E E N
LI PPE D  MUSSE LS   34

subject to availability subject to availability 


