I.EVEL INE

WooD FIRED PIZIA

COCKTAILS

MONDAY MONDAY
Closed Closed
TUESDAY TUESDAY
Closed Closed
WEDNESDAY WEDNESDAY
Closed Closed
THURSDAY THURSDAY
opm - Lale 9:30pm - Late
FRIDAY FRIDAY
S5pm - Lale 5:30pm - Lale
SATURDAY SATURDAY
Spm - Late 5:30pm - Late
SUNDAY SUNDAY
Closed Closed

Children of any age are permitted in Level One Bar & Lounge provided they are in the direct company and
supervision of a responsible adult. Only during opening hours and half an hour after the kitchen closes.

UPDATED 15/08/2024



SIDE OF PITA BREAD (2)

SHOE STRING FRIES (GF)
Served with black garlic mayonnaise

TRUFFLE FRIES (V, GF)
Shoe string fries topped with provolone
cheese & truffle mayonnaise

TRIO OF DIPS (V, GFA)
Served with pita bread

PORK BELLY BITES (GF)
Coated in a maple sesame sauce

TURMERIC & GARLIC CHICKEN
SKEWERS (GF)

Spiced chicken tenderloins topped with a
yoghurt sauce

LEVEL ONE GREEK SALAD (V, GF)
Rockel, cherry tomaloes, olives,
cucumber & fetta in a

vinaigrelte dressing

LOADED POTATO SKINS (GF)
Filled with ham, mushroom & provalone
with smoked chilli mayonnaise

LOADED POTATO SKINS (V, GF)
Filled with onion, fetta & provolone
topped with olive tapenade
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PUMPKIN & SAGE ARANCINI (VN, GF)
Fried arancini served with
tomato chutney

SAFFRON & BUFFALO RICOTTA
RAVIOLI (V)

Tossed in burnt butter & sage. topped
with cheese

LAMB & HALLOUMI MEATBALLS

Meatballs in tomato sauce topped with
rocket, fetta & chilli flakes

FRIED CHICKEN WINGS (GF)
Tossed in a spiced balsamic & soy glaze

SALT & PEPPER SQUID (GF)
Fried squid with Level One seasoning &
citrus mayonnaise

BAKED CAMEMBERT (GFA)
Mini camembert served warm with
honey. walnuts & dipping bread

ROASTED CHORIZO (GF)
Sliced chorizo. roasted with kalamata
olives, red capsicum & rosemary
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M MEMBERS
(GF) GLUTEN FREE

V VISITORS

A surcharge of 10% applies to visitor pricing only on public holidays | Subject to seasonal availabilities

(V) VEGETARIAN
(GFA) GLUTEN FREE AVAILABLE

(VN) VEGAN
(DF) DAIRY FREE

(VNA) VEGAN AVAILABLE
(DFA) DAIRY FREE AVAILABLE




GARLIC (V, VNA, GFA)
Garlic, fior di latte & oregano

MARGHERITA (V, VNA, GFA)
San marzano tomato, fior di latte & basil

DIAVOLA (GFA)
San marzano tomalo, fior di latte, spicy
salami & basil

PROSCIUTTO (GFA)
San marzano tomalo, fior di latte, basil,
rocket, prosciutto & provolone

PRAWN & CHORIZO (GFA)
San marzano tomato, fior de latte,
prawn, chorizo & salsa verde

MIXED MUSHROOM (V, VNA, GFA)
San marzano tomatlo, fior di latte,
ricotta. provolone & truffle oil topped
with shiitake, oyster, brown &

enoki mushrooms

MEAT ALMIGHTY (GFA)

San marzano tomato, fior di latte,
chicken, double smoked ham, sopressa
salami & BBQ sauce

LEVEL ONE SUPREME (GFA)

San marzano tomalo, fior de lalle,
mushroom, olives, onion, red capsicum,
ham & sopressa salami

VEGETARIAN (V, VNA, GFA)

San marzano tomalo, fior de latte, onion,
red capsicum, cherry tomato, zucchini
topped with rocket & olive tapenade

PERI PERI CHICKEN (GFA)

San marzano tomato, fior de latte,
chicken, onion, cherry lomato & smoked
chilli mayonnaise

PULLED LAMB (GFA)
San marzano tomalo, fior de lalte, red
capsicum, slow cooked lamb topped with

rocket & tatsiki
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ADD GARLIC PRAWNS 4 4.4
ADD CHICKEN, PROSCIUTTO, SPICY

SALAMI, SOPRESSA SALAMI,

SMOKED HAM 2.5 2.8
GLUTEN FREE BASE 2 2.2
Please note: kitchen may contain traces

of gluten.

LEVEL ONE BROWNIE (VN, GF) 16 18
Topped with fresh berries & a

raspberry coulis

NUTELLA PIZZA TURNOVER 16 18

Nulella, strawberries & raspberries,
garnished with icing sugar & mint

M MEMBERS V VISITORS

(GF) GLUTEN FREE (GFA) GLUTEN FREE AVAILABLE

A surcharge of 10% applies to visitor pricing only on public holidays | Subject to seasonal availabilities

(V) VEGETARIAN (VN) VEGAN (VNA) VEGAN AVAILABLE
(DF) DAIRY FREE (DFA) DAIRY FREE AVAILABLE




