
We Accept Cash, Eftpos & all Major Credit Cards 

Takeaway Meals are not always 
available No Orders will be taken 
between 7pm & 8.30pm on busy 

nights. 

Phone: 08 9581 5556 
115 Mandurah Terrace 
Mandurah WA 6210 

 
 

TAKEAWAY 

MENU 

To order, contact 

OPEN 

9am-11pm 

7 days  

Not Open Public Holidays 

DESSERTS 
 
CHOCOLATE MOCHA TART 
Chocolate lovers don’t hold back. Chefs recipe of the 
finest chocolate & coffee combination in an encrusted 
case, simply dusted and accompanied with fresh cream 
drizzled with an orange & cardamom pod glaze. 
 
INDIVIDUAL MERINGUE 
Awkward shaped pavlova shell topped with double 
cream and berries of season drizzled with passionfruit 
coulis. 
 
ULTIMATE CHEESECAKE SPECIALTY 
Our wait staff will inform you of our chef’s daily crea-
tion. 
 
ALL DESSERTS 6.5 
 
K I N G  I S L A N D  C H E E S E  
P L A T T E R  
A selection of four King Island cheeses served with 
quince jam, nuts, dried & fresh fruits & water crackers. 
Allows 30 grams of each cheese.   
 
$15.50 PER SERVE    
   
 
DRINKS 
 
CANS  
Coke, Diet Coke, Sprite, Fanta, Lift  2.5 
 
1.25L  
Sprite, Coke or Diet Coke  4.0 
 
REDBULL 3.8 
 
FRUIT JUICE 
Apple, tomato, pineapple, orange 3.5 

TOASTED SANDWICHES ON TURKISH 
BREAD  

 
Bacon & Egg w BBQ Sauce    $5.5 
Bacon, Egg, Avocado & Cheese   $7.5 
B.L.T- Bacon, Lettuce, Tomato & Mayo $5.5 
B.L.A.T- Bacon, Lettuce, Avocado, Tomato & May-
onnaise      $7.5 
Chicken, Avocado, Sundried Tomato, Lettuce & May-
onnaise      $8.5 

BURGERS  
 
THE SUNBREAKER- Beef Patty, Bacon, Egg, 
Cheese, Grilled Onion, Lettuce, Tomato, Cucumber, 
BBQ Sauce & Mayonnaise $9.5 
SPICY CHICKEN BURGER- Mild Spiced Chicken 
Tenders w Lettuce, Tomato, Cucumber & a Grain 
Mustard Mayonnaise    $8.5 
STEAK BURGER- Fillet Steak w Bacon, Lettuce, 
Tomato, Cheese & Tomato Chutney  $9.5 
FISH BURGER- Beer Battered Fillet of Fish w Let-
tuce, Tomato, Cucumber, Red Onion & Homemade 
Tartare Sauce     $8.5 
VEGETARIAN BURGER- Vegetable Patty w Let-
tuce, Tomato, Cucumber, Cheese &  
Tomato Chutney    $8.5 

SOMETHING LIGHT  
 
WEDGES – Large Bowl of Wedges w Sour Cream & 
Sweet Chilli Sauce   $6.5 
NACHOS – Grilled Corn Chips w a Zesty Tomato 
Salsa & Melted Cheese Topped w Avocado, Spring 
Onions & Sour Cream   $10.5 
HOMEMADE LASAGNE – Beef Lasagne Served w 
Fresh Mediterranean Salad   $10.5 
 
CHIPS  $3.00  



 
 
TRADITIONAL GARLIC BREAD                               
4.5 
 
SOUP Our Chef’s Special Creation for the 
day   5.5 
 
SEAFOOD CHOWDER Always made 
fresh daily by Our Chef and always an art 
form  14.5 
 
O Y S T E R S  
NATURAL  
 6 - 13.5    9 - 18.5    12- 23. 
KILPATRICK  Grilled with Bacon & 
Worcestershire Sauce  
 6 - 15.5    9 - 20.5    12 - 25.5 
 
PATE Cognac & Chicken Liver Pate, with 
Toasted Turkish Bread  9.5 
 
CHILLI MUSSELS  
Spicy, Hot or Dangerous  Entrée 14.5 Main 
21 
 
GARLIC PRAWNS A succulent sauté of 
Prawns in Garlic Butter and Cream.  Served 
with a Timbale of Rice  
 Entrée 17.5 Main 24.5 
 
CALAMARI Local Squid coated with our 
Special Cajun Crispy Batter, served with 
fresh Tartare  Entree 11.5 Main 17 
 
SEAFOOD CREPE Fresh Crepe, filled 
with Seafood in Cream Cheese Sauce and 
gratinated with Parmesan  
Entrée 15.5 Main 24 
 
VEGETARIAN CREPE Fresh Crepe filled 
with seasonal Vegetables in a  Cream Sauce 
Gratinated with Parmesan     
 Entrée 12.5 Main 18 
 
 

S A L A D S  
SPICY CHICKEN SALAD Tender Chicken fillet, 
marinated in special Cajun Spice, upon a Mediterra-
nean Salad & Pine nuts                           14.5 
 
BEEF SALAD Fillet of beef sliced and Marinated in 
Honey and Soy then laid upon a Mediterranean Salad 
with a spicy asian Dressing    14.5 
 
CAESAR SALAD Fresh Baby Cos Lettuce with 
Crispy Bacon, Garlic Croutons, Shaved Parmesan 
Cheese, warm Poached egg and Anchovies tossed with 
Traditional Caesar Dressing       14.5 
With Chicken   15.5 
 
SEAFOOD SALAD Sunbreakers Local Grilled Sea-
food Selection, laid upon a Fresh Mixed Salad with 
Our Chef’s Spicy Seafood Dressing      19.5 
 
GARDEN SALAD              4.0 
GREEK SALAD                 4.5 
 

P A S T A  
CLASSIC SPAGHETTI MARINARA Prawns, Fish, 
Mussels and Calamari tossed with Fresh Spaghetti 
Pasta, Neapolitan Sauce, Garlic & Basil  19.5 
 
PEPPERED CHICKEN FETTUCCINI Fillet of 
Chicken sautéed and tossed with Chorizo Sausage, 
Roast Peppers, Mushrooms, Seasoned Cream and 
Green Peppercorns on Fresh Fettuccini      14.5 
 
FETTUCCINI FUNGI Sautéed Mushrooms, Bacon, 
Shallots and fresh Tomato with Fresh Spinach  
Fettuccini Tossed with Garlic and Olive Oil with Fresh 
Parmesan     14.5         
 
VEGETARIAN RIGATONI PIZZIOLA Fresh Al-
dente Rigatoni Pasta, with Shallots, Kalamata Olives,  
Italian Parsley, Basil, Garlic and Tomato        13.5 
 
SUNBREAKERS TORTELLINI Mushrooms, Ba-
con and Shallots Tossed with Veal Tortellini Topped 
with a light Garlic Cream Reduction  14.5. 

M A I N S  
 
SALTIMBOCCA  
Beef Fillet, pocketed & filled with Honey Leg 
Ham and Cheese, pan-fried with a Fresh Herb, 
Creamy Garlic & White Wine Sauce beside 
Potato & Salad     25. 
 
BEER BATTERED FISH Fresh fillets of 
fish deep fried to crisp perfection in our light 
beer batter and served with fries and  
Garden salad                                   16 
 
THAI CHICKEN CURRY Chicken Breast, 
cooked with an aromatic Red Thai Curry and 
Coconut Milk,  with a timbale of Rice & Stir-
fried Vegetables        18.5 
 
TUSCAN CHICKEN Breast of Chicken, 
filled with Roast Peppers, Sun Ripened Toma-
toes & Camembert Cheese. Baked in Filo Pas-
try & Finished with Roast Pepper Sauce on 
Garlic Mash with Salad  23.5 
 
SUNBREAKERS SCOTCH  FILLET 
250gms Of Tender Harvey Beef With Mush-
room or Green Pepper Sauce  
Or for an Extra  7. You Can Enjoy a Delicious  
Garlic Prawn Cream Sauce 
Served with Salad and  Potato       25.5 
 
MORROCAN LAMB SHANK Lamb shank 
cooked to perfection in Moroccan spices and 
fresh tomato Neapolitan sauce then set upon a 
bed of garlic mash     
 Two 24 One 17.5    

 
LAMB RACK Coated in Dijon & Honey 
crumbed, then oven roasted served on a Garlic 
Mash and Rocket drizzled with Strawberry 
Chilli Glaze or a Mint Jus   28. 
 
   


