
E N T R E E S

P l e a s e  

Chill i–honey drizzle,  micro herbs  (GF)

Burrata.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$24 

Arancini. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$15

 

Roasted damper.. . . . . . . . . . . . . . . . . . . . . . . . .$10

 

Sunfire Wings.. . . . . . . . . . . . . . . . . . . . . . . . . . . . .$16 

Garlic Prawns.. . . . . . . . . . . . . . . . . . . . . . . . . . .$20
 

Sunfire Calamari. . . . . . . . . . . . . . . . . . . . . . . .$19

 

Pan-Fried Scallops.. . . . . . . . . . . . . . . . . . .$18
 

Marinated Warm Olives.. . . . . . . . . . .$12
 

Creamy peri ,  rosemary puffed r ice ,  charred
sourdough 

Peri  mayo  (GF)

(2)  house-made roasted garlic  butter (V)

(3 )  Garl ic  butter ,  pangrattato,  parsley

Peaches,  roasted hazelnut,  baby roquette,
balsamic reduction & pane di  casa.  

Austral ian ol ives ,  c itrus  (VG,  V,  GF,  DF)  

Homemade roasted tomato purée,  lemon  
(GF)  (NUTS)

Pe r f e c t  f o r  s ha r i ng—or  savou r i ng  s o l o .

i n f o r m  o u r  s t a f f  o f  a n y  f o o d  a l l e r g i e s .

(3)  Pumpkin,  feta,  thyme,  parmesan,  aioli  (V)

Haloumi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$15

BRUSCHETTA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$14
(2)  Sourdough,  tomato,  basil ,  red onion,  feta,
balsamic,  chickpea puffs  (V)



F R O M  T H E  G R I L L

P r em i um  cu t s ,  c ha r - g r i l l e d  t o  p e r f e c t i on .

350g Ribeye bone in. . . . . . . . . . . . . . . . . . .$52

 

250g Eye Fillet.. . . . . . . . . . . . . . . . . . . . . . . . . .$50

 

 

250g Wagyu Rump.. . . . . . . . . . . . . . . . . . . . . $40
 

Char-grilled Lamb Cutlets.. . . .$44

 

Marbled,  bold  f lavour

Tender,  rich in f lavour
M a r b l i n g  S c o r e  5 – 6 +

Lean,  gr i l led  to  your  l ik ing

(4)  Chimichurri  
 

H o n e y - g l a z e d  b a b y  c a r r o t s ,  s a u t é e d  g r e e n s ,
a n d  y o u r  c h o i c e  o f  c r e a m y  m a s h  o r  f r i t e s  

C h o i c e  o f  s a u c e :  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 2 . 5 0
D i a n e  ·  P e p p e r c o r n  ·  C l a s s i c  G r a v y  ·  M u s h r o o m

A l l  s e r v e d  w i t h ;

All steaks are seasoned and basted
with house-made garlic butter.

P l e a s e  i n f o r m  o u r  s t a f f  o f  a n y  f o o d  a l l e r g i e s .

300g Scotch fillet.. . . . . . . . . . . . . . . . . .$52
Lean,  gr i l led  to  your  l iking



M A I N S  &  P A S T A

Spaghetti Burrata.. . . . . . . . . . . . . . . . . . . . . . . .$30

 

 

 C h a r - g r i l l e d  c h i c k e n ,  m u s h r o o m s ,  s p i n a c h ,
c r e a m y  b a s i l  p e s t o ,  p i n e  n u t s ,  s h a v e d  p a r m e s a n  

 C r e a m y  m a s h ,  b u t t e r e d  g r e e n s ,  b e u r r e  b l a n c
( G F )

 C h a r - g r i l l e d  c h i c k e n ,  m u s h r o o m s ,  c r e a m y  r i s o t t o ,
c h i l l i ,  s h a v e d  p a r m e s a n ,  m i c r o  h e r b s  ( G F )

Homemade tomato passata,  cherry tomatoes,
spinach,  roasted capsicum (V)  

 

C o s  l e t t u c e ,  h o u s e  C a e s a r  d r e s s i n g ,  p a r m e s a n ,
c r o u t o n s ,  c r i s p y  b a c o n ,  e g g ,  f r i e d  p u f f s  

ADD Char-grilled Chicken.. . . . . . . . . . . . . . . . . . .$10
Add Sunfire Calamari . . . . . . . . . . . . . . . . . . . . . . . . . . .$13 

 Mezzi  r igatoni ,  creamy tomato-vodka sauce,
chi l l i ,  shaved parmesan

Sunfire Risotto.. . . . . . . . . . . . . . . . . . . . . . . . . . . . .$30

Charred Salmon.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$38

Pollo Fettuccine.. . . . . . . . . . . . . . . . . . . . . . . . . . .$31

Rustic Caesar Salad.. . . . . . . . . . . . . . . . . . . .$18

Prawns & Calamari alla Vodka.. . .$35

P l e a s e  i n f o r m  o u r  s t a f f  o f  a n y  f o o d  a l l e r g i e s .

Sunfire Nourish Bowl.. . . . . . . . . . . . . . . . . . .$27
M e s c l u n ,  r e d  c a b b a g e ,  a v o c a d o ,  r o a s t e d
b u t t e r n u t ,  e d a m a m e ,  s p l i t  m u n g  b e a n ,  m i s o
t a h i n i  d r e s s i n g ,  s e s a m e  ( V G ,  V ,  G F ,  N U T S  )



Pear, Rocket & Finger Lime.. . . . . .$16

 

Parmesan Fries.. . . . . . . . . . . . . . . . . . . . . . . . . . . .$11
 

Charred Corn Ribs.. . . . . . . . . . . . . . . . . . . . .$12

 

Kids Fish and Chips. . . . . . . . . . . . . . . . . . . .$13 

 

Kids Chicken Nuggets.. . . . . . . . . . . . . .$13 

Kids Spaghetti Bolognese. . . . . . .$13 

Roasted cauliflower.. . . . . . . . . . . . . . . .$12
 

Garlic Aioli (V)

Beef  patty,  cheese,  ketchup,  fr ies

Served with fr ies  and ketchup.

Fries  and ketchup

Parmesan cheese

Garl ic  butter ,  paprika,  spicy mayo (V·  GF)

 

Y o g h u r t ,  t a h i n i ,  m i c r o  h e r b s  ( G F ,  V )

Baby roquette,  reggiano, pine nuts,  
balsamic reduction  (V,  GF) 

Kids Cheese Burger.. . . . . . . . . . . . . . . . . . . .$13

S I D E S  &  K I D S  M E A L S

P l e a s e  i n f o r m  o u r  s t a f f  o f  a n y  f o o d  a l l e r g i e s .

Chaat Potatoes.. . . . . . . . . . . . . . . . . . . . . . . . .$13
Spicy mayo,  micro herbs  (V)



Affogato... . . . . . . . . . . . . . . . . . . . . . . . . . . . .$10

Walnut Brownie.. . . . . . . . . . . . . . . . . .$14
 

Sorbet of the Week.. . . . . . . . . . . .$9

 

Apple Crumble Tart.. . . . . . . . . . . .$15
 

Espresso Martini. . . . . . . . . . . . . . . . . . . . . . . .$19
 

De Bortoli Noble One.. . . . . . . . . . . . . . .$14

 

Penfolds Grandfather Tawny..$18

 

Homemade Burnt Basque
Cheesecake. . . . . . . . . . . . . . . . . . . . . . . . . . . .$15 

Vanil la  ice cream  (GF)  

Vanil la  bean ice cream 

Lemon zest ,  berry  coul is  (GF)

Seasonal sorbet (V,  VG, GF, DF)

Vanil la  ice cream, espresso 

Add a splash  liqueur... . . . . . . . . . . . . .$6

 

 

Bittersweet herbal  Ital ian l iqueur.  

Rich,  aged fort i f ied  wine

 

Lusciously  sweet  Botrytis  Semil lon.

Vodka, espresso,  coffee liqueur,  baileys 

D E S S E R T S

P l e a s e  i n f o r m  o u r  s t a f f  o f  a n y  f o o d  a l l e r g i e s .

S T I C K Y  &  D I G E S T I V E S
Amaro Montenegro.. . . . . . . . . . . . . . . . . . . .$12

Peaches Colada Panna
Cotta.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$18
Coconut ,  peaches  & vani l la  bean (GF)



Crispy fish fillets, lettuce, corn, salsa, peri mayo, finger lime
caviar. 

 

Chicken Parmigiana.............$26

 

Sunfire Chicken Burger..............$23

Calamari & Rocket Salad...............$25

Charred Pineapple Beef Burger.......$24
 

Flame-grilled chicken, lettuce, tomato, cheese, 

onion, peri mayo.

Served with fries dusted with paprika.

Crumbed chicken, melted cheese, tomato passata, house salad

Served with fries dusted with paprika.

Beef, char-grilled pineapple, cheese, lettuce, tomato,

  BBQ sauce & mayo. 

 Served with fries dusted with paprika.

T h e  S u n f i r e  K i t c h e n
L U N C H  S P E C I A L S

Available Friday & Saturday only   
11:30am – 4:00pm

Crispy Fish Tacos................$24

Baby roquette, pear, reggiano, pine nuts, balsamic reduction, 

finger lime caviar (V · GF) 

Our full à la carte menu is available alongside 
our lunch specials.


