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GARLIC BREAD - Hot from the oven $5.80

CHEESY GARLIC BREAD - Hot from the oven $6.80
SOUP OF THE DAY - $12.00
MEDITERRANEAN SCALLOPS $17.80

Seared scallops served with roasted pepper relish and aioli with a
petite green salad

CALAMARI $17.50
Flash fried calamari rings served with our own cocktail sauce.

SEAFOOD COCKTAIL $17.50
Combination of cold cocktail prawns, salmon rosette, and

natural oysters served with our own cocktail sauce

(with avocado extra $1.50)

PRAWN COCKTAIL $15.50
Cold cocktail prawns served with cocktail sauce

CHILLI PRAWNS $18.00
Crumbed prawns cutlet, fried till golden served with plum sauce

CHICKEN PANE $16.50
Crumbed strips of chicken breast, fried till golden and served with plum
sauce

% DOZ DOz
NATURAL OR KILPATRICK $19.00 $30.00
Premium oysters produced in the pristine coastal waters of
Australia. Shucked, cleaned and served in the shell with lemon
and cocktail sauce or cardens style Kilpatrick.

MEDITERRANEAN $19.50 $31.50
Premium oysters served with balsamic vinegar, olive oil and a
touch of chili & garlic

MORNAY $20.00 $32.00
Premium oysters topped with creamy cheese sauce and grilled

ESCARGOTS - SNAILS $16.90 $28.00
Tender morsels served in the shell with warm garlic butter.




GREEK SALAD $14.90
Coz lettuce, cucumber, tomatoes, red onion, olives,
fetta cheese with special dressing.

CALAMARI SALAD $24.90
Grilled calamari on garden salad dressed in sweet chili & spicy sauce

SMOKED SALMON SALAD $24.90
Tasmanian Huon Valley salmon on a garden salad with a tangy lemon
And aioli dressing

CHICKEN CAESAR SALAD $27.90
Coz lettuce, Caesar dressing, chicken breast, bacon, egg, and croutons.

THAI FISH SALAD $24.90
Fried fish fillets topped with a garden salad & adorned with Thai
Dressing

PRAWNS, MANGO & AVOCADO SALAD $30.00
Char grilled prawns, Gardens salad, mango & avocado and special
dressing

CROCODILE $32.90
Cooked in dry sherry, cream & mushrooms served with rice

CHILLI CROCODILE $32.90
Sliced fillet of crocodile, with onion, garlic, chili, and tomato concasse
served with rice.

CHICKEN A LA CARDENS $27.50
Chicken breast sliced, cooked in dry sherry, seafood & cream

THAI GREEN CHICKEN CURRY $29.50
Chicken cooked in green curry with coconut milk and served with rice

CHICKEN & PRAWNS MADRAS $31.50
Slowly cooked in a light, mildly spiced creamy curry & served with rice

CHICKEN PARMA $20.00
Crumbed chicken breast fried and served with Napoletana sauce and cheese, served with
chips and salad
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PRAWNS MAISON $26.90
Prawns cooked in a creamy mushroom sauce served with rice

GARLIC PRAWNS $32.50
Cooked in garlic butter and a touch of cream, served with rice

SCALLOPS & PRAWNS PROVENCALE $28.00
Prawns and Scallops cooked with garlic, capsicum, tomato concasse &
herbs served with rice

FISH OF THE DAY please ask your waiter

SEAFOOD MADRAS $30.00
Prawns, Scallops, and Fish cooked in a light, mildly spiced cream curry
and served with rice

SEAFOOD GRATIN $30.00
Prawns, Scallops, and Fish baked cheesy béchamel sauce

MARINER'S CATCH $33.50
Chef's selection of grilled seafood

BBQ BAY BUGS $36.90
Barbequed Moreton Bay bugs (in half shell) with plum sauce

COLD / BBQ PRAWNS $43.90
Choice of either Natural or BBQ (head to tail) prawns
served with lemon and our own cocktail sauce

CAPTAIN’S PLATTER $46.90
Local fish, Calamari, Prawns, Moreton Bay Bugs cooked in a tomato,
onion, garlic and dry sherry sauce with herbs

HOT SEAFOOD PLATTER $32.50
Calamari, Kilpatrick / Mornay Oysters, Prawns & Scallops, served with
Cocktail sauce

BBQ SHELLFISH $46.90
Barbecued Moreton Bay Bugs and Prawns (head to tail) served with lemon
and plum sauce

Cardens Fishman Platter $32.50
Crumbed Fish, Prawns fried squid & Scallops served with tartare sauce

SALT AND PEPPER SQUID $28.90
Flash fried pineapple cut squid, served with sweet chili sauce

FINEST SEAFOOD SELECTION (SERVED FOR 2 or 1) $160.00
Choice of either BBQ or Cold (King Prawns and Moreton Bay Bugs),
Oysters Natural or Kilpatrick, Grilled Fish, Crumbed Calamari, Smoked
Salmon and Seasonal fruits - (extra for Crayfish at market price) and
added complimentary bottle of wine.




ALSO KNOWN AS SOUTHERN ROCK LOBSTERS, THEY ARE AMONGST THE WORLDS’
MOST SOUGHT AFTER CRUSTACEANS. THEY ARE FOUND IN THE PRISTINE
WILDERNESS OF AUSTRALIA’S COASTAL SOUTHERN OCEAN.

We regret that Crayfish prices are not stable and may be subject to seasonal
availability. Please ask for prices.

CRAYFISH CARDENS
Crayfish & prawns cooked with dry sherry and cream served on rice in the
Shell

CRAYFISH MORNAY
Baked in a creamy cheese sauce in the shell

CRAYFISH THERMIDORE
Cooked in a slightly spicy mustard cream sauce, served in the shell on rice

CRAYFISH A L'AIL
Simmered in garlic butter, onions and a touch of cream, served in the shell
on rice

CHICKEN FRIED IN BREADCRUMBS AND CHIPS $15.00
FISH FRIED IN BREADCRUMBS AND CHIPS $15.00
GRILLED STEAK AND CHIPS $17.50
BOWL OF CHIPS $5.50
BOWL OF WEDGES WITH SWEET CHILI SAUCE AND SOUR CREAM $12.00
SPAGHETTI BOLOGNESE $15.00

VEGETABLES $10.00

(carrot, capsicum, cauliflower & broccoli)
SAUTEED MUSHROOMS $11.00

CAULIFLOWER GRATIN $13.50
Baked in a cheesy béchamel sauce




& We have selected Australia’s most premium meats.
Q The chefs recommend T-bone to be served medium rare to medium whilst Eye-fillet and
Porterhouse do not benefit from being cooked beyond medium rare.
~& To best serve these cuts, please understand that time is required to cook, rest and serve your dish.
As our steak cuts are large, the Eye-fillet and Porterhouse are butterflied to optimize cooking time.

We cannot be held responsible for steaks ordered Well Done!
Steaks are served classic French style with pommel frites (chips) and salad.

All plain steaks are served with French seeded & hot English Mustard.
CHILLI BEEF $30.00

Sliced beef with onion, garlic, tomato concasse, and chili (hot or sweet)
sauce served with rice

PEPPER BEEF $30.00
Stir-fry beef, Spanish Onion, bell pepper cracked pepper served with rice

PORTERHOUSE 400g $35.50
EYE FILLET 300g $35.50
T-BONE 450g $35.50
SEAFOOD

Prawns and crabmeat cooked with onions in a cream sauce

PEPPER
Cracked pepper, onions, sherry and cream

MUSHROOM
Sliced mushrooms cooked in a creamy sauce

GARLIC
Garlic, onions, white wine, cream and spring onions

RED SAUCE
Sliced mushroom, capsicum, Onion, tomato puree, red wine and a
touch of Worcestershire.

SPAGHETTI MARINARA $28.90
Scollaps, Prawns, Fish, Squid & Callamari, pesto garlic chili Napoli sauces

LINGUINI SALMON $24.90
Salmon, red onion, white wine, lemon juice, cracked pepper

and cream

FETTUCINE CHILI CRAB $24.90

Fresh crab meat, red chili, Napoli & cream sauces

SRI LANKAN STYLE DEVILLED PRAWNS / FISH / CHICKEN / BEEF $24.90
Served with eqgg fried rice and chili paste
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BANANA
Banana & vanilla ice cream

STRAWBERRY
Strawberry & vanilla ice cream

CHOCOLATE
Chocolate & vanilla ice cream

Coke/ Diet Coke, Coke Zero/ Lemonade/Solo / Raspberry

Sparkling Water
Lemon, Lime & Bitter
Tonic/Ginger Ale, Soda
Apple Juice

Pineapple Apple
Orange Juice

Mango Juice

CARDENS' FRUIT PUNCH -

A full and fruity combination of orange and pineapple juice,

brought to life with lemonade and raspberry

CARDEN'S SUNRISE -

A delightfully refreshing combination of orange, mango

and lemon with a vivid splash of grenadine

Carlton Draught $8.00
Cascade Premium Light $8.00
Pure Blonde $8.00
Peroni $8.00
James Boag's $8.00
Carlton Dry $8.00

Strong Bow apple cider
Somersby pear cider
Redorderling strawberry & lime cider

Corona

VB

Crown Lager

German Beer (BECKS)
Heineken

$5.50

$5.50

$5.50

$3.75-glass /$12.90-Jug

$8.00
$6.00
$4.50
$4.00
$4.00
$4.00
$4.00

$6.00

$6.00

$8.00
$8.00
$8.00
$8.00
$8.00

$8.00
$8.90
$10.75




TEQUILA SUNRISE

The Tequila Sunrise is a cocktail made of tequila, orange juice, and grenadine
syrup. The two-toned, sunrise-like appearance of this cocktail

makes it as welcome on a cool day as it is on a hot day

PINA COLADA
In this irresistible drink, coconut, cream and pineapple team up to
create a sweet Malibu Rum experience

FRUIT COCKTAIL
The mix of vodka, Bacardi, Malibu, orange, pineapple, lemon and
raspberry makes it a delicious and refreshing drink

CHAMPAGNE COCKTAIL
Made with sugar cube, bitters, brandy, and champagne, champagne
cocktails are tasty, fizzy and easy to love

TOBLERONE
One of everyone's creamy cocktail favourites indulge in this Baileys,
Kalhua, Frangelico, Cream & Chocolate cocktail

MIDORI TROPICAL
The melon, coconut & pineapple flavours work together for a deliciously
sweet, tropical mix

ESPRESSO MARTINI
Good looking and sweet tasting, this is a coffee-based
a cocktail made with vodka, espresso shot and coffee liquor

COSMOPOLITAN
One of the greatest cocktail hits of our lifetime, the Cosmo is made
with vodka, triple sec, cranberry juice and freshly squeezed lime juice.

MARGARITA
The definitive tequila cocktail composed of tequila, cointreau and lime juice

LONG ISLAND ICED TEA

There are five alcohol parts in this great drink; vodka, tequila, gin,

rum and triple sec. They are all shaken with lemon juice before being strained
over cola.

BLUE HAWAII
Sweet and festive, it is a tropical cocktail made of coconut rum, vodka,
blue curacao, pineapple juice, and lime juice.

BARBADOS SURPRISE

$16.00

$16.00

$18.00

$16.00

$18.00

$16.00

$18.00

$16.00

$16.00

$19.00

$18.00

$16.00




SPARKLING WINE
CHARDONNAY
SAUVIGNON BLANC
MOSCATO

PINOT GRIGIO
RIESLING

PINOT GRIS
MERLOT
CABERNET SAUVIGNON
SHIRAZ CABERNET
SHIRAZ

ROSE

1- ASTI RICCADONNA SPUMATE ltaly
2- FLEUR DE LYS-NV

3- MOET & CHANDON BRUT France

4- LEO BURING CLARE VALLEY RIESLING, Clare Valley, SA
5- WINDY PEAK PINOT GRIGIO Eden & Clare Valley SA

6- JULIET MOSCATO South Eastern Australia

7- SECRET STONE SAUVIGNON BLANC Wairu Valley NZ

8- MATUA MARLBOROUGH SAUVIGNON BLANC Marlborough NZ
9- JAMIESONS RUN CHARDONNAY Limestone Coast SA

10- PAWN EL DESPERADO PINOT GRIGIO, Adelaide Hills SA
11- DOMAIN ROAD PINOT GRIS Central Otago, NZ

12- CHALK HILL MOSCATO McLaren Vale, SA

13- PAWN JUE DE FIN Chardonnay Adelaide Hills, SA

14- DOMAIN ROAD SAUVIGNON BLANC Central Otago NZ

15- LINDEMAN'S PORPHYRY BLANC SWEET

Glass
$8.50
$8.50
$8.50
$8.50
$8.50
$9.00
$8.50
$8.50
$8.50
$8.50
$8.50
$8.50

Bottle
$29.50
$29.50
$29.50
$29.50
$29.50
$35.00
$29.50
$29.50
$29.50

$29.50
$29.50

$29.00
$31.00

$130.00

$38.00
$35.00
$35.00
$40.00
$38.00
$33.00
$36.00
$41.00
$31.00
$60.00
$40.00

$35.00




16- FIFTH LEG ROSE WA

17- WINDY PEAK PINOT NOIR Central Otago NZ

18- WYNNS COONAWARRA ESTATE Shiraz Coonawarra SA
19- MATUA HAWKES BAY MERLOT Hawkes Bay NZ
20-JAMESONS RUN MERLOT Limestone Coast, SA

21- GIPSEI JACK LANGHORNE CREEK SHIRAZ/Cab SAV. SA,
22- JAMESONS RUN MERLOT Cab. SAV Limestone Coast, SA
23- PENFOLDS BIN 407 CABERNET SAUVIGNON SA

24- LINDEMAN"S TRIO PYRUS CABERNET Coonawarra SA
SAUVIGNON MERLOT CABERNET FRANC

25-WYNNS COONAWARRA ESTATE Coonawarra SA
BLACK LABEL CABERNET SAUVIGNON

26-PENFOLDS BIN 389 CABERNET SHIRAZ South Australia
27- 19 CRIMES SHIRAZ Victoria

28- COCKFIGHTER'S GHOST SHIRAZ McLaren Vale, SA
29-PEPPERJACK SHIRAZ Barossa Valley, SA

30- PEPPERJACK CABERNET SAUVIGNON Barossa Valley, SA

BAILEY's OF GLENROWAN FORTIFIED FOUNDER SERIES TOPAQUE
Glenrowan, VIC

GALWAY PIPE
PENFOLDS FATHER TAWNY

PENFOLDS GRANDFATHER RARE TAWNY
Barossa Valley, SA

HENNESSY V.S.0.P
REMY MARTIN V.S.0.P

$32.50

$39.00

$37.00

$29.00

$37.00

$45.00

$45.50

$130.00

$139.00

$75.00

$145.00
$40.00
$38.50
$51.90

$51.90

$8.00

$9.00
$12.00

$16.00

$11.00
$13.50




IRISH COFFEE- Whiskey
ROMAN COFFEE- Galliano
MEXICAN COFFEE- Kahlua
AFFOGATO

TEA/COFFEE

BAKED ALASKA
Fruit salad, sponge, ice cream & meringue baked for two
(up to 30 minutes delay)

STICKY DATE PUDDING
Served with Ice Cream, cream & caramel sauce

Nutty Chocolate Ice cream
Chocolate ice cream layered with chocolate ganache & nuts

ICE CREAM SUNDAE
Vanilla ice cream with your choice of topping (caramel/chocolate/ strawberry)

CREAM CARAMEL

FRUIT PLATTER
Available seasonal fruits

$10.00
$10.00
$10.00
$13.50

$4.90

$25.00

$12.00

$9.50

$8.00

$8.00

$12.00




