
 
 
 

 

Mid-Week Dinner Special  

  
           

2 COURSE $39.00 (entrée & main course)  

Add a dessert for $10.00 
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DECK 56 RESTAURANT  
 
 
 
 
___________________________________ 
 
BREAD & OLIVES  

 

Mixed Olives  gf/v  
House marinated with garlic, lemon & herbs   

Fatoosh 
Char-grilled Lebanese flat breads with a selection 
of homemade dips & spiced oils 
 

v  

Toasted Sourdough 
With garlic & olive oil 

v  

  

Pan con Tomate  v  
Toasted sourdough rubbed with garlic; topped with fresh   

tomato & olive oil   

ENTREES  
 

Pirri Pirri Chicken Wings  gf  

Marinated with Portuguese spices, deep fried & served with   
tomato chutney & aioli   

Garlic Chilli Prawns **  

Served sizzling in garlic, chilli oil with fresh parsley, lemon  gf 

& toasted sourdough   

Zucchini & White Cheese Fritters  gf/v  
Delicious oven baked cakes of grated zucchini, fresh herbs & goats 
cheese served with soured cream, sweet tomato  

 

pickle & herb salad  

Tomato & Labna Salad  gf  
With mint, basil & serrano ham   

Albondigas    
Traditional Spanish meatballs, made to a recipe handed down, with rich 
tomato sauce topped with Manchego cheese 
 
** Add $5 surcharge with any meal offer  
Note:  Not all ingredients used are contained in the menu description 
       2% surcharge applies if paying by credit card 
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