
Turn any pizza into a calzone for no extra cost!
Or for $3 extra turn your calzone into a feast- add chips and salad.

HOUSE-MADE WOOD OVEN PIZZAS 12”

26

28

28

24

28

Hawaiian  
Double smoked ham, pineapple, Napoli sauce mozzarella

Maple Bacon & Chicken  
Grilled chicken, red onion, bacon, Napoli sauce, mozzarella 
and maple syrup

Meat Lovers   
Double smoked ham, bacon, pepperoni, Napoli sauce, and 
mozzarella cheese

Margherita    
Fresh tomato, bocconcini, mozzarella, Napoli sauce and fresh basil

Mosaic Supreme       
Capsicum, mushroom, baby spinach, red onion, kalamata olives, 
anchovies, Napoli sauce, mozzarella topped with fresh prosciutto

VegetarianGluten Free VeganDairy Free

Garlic Loaf (4)
Wood oven toasted garlic bread loaf

Cheesy Bacon and Garlic Loaf (4)
Toasted garlic bread loaf loaded with bacon and melted cheese

Loaded Wedges 
Golden wedges topped with bacon & cheese, finished with 
sour cream and spring onion

Smoky Bay Oysters 
Fresh - Served with lemon 
Kilpatrick - Baked with Kilpatrick sauce and crispy bacon

Sticky Chicken Wings (6)  
Smokey Tennessee fried wings, tossed in your choice of 
sauce — Chipotle BBQ or Sriracha

Pulled Pork Sliders (3)  
Brioche slider buns filled with slow cooked pulled pork and 
house made chipotle slaw

Crumbed Mozzarella Sticks (6)
Crispy mozzarella sticks served with ranch sauce

Grazing Board
Marinated bocconcini, balsamic mushrooms, double smoked ham, 
grilled chorizo, mixed olives, vegetarian dips & grilled ciabatta

Dips Plate
Selection of vegetarian dips with toasted pita bread

14

18

18

(6) 21 (12) 35
(6) 30 (12) 45

18

23

17

37

23

Allergen Statement:
Whilst the Mosaic Hotel will make every effort to accommodate your specific dietary requirements, we have a 
diverse menu and cannot guarantee that trace amounts of particular allergens may not be present in your meal. 
We have a fryer dedicated to preparing gluten free options so we can make many dishes gluten free on request. 
For more information, please speak to our friendly staff.  

FROM THE GRILL

Public Holiday 
Surcharge Applies

Herb Marinated Lamb Chops   
Chargrilled lamb loin chops, served with chips, salad and
a red wine jus

Mosaic Mixed Grill  
250gm rump, cheese kransky, bacon, lamb loin chop, 
grilled tomato, fried egg. Served with chips and salad

250gm Rump  
Served with chips, salad and choice of gravy

300gm Scotch Fillet
Served with chips, salad and choice of gravy

200gm Eye Fillet
Grain fed beef fillet steak served with mashed potato, 
broccolini and red wine jus

40

48

33

45

45

SALADS/BOWLS

Noodle Bowl 
Vermicelli noodles, crispy slaw, coriander, mint, basil, spring 
onions, crispy shallots, with a coriander, ginger and lime dressing

Moroccan Pumpkin Salad  
Roast pumpkin, baby spinach, roast capsicum, cherry tomatoes, 
fetta, toasted pepitas, red onion with a Green Goddess dressing

Mexican Bowl   
Black rice and beans, fresh tomato salsa, guacamole, rocket 
and corn chips

Caesar Salad   
Crispy Cos lettuce, shaved parmesan, crispy bacon, croutons, 
anchovy fillets, boiled egg and Caesar dressing

24

25

26

26

SIDES & SWAPS

Roast Vegetables 
Roasted seasonal vegetables with herb salt & pepper

Sauteed Greens  
Seasonal greens with olive oil, salt flakes and cracked pepper

Chips   
Served with tomato sauce

Wedges   
Served with sweet chilli and sour cream

Onion Rings     
Served with ranch dressing

Swap Chips Or Salad    
Mash, sauteed greens, roasted vegetables

12

13

13

15

16

+3.50 
per side

STARTERS AND SHARE PLATES CLASSICS AND MAINS

28

27

28

26

27

27

49

22

38

30

Bacon Burger with Chips  
Beef patty, topped with crispy grilled bacon, cheese, lettuce, 
tomato, aioli & tomato relish, on a brioche bun

Grilled Chicken Burger with Chips
Grilled chicken breast with bacon, cheese, tomato, lettuce, 
with chipotle mayonnaise on a brioche bun

Veggie Burger with Chips 
Vegetable patty, semi-dried tomato, roasted capsicum, 
onion jam, baby spinach, fetta, aioli on a brioche bun

Chicken or Beef Schnitzel  
Served with chips and salad (sauces + toppers additional)

Fish and Chips    
Grilled, battered or crumbed fish served with chips, salad
and tartare

Salt and Pepper Squid   
Seasoned and served with chips, salad and aioli

Seafood Sensation
Beer battered fish, crumbed SA whiting, salt & pepper
squid, crumbed prawns, Smoky Bay oysters Kilpatrick, 
served with chips, salad, tartare & aioli

Mosaic Spaghetti  
Chilli, olive oil, garlic, fresh tomato, basil and red onion
finished with rocket (Gluten free optional)
Add a protein 

Twice Cooked Pork Belly  
Twice cooked pork belly, pan fried potato, cherry tomatoes, 
bok choy finished with a red wine jus

Atlantic Salmon  
Crispy salmon served on creamy mash potato, broccolini 
and topped with hollandaise sauce

TOPPERS

Marinated Field Mushroom  
Onion Rings
Chicken Wings (3)
Oysters Kilpatrick (3)
Parmigiana 
Ham, Napoli Sauce, Mozzarella 

Add to any main meal

9
8

13
13
4

SAUCES

Gravy
Plain, Pepper, Mushroom, Dianne
Garlic Cream Sauce 
Red Wine Jus
Hollandaise Sauce
Garlic Prawn Sauce

2

3 
3
3
8

Fried Tofu
Grilled Haloumi
Crispy Beef

7
7
8

Salt & Pepper Squid
Grilled Chicken Breast
Chargrilled Prawns

8
8
8

ADD PROTEINS

DIETARY SWAPS
Gluten Free Burger Bun    +4
Gluten Free Pizza Base              +5.5
Dairy Free Mozzarella     +4

Mixed OriginAustralian ImportedA I M

A

M

I

I
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