Sta rters

Classic Mexican Com Chips
w/ Salsa diPPing Sauce

$6.90

T aco FPlate Chicken or Beef w/
2 T aco Shells, Diced T omato, Shredded | ettuce
and shredded cheese finished w/5Pic5 ] omato

Salsa $15.90

Mcxican Salad, Crunchg ]ccberg lettuce finished

w/ | omato, Red FcPPcrs, Avocado & (orn drizzled
w/Balsamic Drcssing $16.90

Mll’ll BCC‘F Nachos Served w/Sour ( ream,

Guacamole é»Tomato salsa $14.50

CI‘IiC‘(CI’l Wil’lgs available in Mild or [Hot finished
w/ Blue Cheese Drcssing

Mains

$16.90

5izzling I:ajita Flate for 2 $45.90
Chicken or Beef (Mixed Plate $47.90)
Sizz]ing Platc with 6 warm tortillas, guacamolc, sour
cream, tomato, lcttucc, cheese & salsa

Pest cﬁj@ﬂ@@l with a traditional 5aﬂ35 Macgar/ta’

53335 (_himmi- Clﬁanga
(Chicken or Peef $27.90

Oven Baked T ortilla filled w/ Sauté \/cgctablcs &
Checsc, resting on a bed of Mexican Rice and toPPcd
w/ Sour Cream, (Guacamole & T omato Salsa
Saltram Makers Mark 5auv{gnon Planc (g}

Mexican Fizza

Ca sicum, Onions, Ficld Mushrooms, alapenos &
P P

(Chorizo Sausagc TOPPCC} w/ Shrcc!clecl Cheese
Cireat Washed down with an icy cold (_orona

$21.90

Fost Dinner Cocktails

A{:tcr Dinner Mint $15.50
Frangclico, K ahlua, a hint of mint and coconut rum

shaken with ice cold milk and toPPed with chocolate. A
wicked little drink that makes a great dessert.

EsPresso Martini $15.50

Vodka, Kahlua and espresso coffee shaken overice to

create a lovcly little Piclc me up.

Liqucur A]Cogado $12.50

]cc cream and a shot of €spresso coffee with your

choice of liqucurs

Fost Dinner TiPP]es

bailcys $7.50
Tia Maria $7.50
Kal‘ilua $7.50
Frangclico $7.50
(ointreau $7.50
Galliano $7.50
Amaretto $7.50
Benedictine $7.50
(Grand Marnier $7.50
Drambuic $7.50
Jamesons |rish Whiskcy $7.50
Johhng Walkcr Rccl $7.50
Johnng Wa”ccr Black $8.50
Glcmorangic 10yo Singlc Malt $11.00
Lagavulin I 6yo 5inglc Malt $12.5
(Canadian Club $7.50
Wllcl Tur‘«:y $8.50
Bakcrs Bourbon $9.50
Bombag 5apphirc Giin $7.50
chcolds Club Fort $5.50
Galwag FiPc $8.50
Mr Fickwicks Particular Port $14.50
Remy Martin VSOF $9.50
chncsscg XO $2%.00



1~cquﬂas

Coyotc Blanco $6.50
Sauza Planco $6.50
Jose (Cuervo E_sPccial KcPosada $7.50
Suaza [Hornitos chosada $8.50
1 800 RcPosada $8.50
1800 Ancjo $9.50
Agavcro Liqucur $9.50
Josc (uervo | radicional RcPosada $9.50
Gran Ccntcnario KcPosada $9.50
Amate RcPosada $9.50
[Herencia De Flata $10.50
FlCharro Ancjo $10.50
Don Julio Blanco $10.50
5auza Ga”arclon chosada $10.50
Sauza | res (Generaciones Blanco $11.50
[Herredura Ancjo $11.50

Don Julio Anejo $11.50
5auza Trcs Gcncracioncs Anejo $1%.50

Casa Noblc Blanco $1%.50
Forfidio Silver $14.70
(Casa Noble Ancjo $18.90
Porfidio Ancjo $21.00
Patron Ancjo $21.00

The Mexicans have a PoPular saging:
“Para todo mai: Mezcal, Para todo bien: T ambien”
Tl‘lis Translatcs to “[Tor Evcrgthing Bad: Mezcal,

For Evcrgthing good: The Same”
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RESTAURANT
CAFE BAR

Vwckomcto

fiayas

Restaura nt

Fanza ”cna,

corazon contento

(Full belly,
contented heart)

[or your convenjence, we have /o/acca/ wine and drink
recommendations with all our main meals

T/)ose available [)ﬂ the g/ass have been marked with a
(g



International Menu

Tintrees
Tur‘dsh bread $9.90
With a trio of Chefs assorted diPs
Soup of the dag $11.90

Served with crusty bread

Salt & FCPPcr Dusted C alamari $15.90
w/ [Herb CaPcr Mayo & Chunkg [ries

T raditional C aesar Salacl $17.90
w/ (rilled chicken $20.90
w/Salt and FCPPcr Prawns $21.90
Garlic Frawns $2%.00

In a Crcamg (arlic Sauce Rcsting on Haffron
Infused Risotto

(lassic (Greek Salad w/ $18.90

CaPsicums, (ucumber, T omato, Spanish Onions,
Kalamata olives toPPcd w,/ crumbled f:ctta Chccsc

Mains

E—HC Fillet w/ $%8.90
Basil scented Mash, toPPcd w,/ Crumbec] TOPPcd
Field Mushroom drizzled in a rich Port Jus

Add 5 (arlic Frawns $15.00
Fenfolds Kawson’s cabcrnct5auv[gnon

Mediterranean (Chicken Pasta

T ender Chicken Picccs w,/semi dried tomato, olives,

$21.90

Spanish onions, capsicum finished in a creamy tomato

sauce

[_casingﬁam Magnus Kics/ing @,}

Garlic Frawns $%1.90

Ina Crcamg (Garlic Sauce Rcsting on Saffron
Infused Risotto

“Wolf, 5/355 Verae, a //g/nf chilled red with a hint of. .sloané/c »

Fettuccine (arbonara $16.90

Fettuccine tossed in a dclicious, creamy bacon and onion sauce

%‘n‘gc/ Cove Mar/borougﬁ 5auv[gnon B/anc’

Victorian | amb Kump
Rcsting on Sweet FPotato Mash w/ broccoli florets

$32.90

finished W/Roscmarg imcuscc]jus

CI"ICF recommends Iamb COOde medium

§a/tram Makers Mark Cabcrnct5auv[gnon (g)’

(arilled Barramundi Filletw/ $31.90
Lea{:y (arden Salad & Chunkg [res drizzled w/

Lcmon Buttcr Sauce
‘[/Vitcﬁcs f: alls 5uttcry smooth Cﬁarc/onnaﬂ,

Sides

$10.00

Frcsh Gardcn Salad

Chunkg [ries

5casonal \/cgetablcs

5Pecials

Sagas Rcstaurant Takcs Aclvantagc of 5casonal
Froducc, the Chc{: carc{:ullg SCICCtS Markct f:reslﬁ
Produce to Create Mouth Watcring SPccials. Flease
Ask Your \Waiter for Tonight’s Dcliglﬁt.




Desscrts

5tcamcd Chocolatc Fudding $12.00
With Vanilla Bean jce Cream & Rastcrrg Coulis

Warmed Stickg Date Fudding $12.00
Served w/ Buttcrscotch Sauce

Bowl Of [resh Strawberries $12.00
Topped w,/ Chanti”y (Cream

]ccd Chocolatc Sowcﬂé $12.00

w/ [resh Strawberries

Night CaP

Sayas Rcstaurant uses only the finest {:rcshlg roasted

Vittoria (offee Peans
| atte $3.5
CaPPuccino $3.5
Flat White $3.5
E_spresso (Iong or short) $3.5
Macchiato (long or short) 9.5
A{:lcogato $5

Make Your Nigl‘lt CaP I ven More
Decadent bg Adding Your
Favorite Liqucur $7.50

Cl"ll”l COH Carnc SPicﬁ Beefw/  $20.90
Rccl Kiclncy Beans sitting in a Crispy Torti"a Baskct
Smeared w/ (Guacamole; 5Picy Salsa & Sour (ream

Cl‘ui”i Meatballs $2%.90
Marinated Mcatba”s in Sayas Herbs and Spices
cooked ina Rich T omato Sauce resting on Mexican

Rice & finished w/ American Jack Chccsc

I" nchiladas Chicken or Beef  s527.90

Served w/ Mexican Rice & toPPcd with Sour (ream,
T omato Salsa & (Guacamole

Bee{: Nachos, $21.90
Com Chips toPPccl with Spiccc] Mexican Mince,
Melted Cheese, Sour Cream, (Guacamole and
Tomato Salsa

\/ege’ca rian OPtions

5izzling I:aj ita [late for 2 $42.90
\/cgctarian I© nchiladas $26.90
Vegetarian Nachos $20.90
T aco [Mlate Vegetarian (entrée size) $14.90

Sides

Flease note, sides can onlg be ordered in addition to entrée or main dishes

Guacamolc $%.50
Spicg T omato Salsa $2.00
Jalapcnos $2.00
Sour Crcam $2.00
Shrccldcd Cl'tccsc $2.50
Tortilla $1.00
Taco Shc” $1.00
Bowl Corn Cl—liPs $3%.50
Marinatec‘ Olives $3%.50

Sambel Oclck (choPPccl Cl’ll"l) $2.00
Warm Refried Beans $2.50




