Sta rters

(lassic Mexican Comn ChiPs
w/ Oalsa cIiPPing Sauce

$7.90

T aco Flatc Chici«:n or chc w/

2 T aco 5hcl|5, Diced T omato, Shrcddcd | ettuce
and shredded cheese finished w/5pic3 ] omato
Salsa $18.50

Mcxican 58]8&, Crunchg ]ccbcrg lettuce finished

w/ | omato, Red Fcppcrs, Avocado & Corn drizzled
W/Balsamic Drcssing $19.50

Mlnl BCCF Nachos Served w/Sour ( ream,

Guacamolc & Tomato salsa $17.00

Chickcn Wings available in Mild or ot finished
w,/ Blue Chccsc Drcssing

Mains

$19.50

Sizzling f:ajita Flatc for2
Chicken or Beef (Mixed Platc $55.00)

1ZZhn ate wi warm tortilas, guacamolc, sour
izzling plate with & tortillas, g l

$52.50

cream, tomato, lcttucc, cheese & salsa

Pest czy'Oﬂ@d with a traditional 5aﬂas Malgarfta’

Saﬂas Chimmi- Changa
Chicken or Beef $31.50

Oven Paked T ortilla filled w/ Saute \/cgetables &
Chccsc, resting on a bed of Mexican Rice and toPPccl
w/ Sour (ream, (uacamole & T omato Salsa
Saltram Makers Mark Sauvignon Blanc (5)

Mexican Fizza

(apsicum, Onions, Ficld Mushrooms, alapenos &
P P

Chorizo Sausagc TOPPcd w/ Shrcddcd Chccsc
(great Wasﬁcc/ down with an fCﬂ cold C orona

$25.50

Post Dinner (_ocktails

After Dinner Mint $17.00

f:rangclico, Kahlua, a hint of mint and coconut rum
shaken with ice cold milk and toPPcd with chocolate. A
wicked little drink that makes a great dessert.

Espresso Martini $17.00
Vodka, K ahlua and espresso coffee shaken overice to

create a |ovcly little Pick me up.

Liqucur Afogaclo $13%.50

]cc cream and a shot of espresso coffee with your

choice of quucurs

Fost Dinner Tipples

Bailcgs $8.50
Tia Maria $8.50
Kahlua $8.50
Frangclico $8.50
(ointreau $8.50
(Galliano $8.50
Amaretto $8.50
Benedictine $8.50
(Grand Marnier $8.50
Drambuic $8.50
Jamcsons lrish Whiskcy $8.50
Johhng Walkcr Rcd $8.50
Johnng Walker Black $9.50
Glcmorangic 10yo Single Malt $12.5
Lagavulin i6yo Single Malt $1%.5
(anadian Club $8.50
Wild Turkcg $9.50
Bakcrs Bourbon $10.50
Bombag SaPPhirc Giin $8.50
Tanqucra9 Giin $9.50
Fcnf:olds Club Fort $6.50
Ga]wag FiPc $9.50
Mr Fickwicks Particular Port $16.50
Kemg Martin VSOF $10.50
Henncsscg XO $26.00



jﬂcquﬂas

Coyotc Blanco $7.50
Sauza Blanco $7.50
Jose Cuervo E_spccial chosada $8.50
Suaza [Jornitos Keposada $9.50
1800 RcPosacla $9.50
isoO/Anﬁo $10.50
Agavcro Liqucur $10.50
Jose Cuervo T radicional chosacla $10.50
(aran (entenario RcPosacla $10.50
Amate RcPosada $10.50
[Herencia De Flata $12.00
FlCharro Anejo $12.00
Don Julio Blanco $12.00
Sauza Ga"arclon KePosada $1%.50
Sauza | res (Generaciones Planco $13.50
[Herredura Ancjo $1%.50

Don Julio Ancjo $1%.50
Sauza Trcs Generaciones Ancjo $15.50

Casa Noblc Blanco $15.50
FPorfidio Silver $16.50
Casa Noble Ancjo $21.50
Porfidio Ancjo $24.00
Patron Ancjo $24.00

T he Mexicans have a PoPular saying;

“Fara todo mai: Mczca], Fara todo bien: T ambien”
This Translatcs to “f:or E_vcrgthing bad: Mczcal,

For Evcrything good: Thc Same”
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RESTAURANT
CAFE BAR

Sagas FPublic

Holicjag Menu

15% surchargc has been aPPlicd

Fanza ”ena,

corazon contento

(Full belly,

contented heart)

For your convenience, we have /o/acec/ wine and drink
recommendations with all our main meals

777056 available bﬂ the g/ass have been marked with a
(g/



lnternational Menu

E_ntrees
T urkish bread $11.50
With a trio of Chefs assorted clips
Soup of the day $1%.50
Served with crusty bread

Salt & FePPer Dusted C alamari  s18.50
w/ [erb CaPer Mago & Chunkg [ries

Traclitional (Caesar 5alad $20.50
w/ (rilled chicken $24.00
w/Salt and FePPer Prawns $25.50
(Larlic Frawns $26.50

In a Creamg (arlic Sauce Resting on Saffron
|nfused Risotto

(lassic (Greek Salad w/ $21.50

Capsicums, Cucumber, ] omato, SPanish Onions,
K alamata olives toPPed w/ crumbled Fetta Cl‘leese

Mains

Field Mushroom drizzled in a rich Port Jus

Add 5 (Garlic Prawns $17.00
F enfolds Kawson’s cabernetﬁauv{gnon
Mediterranean Chicken Fasta $25.50

T ender Chicken Pieces w/semi dried tomato, olives,
5Panis|1 onions, caPsicum finished in a creamy tomato

sauce

[_easing/mam Magnus K /es//ng Ce{)

(Larlic Frawns $36.50
Ina Creamg Garlic Sauce Resting on Semi

dried T omato & Sagron Infused Risotto

‘Wolf Blass VVerae, a light chilled red with a hint of sparkle”

Fettuccine (Carbonara $19.50

Fettuccine tossed in a clelicious, creamy bacon and onion sauce

Nobilo 5auv[gnon B/anc Finot (ris ¢

Victorian | amb Ruml:) $%7.50
Resting on Sweet Potato Mash w/ broccoli florets
finished w/Rosemarg intusedjus

Chef recommends lamb cooked medium

5a/tram Makers Mark Cabemetﬁauv[gnon Cg)

(arilled Barramundi Filletw/  $35.50
Leatg (Garden Salad & Chunkg Fries drizzled w/

Lemon Butter Sauce
Witches [Falls C/mrc/onnay

E_ge Fillet w/ $44.50
Basil scented Mash, toPPed w/ (rumbed ToPPecl

Sides

$11.50
Fresh (Garden Salad
Chunl(g Fries

Seasonal \/egetables

Specials

Sayas Restaurant Takes Advantage of 5easonal
Froduce, the Chet careful Selects Marlcet Fresh
Froduce to Create Mouth Watering SPecia]s. Flease

Ask Your Waiter for Tonight’s Deliglﬂt.




Desser’cs

5teamed Clﬁocolatc Fudding $1%.50
With Vani”a Bean lce Creamé Raspbcrrg Cou]is

Warmed Stickg Date Fudding $1%.50
Served w/ BPutterscotch Sauce

Bowl Of Fresh Strawberries $13.50
ToPPcd w/ Clﬂanti"y (ream

]cccl Chocolatc Soumcmqé $1%.50
w/ [resh 5trawbcrrics

Night Cal:)

Sayas Restaurant uses onlg the finest Freshly roasted

Vittoria (Coffee Peans
Latte $3.5
CaPPuccino $3.5
Flat White $3.5
Esprcsso (long or short) $3.5
Macchiato (long or short) $3.5
Agogato $5

Make Your Night Cap [~ ven More
Decadent by Adding Your
[Favorite Liqucur $8.5

Chi”i (ConCarne Spicy Beefw/  $24.00
Red Kidncy Beans sitting in a Crispg T ortilla Pasket
Smeared w/ (Guacamole, SPicg Salsa & Sour Cream

Chilli Meatballs $27.50
Marinated Meatballs in Sagas Herbs and SPiccs
cooked in a Rich ] omato Saucc resting on Mexican

Rice & finished w/ American Jack Cheese

" nchiladas Chicken or Beef  s31.50

Scr\/cd w/ Mexican Kice & toppcd with Sour Cream,
] omato Salsa & Guacamolc

Bce]c Naclﬂos, $25.50
Comn ChiPs toPPcd with SPicccl Mexican Mince,
Melted Cheese, Sour Cream, (Guacamole and
Tomato Salsa

\/cgctarian Options

Sizzling f:ajita F]atc for2 $49.50

\/egetarian I" nchiladas $30.50
\/egetarian Nachos $24.00
T aco Flatc chctarian (entrée size) $17.00

Sides

Please note, sides can on|3 be ordered in addition to entrée or main dishes

Guacamolc $3.50
Spicy T omato Salsa $2.00
Jalapcnos $2.00
Sour Cream $2.00
Shrcdclccl Chccse $2.50
T ortilla $1.00
Taco Shc” $1.00
Bowl Corn Chips $3.50
Marinated Olivcs $%.50

Sambcl Oelcl( (cl'woPPccl Chl"x) $2.00
Warm Rcfricc‘l Bcans $2.50




