
Fully Licensed 
 

PLEASE SEE OUR DAILY 
SPECIALS ON THE FUSION 

BLACKBOARDS 
 

SPECIAL DIETARY REQUIREMENTS 
CATERED FOR  

 

 
 

A Fusion of Asian, Mediterranean 
& Australian Modern Cuisine 

 

DAY MENU 
 

 
 

 
 
 
 
 

  
 
 
 

TRADING HOURS Monday to Friday – 9 am to 5.00 pm 
Saturday & Market Sunday – 8.30 am to 2.30 pm 

 
Bookings Advisable ­ Ph: 67726266 

 
BYO Wine Only Corkage - $4.00 per bottle GST inclusive 

 
10% Surcharge on Sundays & Public Holidays 

 
 
 
 
 
 
 

PAYMENT OF TABLE BILL 
WE ARE UNABLE TO SEPARATE PAYMENT OF BILLS 

FOR GROUPS WITH OVER 10 PEOPLE 
IF YOU ARE ON A LARGER TABLE YOUR BILL MUST BE PAID IN FULL 

AND NOT INDIVIDUALLY 



 

 

BREAKFAST MENU – Served until 2:30pm    
MUESLI - until 11.30 am 
 With Fresh Fruit and Yoghurt                 8.9             

PANCAKES  - until 11.30 am Weekdays – 2pm Weekends     
‐ With Maple Syrup or Lemon & Sugar                                            8.9  
‐ With Mixed Berries or Banana                                  11.9 

BREAKFAST ON TURKISH                                    
Bacon and Eggs, Fried or Poached served with Toasted Turkish Pide Bread  9.5 

FRESHLY MADE OMELETTE (with Sourdough)  
With a choice of 3 Fillings                                                           
Additional Fillings  

13.5 
1.5 

ENGLISH BREAKFAST  
Sausages, Scrambled Eggs, Fried Tomato, Homemade Baked Beans and a 
Toasted Muffin  

12.9 

EGGS BENEDICT                        
Poached Eggs, Fried Tomato, Fresh Spinach & Hollandaise Sauce   
Served on a Toasted English Muffin with a choice of    
Bacon                              

 
 

15.5 
Vegetarian with Mushrooms  14.5 
Smoked Salmon  16.5 

THICK CUT TOASTED FRUIT LOAF OR CINNAMON TOAST               
Served with Butter   5.5                       

TURKISH TOAST               
Served with a choice of Jam, Honey, Vegemite, Butter 
 
 

SCONES              
Plain or Fruit Served with Jam & Cream   
 

5.5                             
 
 

          4.9                       

DESIGN YOUR OWN BREAKFAST  
Crispy Bacon 4.0      
Eggs‐ Poached or Fried (2) 3.5  
Scrambled Eggs (3) 4.5 

 

Smoked Salmon 4.5    
Hash Browns (2) 2.8  
Breakfast Sausage (1) 2.5 
Fusion Style Mushrooms 4.5 
Avocado 3.5                                   
Home Made Baked Beans 3.5 
Buttered Spinach 2.8 
Extra Toast ‐ Thick White ‐ Multi Grain (2) 2.5 
Turkish Pide Bread – 3.0 

 



 

DAY MENU – Served until 2:30pm 
STARTER   
Garlic or Herb Toasted Turkish Pide Bread, filled with Sundried butter & 
Parmesan Cheese                              

5.5 

BRUSCHETTA  
‐ Tomato with Pancetta and Parmesan Cheese      9.9 
‐ Roasted Pumpkin, Tomato Chutney, Sautéed Mushrooms & Provolone 
Cheese 
   

10.9 

MEDITERRANEAN 
 
PASTA 

 

PENNE POLLO PASTA                  
Smoked Chicken, Chargrilled Capsicum, Oven Dried Tomatoes  
Shallots and Fresh Mushrooms in a White Wine, Garlic & Parmesan Infused 
Cream Sauce   

         
17.5 

SEAFOOD NEAPOLITAN              
Served with Fettuccine, Calamari, Prawns, Mussels & Smoked Salmon in a 
Neapolitan Tomato Sauce topped with Parmesan Cheese 
 

21.9 

BOSCAIOLA FETTUCCINE  
Bacon, Mushroom, Shallots & Garlic Cream Sauce                                        
Topped with Parmesan Cheese  

15.5 

With Chicken  17.5 
         
VEGETARIAN FETTUCCINE 
Mushroom, Caramelised Sweet Potato, Char grilled Capsicum & Shallots in a 
Neapolitan Tomato Sauce topped with Parmesan Cheese 
 
MAINS 
TUSCAN CHICKEN STACK  
Marinated Chicken Breast Scallops, Pan‐fried & Layered with Mediterranean 
Vegetables & Provolone Cheese, 
Served on top a bed of Chips  
 

SALTIMBOCCA 
Escallops of Tender Veal Loin, finished with a Sage, Prosciutto & Parmesan 
White Wine Sauce  
Served with Chips & a Side Greek Salad 
MAINS  

16.5 
 
 
 
 
 
 
 
 
 

19.9 
 
 
 
 

21.9 



CHINESE BBQ PORK & SEAFOOD COMBINATION - with 
Hokkien Noodles or Rice 
Prawns, Squid, Chicken & BBQ Pork, Stir Fried with Fresh Vegetables Garlic, 
Coriander and Ginger Sauce  

18.9 

FUSION CHINESE STYLE SPRING ROLLS          
Pork and Prawn Rice Paper Rolls with Crispy Salad                                             
& Sweet & Sour Dipping Sauce 

14.9 

CRUMBED WHITING FISH FILLETS             
Served with a Crisp Salad, Fries & Mango Macadamia Nut Mayonnaise   15.9 

SALT & PEPPER BABY SQUID                 
Served with a Fresh Rocket Salad & Light Thai Sauce   14.9 

SAN CHOY BOW  
Finely Diced Pan Fried Breast Chicken & Vegetables with a Ginger Chilli, 
Coriander & Garlic San Choy Sauce, Served with Crisp Lettuce Cups on the 
side  

13.9 

SATAY CHICKEN SKEWERS        
Tender Marinated Chicken with Vegetables, Steamed Rice & Satay Sauce  16.5 

GREEK SALAD                    
With Greek Feta Cheese, Cucumber, Spanish Onion, Kalamata Olives, Roma 
Tomatoes & Fresh Oregano drizzled with Balsamic Vinegar   

13.9 

With Tender Chicken Breast or Smoked Salmon          16.9   

CAESAR SALAD                     
With Baby Cos, Roasted Bacon, Croutons, Poached Egg, Shaved Parmesan, 
Anchovies and House Made Dressing 

13.9 

With Tender Chicken Breast or Smoked Salmon          16.9   

VEGETARIAN WRAP - Served with Fries 
Char Grilled Vegetables, Sautéed Mushrooms, Lettuce, Tomato, & Egg, 
Topped with a Thai Satay Sauce 

        14.5 

GRILLED CHICKEN WRAP - Served with Fries  
Grilled Breast Chicken, Bacon, Egg, Onion Jam, Melted Cheese, Avocado & 
Aioli Dressing 

16.5 

SATAY CHICKEN WRAP – Served with Fries  
Grilled Chicken Breast, Tzakiki, Lettuce, Tomato & Satay Sauce  15.9 

STEAK DIANNE BURGER ON TURKISH - Served with Fries  
Tender Scotch Fillet with Bacon, Egg, Tomato Chutney, Onion Jam, Melted 
Cheese & Dianne Sauce  

16.5 

FRIES 
NEW YORK STYLE FRIES           
Ketchup and Diced Spanish Onion Drizzled with Garlic Aioli and Topped 
with Melted Cheese ‐ 9.9 



FRIES OR WEDGES          
With a choice of Tomato, BBQ, Sweet Chilli or Aioli Sauce – 6.0 
With a Rich Homemade Gravy ‐ 6.9 
With Sour Cream & Sweet Chilli Sauce -7.9 

GOURMET SANDWICHES   All $10.50        

Choice of Wrap, Turkish or Focaccia Bread Toasted  
Salad or Fries on the side - Extra  $2.50  
 
G1 A fine Range of Roasted and Preserved Vegetables, Fresh Rocket, Pesto Aioli and 
Provolone Cheese 

G2 Smoked Salmon with Spring Onion Cream Cheese, Cucumber & Lettuce   

G3 Chicken, Avocado, Bacon & Camembert Cheese   

G4 Turkey, Bacon, Cranberry, Avocado with Caramelized Onion Cream Cheese  

G5 BLAT – Bacon, Lettuce, Avocado & Semidried Tomatoes with Aioli 
 

SIMPLE SANDWICHES  (CREATE YOUR OWN) 
FRESH OR TOASTED–WHITE / MULTIGRAIN  
 
CAKES/SLICES - Served until 5pm 
 
A DELICIOUS SELECTION OF SPECIALTY CAKES & SLICES      
 
Specialty Cakes –Served with Fresh Berry Coulis & Cream                  6.5 

Mini Tarts – Served with Fresh Berry Coulis & Cream                                 4.9          

Delicious Slices – Served with Fresh Berry Coulis & Cream                                  4.5    

Scones – Fruit or Plain Served with Strawberry Jam & Cream                         4.9             

Friands – Served with Fresh Berry Coulis & Cream                                   4.5 

Muffins – Warmed & Served with Fresh Berry Coulis & Cream                4.5 
 
Dessert Specials                                               8.9 
 


