
Dinner Menu

Kids Meals
Hamburger (GFO)	 18
Homemade beef patty with cheese, tomato  
sauce with freshly toasted brioche bun.

Chicken Strips (GFO)	 16
Fresh chicken tenderloins dusted in seasoned  
flour served with tomato sauce & chips.

Fish & Chips (GFO, M)	 18
Fresh snapper fillet grilled or battered served with chips & aioli.

Chicken Nuggets 	 16
Free range chicken nuggets served with chips & tomato sauce.

Sides
Steamed rice (GF)	 6
Onion rings	 16.9
Chips	 14.9
Wedges	 16.9
Grilled vegetables (GF)	 16.9
Papodums (GF)	 6
Naan bread	 7

Drinks

Coffees
Espresso	 4.5
Short macchiato	 4.9
Babyccino	 3.5
Cappuccino, flat white, latte	 4.8	 6
Hot chocolate, long mac	 4.8	 6
Long macchiato	 4.8	 6
Chai latte	 4.8	 6 
Dirty chai	 5	 6.5
Mocha	 6.5
Iced coffees / Drinks
Iced latte, long black, chai latte	 6.9
Iced chocolate, mocha latte	 6.9
Add ice cream +$3.5
Extra shot +$1.5
Alternative milk (soy, almond, oat, lactose free) +$1.5
Flavour syrup +$1.5
Decaf +$1.5

Healthy Smoothies
Avo Go Go	 13.9
Avocado, broccoli, spinach, mango, coconut, ginger & lime.

Berry Go Round	 12.9
Blackberry, raspberry & strawberry.

Pash N’ Shoot	 14.9
Passion fruit, mango & pineapple.

Coco Loco	 13.9
Coconut, pineapple, mango, mint & lime.

Strawberry Split	 12.9
Strawberry & banana.

Big 5	 13.9
Pineapple, mango, kiwifruit, blueberry & strawberry.

Acai Bliss	 15.9
Banana, strawberry, acai & coconut water.

Matcha Mango	 17.9
Organic mango, premium matcha & coconut water.

Cold Press Juices
Encourage-mint	 14.9
This mixture of encouragement has mint, cucumber,  
apple & celery.

Magi-kale	 14.9
A magic mix of kale, spinach, mint & cucumber.

Pear-fection	 14.8
A combination of pear, apple & carrot freshly juiced to perfection.

Un-beatable	 15.9
A rock star experience with the mix of beetroot, carrot & ginger.

24-Carrot gold	 15.9
A mixture of carrot, celery and ginger will make  
you feel like gold from within.

Milkshakes
Regular	 14.9
Chocolate, caramel, vanilla, strawberry, spearmint or Oreo. 
Topped with cream.

Thick Shake	 16.9
Chocolate, caramel, vanilla, strawberry, spearmint or Oreo. 
Topped with cream.

From The Tea Pot
Regular	 5.5
English breakfast, peppermint, chamomile, earl grey or green.

Ice Cream
Vanilla Scoop	 5.8
Add cone +$2

Chilled Drinks
Soft Drinks	 5.8
Coke, Coke no sugar, diet Coke, Fanta, spring water.

Other Soft Drinks	 6.8
Ginger beer, lemon lime bitters.

San Pellegrino	 8.8 

(V) Vegetarian	 (A) Australian
(VOA) Vegetarian option	 (I) Imported
(NF) Nut free	 (M) Mixed origin
(GF) Gluten free
(GFO) Gluten free option 	  Recommended by regulars

Small Large



Dinner

Entrée
Garlic Ciabatta (V, GFO)	 12.9
Fresh ciabatta bread toasted with confit garlic butter. 
Add mozzarella cheese +$3

Arancini (V)	 21.9
Arborio risotto balls lightly crumbed & stuffed with  
cheese served on the bed of rich tomato sugo, topped  
with parmesan & balsamic.

Samosa Smash (V)	 16.9
2 potatoes & green peas stuffed in savory pastry baked  
& served on salad with date & tamarind sauce yoghurt.

Beef Tacos (VOA)	 23.8
2 soft shell tortillas with spiced Mexican beef topped  
with sour cream, pico de gallo, coriander & lemon.

Louisiana Wings (GFO, NF)	 21.9
Freshly steamed chicken wings tossed in rich buttery 
Louisiana sauce served with ranch & balsamic.

Garlic Prawns (GF, NF, M)	 25.4
Prawns tossed in extra virgin olive oil, confit garlic &  
reduced in creamy white wine sauce served with wild rice. 

Lamb Cutlets (GF, NF)	 29.9
2 Amelia Park lamb cutlets pan fried with clarified  
butter & served on a Greek salad.

Chili Prawns (GFO, M)	 25.4
Prawns tossed in extra virgin olive oil, fresh chili, tomato 
sugo & basil served with garlic ciabatta.

Lamb Skewers (GF, NF)	 26.9
3 Amelia Park lamb chunk skewers marinated with ginger, cumin, 
chili, nutmeg, garlic & rosemary served with minted mayo.

Kilpatrick Oysters (GF, NF, A)
Half Dozen	 23.9
Dozen	 39.9
Freshly shucked oysters baked with smoked bacon & Akiras 
special smoky kilpatrick sauce.

Bruschetta (V, GFO)	 20.8
Freshly chopped tomatoes, onion, garlic, feta cheese tossed 
with extra virgin olive oil on garlic ciabatta. 

Paneer Pakora (V)	 22.8
A popular North Indian snack made with paneer,  
battered and fried, served with tomato sauce.

Salads
Greek Salad (V, GF)	 19.9
Fresh house greens tossed with olives, feta, cucumber, 
cherry tomatoes, onion in lemon, honey & balsamic dressing.

Caesar Salad (VOA, GFO) 	 24.9
Baby cos leaves tossed with bacon, croutons, anchovies, cherry 
tomatoes, avocado with Caesar dressing topped with egg. 
Add chicken +$6 or prawns +$9 (M)

Beetroot, Pear & Apple Salad (V, GF)	 21.9
House greens tossed with freshly sliced beets, pear & apple 
with house made lemon & honey dressing.
Add chicken +$6 or prawns +$9 (M)

Prawn & Chorizo Salad (GF, M)	 25.9
Grilled prawns & chorizo tossed with house greens, cherry 
tomatoes, feta cheese & onion in house made dressing.

Grilled Calamari Salad (GF, M)	 24.9
Freshly sliced grilled calamari tossed with house greens, 
cherry tomatoes & onions, with homemade dressing.

Mains
Lamb Rack (GF, NF)	 49.9
Fresh Amelia Park lamb rack marinated & cooked to your 
liking, served with mash caramelised carrots & mint jus.

Seafood Trio (GF, NF, A, M) 	 43.8
Scallops, prawn skewers & pan fried Tasmanian salmon 
served with mash & lemon butter sauce.

Goat Curry (GF) 	 29.9
Ethically sourced fresh goat meat slow cooked  
with fresh spices, served with rice & papodums.

Conebay Barramundi (GF, NF, A)	 45.9
Fresh Conebay barramundi pan fried to perfection  
served with fresh summer salad & fennel sauce.

Eggplant Moussaka (V, NF)	 36.9
Lightly grilled eggplant layered with wild mushrooms, 
béchamel , tomato sugo baked & served directly from the 
oven with cheese & Greek salad.

Butter Chicken (GF)	 28.9
Free range chicken breast marinated & slow cooked with 
Indian spices & yoghurt, finished with cream & coriander, 
served with rice & papodums.

Nachos (GFO, V)	 33.9
House made tortilla chips topped with house five bean mix, 
salsa, smashed avocado, sour cream & coriander.
Add chicken +$6,  beef +$8 or prawns +$9 (M)

Chicken Parmi	 33.8
Free range chicken breast lightly crumbed & grilled, topped 
with tomato sugo, shaved leg of ham, mozzarella & parmesan 
cheese, lightly toasted & served with fresh salad & chips.

Chermoula Chicken Breast (GFO)	 33.5
Mahogany Creek free range chicken breast marinated in 
Moroccan style base, sous vide for 4hrs, then grilled & served 
with pearl cous cous, finished with cucumber, mint yoghurt & 
balsamic. 

Crab Linguine (GFO, NF, M)	 37.9
Shark Bay crab meat tossed with extra virgin olive oil, chili, onion 
& garlic finished with saffron stock, butter, fresh basil & parsley.
Add extra seafood +$12

Grilled Vegetable Tian (V, GF, NF)	 32
Slow cooked & grilled fresh zucchini, capsicum, pumpkin, 
sweet potato, eggplant, wild mushroom topped with Persian 
feta, pico de gallo & balsamic. 

Seafood Paella (GF, NF, M)	 43.9
Pot roasted mixed local seafood, chorizo, capsicum, peas  
& Spanish rice cooked to perfection with saffron fish stock.

Palak Paneer (V)	 26.9
Fresh cottage cheese cooked with spinach purée,  
spices & cream, served with rice and papadom.

Pumpkin & Ricotta Ravioli (V)	 35.8
Pasta filled with roasted pumpkin, ricotta cheese & walnuts, 
tossed in rich tomato sugo, chili, basil & shaved parmesan. 

Beef Cheek Ravioli	 39.9
Freshly braised beef cheek ravioli tossed with white wine, 
butter, fresh herbs, cherry tomatoes & shaved parmesan.

Prawn & Scallop Ravioli (M)	 39.9
Freshly minced prawn & scallop parcels tossed in  
creamy saffron sauce topped with vegetable crisps. 

Mango Chicken (GFO)	 35.9
Free range chicken tenderloins slow cooked in creamy 
organic mango sauce served with mash.

Tasmanian Salmon (GF, NF, A)	 45.9
Freshly pan fried Tasmanian salmon fillet, served with 
creamy potato mash with lemon butter sauce.

300g Black Angus Scotch (GF, NF)	 52.9
100 days grain fed scotch fillet served with rosemary roasted 
potatoes or creamy mash, with 24hr reduced red wine jus. 
Add creamy garlic prawns +$10 (M)

300g Black Angus Striploin (GF, NF)	 49.9
100 days grain-fed striploin served with  
creamy mash & 24-hour reduced red wine jus.
Add creamy garlic prawns +$10 (M)

Grilled Seafood Platter (GFO, NF, M)	 68.9
Grilled prawn skewers, Tasmanian salmon, cockles, mussels, 
squid, kilpatrick oysters served with house dressing, aioli, 
garden salad & chips.

Speciality Drinks
Double Matcha Cloud	 10.2
Matcha, milk & ice.

Strawberry Matcha Latte	 11.8
Crushed strawberry, matcha, milk & ice.

Coconut Matcha Cloud	 11.4
Coconut water, matcha, milk, cream & ice.

Matcha Soda	 10.4
Matcha, sugar, soda & ice.

Orange Matcha	 10.2
Orange juice, matcha, honey & ice.

Lotus Biscoff Latte	 11.8
Biscoff paste, espresso, ice, milk & topped  
with Biscoff creme.

Tumeric Matcha Latte	 12.9
Tumeric blend, matcha, milk & ice.

Add ice cream +$3.5
Extra shot +$1.5
Alternative milk (soy, almond, oat, lactose free) +$1.5
Flavour syrup +$1.5
Decaf +$1.5

www.akiras.com.au

Catering available!
Planning an event? 
Speak to our friendly staff today  
about our catering services!

Want to enjoy Akiras at home?
We are available on Uber Eats!

Follow us
@akirasrestaurant

Public holiday surcharge 15%
Corkage $2.5 per person


