
WHO ARE WE
Welcome to Neyvine Seafood & Grill to celebrate life’s simple pleasures with beautifully prepared food  

and impeccable sipping spirits. At Neyvine we passionately offer the best quality of food  
and wide range of beverages in a relaxed and affordable setting

NEYVINE MENU
Our Menu is fresh, light and modern. Our talented chefs use only the best produce  

working with local suppliers to create pleasant and enjoyable dishes.

NEYVINE BAR
Boutique vibes, grand presence, curated drinks & music.

Neyvine Bar offers a boutique experience with a grand presence as you enter. 
It hosts a curation of beverages including signature cocktails along with a  

premium selection of  wines, beers and spirits, sourced both locally and internationally. 

Pull up a seat at the bar and take in the vibrant atmosphere and enjoy your drink.

PRIVATE PARTIES
Host your next gathering at Neyvine, offering exclusivity and  
personalised service for private celebrations or business events.

CELEBRATIONS
From birthdays to anniversaries, Neyvine creates memorable moments  

with customisable packages, ensuring every celebration is unique and unforgettable. 

Immerse your guests in unparalleled luxury with Neyvine. Our versatile spaces  
cater to all your event needs,  from small gatherings to grand celebrations.

CORPORATE GATHERINGS
Neyvine sets the stage for successful corporate events, providing  

a sophisticated backdrop for meetings, conferences, and networking sessions.

PRODUCT LAUNCHES
Impress clients and partners with Neyvine as your event host, providing a stylish  

and professional setting for product launches, brand showcases, and business events.

Please advise your waiter for any allergies or dietary requirements. 
All dishes are prepared with utmost care however small bones may be present in seafood and ragu.  

Olives may contain pits. Traces of gluten, nuts and dairy may be present. All meat products are halal certified.

10% SURCHARGE APPLIES ON SUNDAYS, PUBLIC HOLIDAYS & SPECIAL DAYS | 1.5% SURCHARGE APPLIES TO ALL CARD TRANSACTIONS





COLD ENTRÉE
OYSTERS

NATURAL	 1/2 DOZEN 29.9	 DOZEN 57.9

MORNAY	 1/2 DOZEN 30.9	 DOZEN 59.9

KILPATRICK	 1/2 DOZEN 31.9	 DOZEN 61.9

MIX DIP PLATE TO SHARE (V)		  19.9
Three types of home-made dips, served with warm crusty bread

MEZZE PLATE TO SHARE		  64.9
Fresh prawns, oysters, vinaigrette octopus, smoked salmon, feta cheese & olives

TASMANIAN SMOKED SALMON		  26.9
Tasmanian smoked salmon, capers, pickled onions, extra virgin olive oil and lemon dressing

MEDITERRANEAN VINAIGRETTE OCTOPUS		  26.9
Octopus, pickled vegetables, oregano, extra virgin olive oil and lemon

FRESH PRAWN COCKTAIL		  26.9
Fresh king prawns served with seasonal greens and homemade cocktail sauce

HOT ENTREE
HOT OLIVES (V)		  11.9
Warm marinated olives gently heated with garlic & chilli

ARANCINI (V)		  25.9
Italian rice balls with truffle, mushroom, parmesan cheese served with a creamy, vibrant pink sauce

GARLIC PRAWNS		  25.9
Large prawns cooked in olive oil with garlic & chilli, served with crusty bread

SALT AND PEPPER PRAWNS		  25.9
Large prawns coated with flour, peppercorn, sea salt served with seasonal garnish

GARLIC MUSHROOM (V)		  19.9
Sauteed mushrooms cooked in butter, chilli & olive oil with fragrant garlic, finished with fresh herbs

SALT AND PEPPER SQUID		  25.9
Battered baby squid with salt and pepper, pan fried in lemon butter

CALAMARI		   25.9
Grilled or Battered calamari rings served with garlic aioli

CRISPY CAULIFLOWER WINGS (V)		   19.9
Bite size cauliflower coated with Japanese panko crumb, parmesan cheese and herbs, served with garlic aioli

CHARRED BABY OCTOPUS WITH BLACK OLIVE TAPENADE		   25.9
Tender baby octopus, grilled until crisp on the edges, served with a bold tapenade and a swirl of
lemon-garlic emulsion

MEATBALL		   25.9
Italian meatballs cooked in rich tomato base sauce, basil and parmesan cheese

SHORT RIB RAGU HOTPOT		   29.9
Slow cooked beef short rib ragu in arrabbiata sauce, parmesan and fresh herbs served with crusty bread

HALLOUMI (V)		   25.9
Grilled Cypriot halloumi cheese, oregano and olive oil served with crusty bread

SEAFOOD HOTPOT		   34.9
Local mussels, calamari, fish, king prawn in shallots, chilli garlic & napolitana sauce served with crusty bread

SCALLOP MORNAY		   27.9
Half shelled scallops served in Mornay sauce, topped with melted cheese

MEDITERRANEAN PRAWN SAGANAKI		   27.9
Large prawns cooked in Mediterranean style rich tomato base sauce, fresh herbs, cherry tomatoes and feta cheese served 
with crusty bread

CHILLI MUSSELS		   25.9
Local mussels gently cooked in a rich chilli-infused tomato broth, layered with garlic, herbs, and
warm spices. Finished with a touch of olive oil and fresh herbs, served with grilled crusty bread.




