
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Mosaic Restaurant, 48 Pier Street, Altona 

Telephone 9398 4488 
www.mosaicrestaurant.com.au 

 
 

Lunch Special Menu 
 

Available 11am – 4pm  
 

All $14 
 
Classic BLT & grilled chicken sandwich with chips     
 

Triple layered Club Sandwich with bacon, lettuce, chicken, ham,  
egg, mayonnaise & chips     
 

Chicken & Mushroom Risotto w. spinach, sun dried tomato &  parmesan 
 

Char grilled calamari salad served with a red capsicum pesto   
 
Grilled Chicken & spinach salad wrap served with lime aioli and chips   
 

Foccacia with grilled mushrooms, zucchini, tomato, spinach & bocconcini     
     

Mushroom Risotto w. variety of mushrooms, parmesan & truffle oil.  
                                                                                        
Seafood Risotto  w. market fresh seafood, garlic, white wine & basil 
 

Grilled Lamb skewers served with salad tzatziki and pita bread 
 
Penne Chicken w mushroom, sundried tomatoes, peas and spinach. 
 

Chicken Parmigiana with ham and Napoli served with chips 
 
 
 
 

 
STARTERS 
 
Garlic bread with marinated olives    $7  
  
Bruschetta with Roma tomato, basil, onion and a reduced balsamic    $9  
       
Trio of housemade dips with grilled pita bread    $12 
 
ENTRÉE 
 
½ Doz Oysters natural    $17 ½ Doz Oysters Kilpatrick   $19 
 
½ Doz Bloody Mary Oyster shooters   $19 
 
Crispy salt and pepper Calamari with a citrus aioli    $19 
 
Chermoula spiced grilled chicken over shaved apple salad    $16 
 
House made gnocchi with three cheese & toasted walnuts    $14 
 
Chilled peel & eat Crystal bay prawns with cognac 
 infused cocktail sauce   $19 
 
Pan Seared Hokkaido scallops over cauliflower puree with 
 smoked pork mandarin glaze $18 
 
Lamb Kofte with mint yoghurt & julienne vegetable salad    $17 
 
Grilled Chorizo sausages in a tomato sauce with onion, capsicum  
& smoked paprika    $16 
 
Steamed Spring Bay Mussels in a tomato basil broth  
with a hint of chilli oil $18 
 
Crispy baby whitebait with an oregano lemon oil $17 
 
TAPAS 
 
Tapas platters of the above items are available, a selection of 5 of 
the above for $36 serves 2 people, ask our waiting staff for details 
 
SIDES 
 
Creamy Garlic mash potato   $6 
  
Garden fresh lettuce and vegetables in house vinaigrette    $7 
 
Watermelon and feta salad with rocket and lemon oil dressing    $8 
 
Grilled field mushrooms marinated in thyme 
& chardonnay essence    $9  
 
Rustic potato chips with aioli, a perfect steak fry    $7 
 
Mixed seasonal vegetables sautéed in garlic herb butter    $8 
 
Rustic Vegetable salad with olives, feta, oregano & citrus dressing $9 
 
 
 

MAINS 
 
Crispy skin Tasmanian Salmon with wild berry & spinach salad in honey 
mustard dressing with toasted almonds   $26 
 
Half Chicken Diablo served over roasted chat potatoes and salad $26 
 
Chicken & mushroom risotto with spinach, sun dried tomato and 
shaved parmesan    $24 
 
Wild mushroom risotto with Porcini, truffle oil  
and shaved parmesan    $22 
 
Penne pasta with roasted chicken, mushroom,  peas, spinach in a white 
wine & tomato cream sauce with a hint of spice    $24 
 
Seafood spaghetti with market fresh fish, grilled king prawns, grilled 
Morton Bay bug, calamari, garlic, chilli, white wine and basil    $34 
 
Fish of the Day  (please refer to Specials Board)     $market price 
 
Crispy Whole Baby Snapper with a red capsicum white wine sauce; 
rocket and pear salad    $32 
 
 

 
DAILY CHEF’S SPECIALS...PLEASE ASK YOUR WAITER 
 
 
 
FROM THE GRILL 
 
Grilled Lamb rack marinated in garlic & rosemary, served over polenta 
and cabernet glaze $36 
 
500 gm BBQ Pork ribs served with grain mustard potatoes, 
Baby corn on the cob & smoked hickory sauce $34 
 
Char grilled 250 gms Black Angus burger with bacon, egg, aged cheddar, 
pickles, tomato, lettuce, rustic chips & dijonnaise $24 
 
Char grilled 250gms M.S.A. Eye Fillet served over garlic mash, onion jam 
& red wine jus    $34 
 
Char grilled 280gms Scotch Fillet Steak served over garlic mash  
With green peppercorn sauce     $29 
 
Grilled Port Lincoln Jumbo prawns served over lemon mustard slaw and 
roast potatoes with a horseradish relish $36 
  
Seafood & Meat Mixed grill – an old favourite, our Chefs selection of 
various prime cut meats and premium grilled seafood & shellfish with a 
garden salad and rustic potatoes    $48 
   
 
DESSERT 
 
Please ask our waiting staff for today’s selection of desserts, cheese, 
digestives, teas & coffee 


