
ENTREE

MIXED OLIVES

GRILLED CHORIZO [GF]

CRUNCH & MUNCH [V]

PITA [VE][GFAV]

HALOUMI CHIPS [V][GF]

3DD CHEESE BOARD

3DD CHEESY BITES 15

17

15

17

18

35

10

with chipotle mayo

tomato salsa, goat cheese,
balsamic glaze served on crispy
wanton pastry 

Smokey bell pepper & chickpea
hummus, pomegranate, mint

served with zesty harrissa mayo

Bri, Olives, Crackers,
prosciutto with Zesti Mayo and
Lemon Wedge   

Soft Cheese Centre w chunks of
spicy jalapeno and corn

3 DOORS DOWN

VE(Vegan), V(Veg), GF(Gluten free), GFAV(Gluten free
available), VEAV(Vegan available)

Please advise any allergies and dietary requirements
prior to ordering.

Gluten free $2 extra

TAPAS
24SALMON CEVICHE  [GFAV]

Avocado, Salsa criolla, corn chips, lime

25

VEGO CAULI TACOS(3) [V] 23

Battered Cauli with Mango coriander
salsa

CHICKEN SKEWERS(3) 24

Himalayan spiced chicken with
creamy mint sauce

LAMB FILO PASTRY(3) 25
Braised lamb, feta, almond flakes with
tazitziki 

ARANCINI(3) [V][VEAV] 17

pumpkin & halloumi Aranchini w/
Basil pesto Mayo and Parmesan

BUTTERMILK CHICKEN [GF] 25

Slaw, chipotle,honey butter

STEAK TACOS(3) 24
pepper avocado salsa, mustard, chipotle
mayo

GRILLED BEEF BURGER
BAO(2)

24

American cheese, pickle onion, cucumber,
burger sauce & chips

TEX MEX PORK BAO(3) 25

slow cooked pork, mixed cheese,
slaw, salsa, peri peri mayo

BUTTERY GARLIC PRAWNS

SPICED CALAMARI(GF)

27

25

Peri peri spiced buttery garlic
prawns with pane d casa 

lemon pepper spiced calamari
with zesty Harrisa Mayo 

PRAWN TWISTERS(9)

CHICKEN SNITTY TACOS(3)[GFAV]

GOW GEE 25

26

24

25

Sweet chilli coriander lime dressing

Avocado purée & salsa chipotle
mayo

Prawn(7) or Veg(9)
Ginger, sesame, shallot, soy

SMOKEY BEEF NACHOS 28
Sour cream avocado and tomato
salsa with melted cheese corn
chips coriander

23

PRAWN KATSU SLIDERS

Jumbo Prawn coated with crispy panko
served with herbed mayo and chips

BATTERED FLAT HEAD TACOS(3)
[GFAV]

24

Avocado salsa, zesty harissa mayoCHRISPY BATTERED CAULI
(GF,V) 
Crispy Cauliflower Bites served with
Creamy Mango Chutny and Lemon 

GRILLED PRAWN SKEWERS(3)[GF]

Teriyaki Prawns with Garlic &
Ginger



MAINS

36

38

35
3 DOORS DOWN

90 MINS OF
UNLIMITED DRINKS

ADD 90MINS OF BOTTOMLESS WINE &
SANGRIA PACKAGE $45PP

SANGRIA
ROSE, WHITE & LYCHEE OR RED

WHITE WINE
FIORE MOSCATO, POCKETWATCH PINOT GRIS, PIKORVA
SAUVIGNON BLANC, ANNAIS ORGANIC CHARDONNAY

SPARKLING
SECRET GARDEN BRUT SARKLING

RED
WILDFLOWER 2019 CABERNET SAUV, CIRCA 2020
SHIRAZ

*BOTTOMLESS/UNLIMITED OPTIONS CAN ONLY BE
ADDED WITH SET MENU DUE TO RSA

REGULATIONS.

PORK BELLY

BRIASED LAMB [GFAV]

SMOKEY BBQ PORK RIBS 

STRIP STEAK [GF]

SALT WATER BARRAMUNDI
FILLET (GF)

PRAWN AND SALMON 
LINGUINI

39

37

37

served with maple, kumera puree
currants, spinach saute, maple
bourbon glaze

W spiced hummus, roast
vegetable, pomegranate, feta,
mint, pita, almond flakes

with chips and coleslaw

CStriploin steak char grilled
with 3DD butter and served with
chips and veggies

sGrilled with Crispy Skin served
with sweet potato puree and
veggies

with Nap sauce, parsley  and
lemon

SALADS & SIDES
SUMMER SALAD

SEASONED FRIES

LAMB SALAD 27

12

23

rocket, watermelon, strawberry,
mint, walnut, pickled onion,
feta cheese, almond flakes,
pepitas

Slow cooked lamb tossed w
spinach, Rocket, walnut,
pomegranate, almond Flake, feta
and balsamic dressing, Quinoa

DESSERTS                  $15

GAYTIME SUNDAE

DRINKS MENU
Cakeage $2pp

VE(Vegan), V(Veg), GF(Gluten free), GFAV(Gluten free
available), VEAV(Vegan available)

Please advise any allergies and dietary requirements
prior to ordering.

Gluten free $1 extra

BELGIAN MINI WAFFLES

CHURROS
Chocolate and Caramel dipping sauce, 
Strawberry

ADD TO ANY DESSERT  $7
butterscotch schnapps/
white Creme De Cacao/
Kahlua/
Baileys 

Banana Ice cream, Maple Syrup,
Walnut, Strawberry



3 DOORS DOWN

WEEKLY SPECIALS

TACO & TEQUILA THURSDAY
$6 Tacos * $12 Margy

BOTTOMLESS BOOZY SUNDAYS 
6 - course lunch set menu & bottomless  

cocktails

HAPPY HOUR
EVERYDAY 5.30-7PM

$14 Classic Cocktails*, $7 SHouse wines &
Standard beers

PICK- UP OR DELIVERY
3 Doors Down is live on ubereats &

Doordash 

PITA

VEG GOW GEE

CHICKEN SNITTY TACO

CALAMARI

ARANCHINI

PORK BELLY

SET MENU $63PP 
(Min 2 person)

HALOUMI CHIPS

CALAMARI

SUMMER SALAD

CRUNCH & MUNCH

BUTTERMILK CHICKEN

BATTERED FLAT HEAD TACOS

BRAISED LAMB

SET MENU $73PP
(Min 2 person)

DRINKS MENU

VE(Vegan), V(Veg), GF(Gluten free), GFAV(Gluten free
available), VEAV(Vegan available)

Please advise any allergies and dietary requirements
prior to ordering.

Gluten free $1 extra

Cakeage $2pp

FOLLOW US

Instagram Facebook

For upcoming specials & Live music updates



LUNCH BOTTOMLESS
DRINKS PACKAGES

COCKTAILS $50PP
CLASSIC MARGY, STRAWBERRY
DAQUIRI, LYCHEE MARTINI, COSMO,
MOJITO, FRENCH MARTINI, MANGO
DAIQUIRI, MOSCOW MULE, FRENCH
MARTINI, LYCHEE DAQUIRI 

ADD 90MINS OF BOTTOMLESS
COCKTAILS OR WINE & SANGRIA  OR
BEER PACKAGE *$45PP

*BOTTOMLESS OPTIONS CAN ONLY BE ADDED WITH SET MENU DUE TO RSA REGULATIONS.

SANGRIA & WINE $45PP
SANGRIA - ROSE, WHITE & LYCHEE OR RED

WHITE WINE
FIORE MOSCATO, POCKETWATCH PINOT GRIS, PIKORVA
SAUVIGNON BLANC, ANNAIS ORGANIC CHARDONNAY

SPARKLING
SECRET GARDEN BRUT SARKLING

RED
WILDFLOWER 2019 CABERNET SAUV, CIRCA 2020 SHIRAZ

BEER
PERONI, ASAHI, CORONA, BLONDE, GREAT NORTHERN,
HEINEKEN ZERO, SOMERSBY CIDER

3 DOORS DOWN
LUNCH BANQUET $55PP

HALOUMI CHIPS

STEAK FRITES

CALAMARI 

ARANCINI 

SUMMER SALAD 

CHICKEN SNITTY TACO

Min 2 person

FULL DRINKS MENU

Cakeage $2pp

VE(Vegan), V(Veg), GF(Gluten free), GFAV(Gluten free
available), VEAV(Vegan available)

Please advise any allergies and dietary requirements
prior to ordering.

Gluten free $1 extra

FOLLOW US

Instagram Facebook

For upcoming specials & Live music updates


