
EVENING  MENU

DINE IN
TAKEAWAY

DELIVERY ($5)

5.00pm to 7.30pm (last
orders)

7 Agnes Street
Agnes Water, 4677

Phone: 4974 7004
www.codiesplace.com.au

Pizza's: 12 inch base BurgersAll pizza bases are freshly made in house.
We also have GF bases available.

MARGARITA $20 (V)
Sugo sauce, basil, sliced tomato, mozzarella

HUEY’S $20
Sugo, double ham, double pineapple mozzarella

VEGAN $20
Sugo base with caramalised onions and spinach,

topped with fresh tomatoes and basil with a vegan
cheese sauce on top
PEPPERONI   $20

Sugo sauce with mozzarell and double pepperoni
STICKY THAI BEEF   $20

Sweet chilli base, asian slaw, mozzarella with hoisin
marinated beef

VEGETARIAN  $22 (V)
Sugo, spanish onion, spinach, capsicum, mushroom,

tomato, fetta and mozzarella
SHIP WRECK $22 (V)

Pumpkin puree, spinach, halloumi, fetta, Spanish
onion and mozzarella

EL DIABOLO $22
Sugo and sriracha sauce, chorizo, onion, jalepenos

andred capsicum with mozzarella
EL MANGO CHICKEN $23

BBQ sauce, chicken, spinach, Spanish onion, fetta,
fresh mango jalapeno and mozzarella

LAMB   $25
Sugo sauce, pulled lamb, spinach, fetta, Spanish

onion, mozzarella and tzatziki
SUPREME   $25

Sugo sauce, spinach, chorizo, ham, onion,
mushrooms, olives and red capsicum with mozzarella

$16 each
or make it a combo  for $23 which includes

small chips and soft drink or xxxx beer

CODIE’S CLASSIC
House made beef pattie, bacon, cheese, green leaf,

tomato, house made relish & aioli on a toasted
Turkish roll

KOOP BURGER
Cajun chicken breast, green leaf, avocado, bacon,
cheese, BBQ sauce and aioli on a toasted Turkish

roll

FISH BURGER
Beer battered fish, green leaf, cucumber, tartare

sauce, house made pineapple salsa served on a
Turkish roll

VEGETARIAN (V)
House made vegetarian pattie, halloumi, green leaf,

Spanish onion, tzatziki and house made relish
served on a Turkish roll

For the little ones
Agnes Sliders   $14

Mini burgers with beef, smoked bacon, cheese 
and tomato sauce

Chicken nuggets and chips  $10
Spaghetti Bolognaise   $10

Fish & Chips   $10

V- Vegetarian, GF - Gluten Free
*Please discuss any allergies with our team

V- Vegetarian, GF - Gluten Free
*Please discuss any allergies with our team



Entrees

GARLIC PIZZA     $13 (V)
With fresh garlic confit topped with 

mozzarella cheese

DUKKAH    $10 (V)
Freshly baked bread with olive oil, dukkah spices 

and sesame seeds

STUFFED MUSHROOMS     $18 (V)
Mushrooms stuffed with garlic butter 

and melted cheese

MALIBU PRAWNS     $18
Cooked in a creamy Malibu and lime sauce,

served with house bread

SEARED SCALLOPS     $18
In a chilli and garlic creamy sauce 

with house bread

VEGE QUESADILLA    $18 (v)
Toasted Tortilla filled with Cheese, spinach, onion,

capsicum – served with avocado puree, 
sour cream and jalapenos

CRISPY SZECHUAN CALAMARI     $18 (gf)
With 2 x house sauces

Mains
PAN FRIED GNOCCHI 

WITH PULLED LAMB     $29
House made Gnocchi, pulled lamb, chorizo, spanish

onion, capsicum, garlic confit, cherry tomatoes, sugo
sauce, topped with shaved parmesan & jalapenos.

VEGETARIAN GNOCCHI $25 (V)
House made Gnocchi, spanish onion, capsicum,

mushroom, mixed vegetables, cherry tomatoes, garlic
confit, sugo sauce topped with parmesan & jalapenos.

PESTO GNOCCHI   $25 (V)
House made Gnocchi, spanish onion, cherry tomato,

mushroom, homemade nut free pesto on a bed of
spinach and topped with parmesan

ADD Chicken   $4

SLOW COOKED LAMB SHANK  $ 27 (gf)
Lamb Shank cooked with roasted pumpkin, tomatoes

& broccolini on sweat potato wedges, covered in a
tomato sauce

QUINOA BOWL   $18 (v) (gf) (vegan)
Quinoa, roast pumpkin & cherry tomatoes,

broccolini, avocado, pink hummus, dukkah & tahini
dressing.

CODIE’S SALAD    $14 (v) (gf)
Mescalin green leaf, cherry tomato, cucumber,

Spanish onion, capsicum, fetta, olives, avocado,
parmesan & balsamic dressing

ADD: Cajun Chicken  $6  or Szechuan Calamari $10
(gf)

CAJUN CHICKEN PARMIGIANA   $26
butterflied chicken breast in Cajun spiced Panko

Crumb with sugo sauce, ham & cheese, topped with
avocado and served with side salad and chips

CHEFS CATCH OF THE DAY   $29 (gf)
Served with pumpkin puree, sweet potato wedges,

honey glazed carrots, mixed seasonal vegetables
topped with a garlic & fried capers sauce.

PRAWN LINGUINi   $29
Local Prawns, garlic butter, cherry tomato, capsicum,
lime, linguine and white wine sauce topped with fresh

chilli and parmesan

CHICKEN CARBONARA   $21
Chicken, ham, mushroom, linguine and creamy garlic

white wine sauce, spanish onion topped with
parmesan

SPAGHETTI BOLOGNAISE  $21 (v)
Meat or Soy mince (v) sauce, linguini, topped with

parmesan

CHILLI CON CARNE   $21 (gf) (spicy)
Mexican Spiced Chilli with red peppers, tomatoes,

ground beef and red beans. Accompanied with rice,
sour cream and guacamole

Mains

V- Vegetarian, GF - Gluten Free
*Please discuss any allergies with our team

V- Vegetarian, GF - Gluten Free
*Please discuss any allergies with our team

V- Vegetarian, GF - Gluten Free
*Please discuss any allergies with our team


