
MENU LET US FEED YOU - $79 pp
GROUPS OF 4 +

surcharges apply on public holidays, no split bills on public holidays C
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SIDES
potato bravas, tomato sugo, garlic aioli (v, gf, df)

broccolini, cashew cream, chili oil (v, vegan, gf, df)

roasted beetroot and Persian feta salad (v, gf)

sourdough bread
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KING PRAWN ORECCHIETTE 
saffron, capers, spinach, chilli (gfo)

GNOCCHI
basil pesto, roasted cherry tomatoes, parmesan (v)

BARRAMUNDI YELLOW CURRY
barramundi fillet in yellow curry sauce, coconut rice, 
bok choy (gf, df)

CRISPY SKIN SALMON FILLET
sweet potato puree, asparagus spears, kohlrabi
remoulade (gf)

PORTERHOUSE STEAK 300g
mash potato, broccolini (gf, df) 

GREEK LAMB BOWL
pulled lamb, capsicum and bean salsa, roasted
pumpkin, rice, hummus, tzatziki

HAND CRUMBED FREE RANGED CHICKEN SCHNITZEL 
bone in, rocket, parmesan, fries (dfo)
add parmigiana 

BATTERED FISH AND CHIPS
two pieces, chips, tartare, lemon, house salad (df)

SALT AND PEPPER SQUID
chips, tartare, lemon, house salad (df)

COAST BURGER
beef short rib (boned), chipotle slaw, Swiss cheese 
house made BBQ sauce (gfo)

LARGER
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SMALLER
GARLIC BREAD
(v, vegan option, gfo, dfo)

OYSTERS 1/2 doz
natural or Kilpatrick (gf, df)

TRIO OF DIPS
Chef’s selection of dips & toasted Turkish bread 
(v, vegan option, gfo, df)

PRAWN & LOBSTER ROLL
potato crisps, yuzu mayo, black caviar (gfo, df)

OLIVES
mixture of Penfield’s Green and Kalamata olives,
green goddess dressing (v, vegan, gf, df) 

KINGFISH CEVICHE
dragon fruit, pomegranate, lime dressing, baby herbs (gf, df)

BURRATA
heirloom cherry tomatoes, rocket & cashew pesto, crispy basil, 
toasted Turkish bread (v, gfo)

LAMB SKEWERS (2)
tzatziki (gf)

ANTIPASTO PLATE
sundried tomato, olives, prosciutto, salami, Persian feta, 
pickled veg, toasted Turkish bread 
(gfo, dfo)

CHARGRILLED KING PRAWN SKEWER
three prawns, romesco sauce, fresh lemon (gf, df)

TRUFFLE FRIES
aioli (v, gf, df) 
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Monday        Pasta night
Tuesday        Seafood night
Wednesday  Wagyu Steak night
Thursday      Mexican night 
Friday            $2 Oysters
Sunday          Traditional Roast 

Ask staff for further details

SPECIALS

DESSERTS

INDIVIDUAL PAVLOVA 

soft whipped cream, strawberries, passionfruit (gf)

STICKY DATE PUDDING

butterscotch sauce, vanilla bean ice cream

AMERICAN BROWNIE

chocolate ganache, vanilla bean ice cream (gf)
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