
SALMON POKE BOWL  
DF /  GF / NF / VGO / V

Cured salmon, brown rice, pickled radish, 
pickled ginger, edamame beans, wakame, 
prawn crackers, with ponzu dressing

31.5

THAI SALAD  GF / DF / NF

Rice noodles, coriander, mint, mango, 
cucumber, onion, tomato, nam jim. 
Choice of Beef / Chicken / Prawns

32

BEETROOT & AVOCADO SALAD   
GF / NF / DFO

Mixed roasted beetroots, mixed leaves, blue 
cheese, honey mustard dressing
+ Add Chicken $6
+ Add Poached Egg $3.5

27

LUNCH 

FISH & CHIPS  NF / GF 

Beer-battered sweetlip snapper, chips, 
tartare, salad

33

HERB CHICKEN SCHNITZEL  NF / DF

Salad, chips, tartare
30

MI GORENG  NF / GFO / DFO / VGO / V

Egg noodles, bok choy, beans, fried egg, sambal, 
house-made soy dressing
+ Add Chicken $6
+ Add Prawns $8

26

PAN-SEARED BARRAMUNDI    
DF / NF / GF 

Brown rice, oyster mushroom, seasonal 
vegetables, house-made dressing

44

BEACH ST BEEF BURGER  
NF / DFO / GFO

Beef patty, caramelised onions, cheese, lettuce, 
tomato, pickles, served with chips

27.5

SOUTHERN STYLE 
CHICKEN BURGER  NF / DFO / GFO

Crispy chicken, lettuce, tomato, cheese, sriracha 
mayo, pickles, served with chips

27.5

STEAK SANDWICH   NF / DFO / GFO 
Striploin, cheese, salad, chimichurri, rémoulade 
sauce, served with chips

32

HEARTY LARGER SALADS
PLATES

PLEASE ORDER AT THE COUNTER 
WITH YOUR TABLE NUMBER

KIDS PASTA  NF / DFO / V 

Macaroni, pink sauce, Parmesan

LITTLE BURGER  NF / GFO / DFO

Beef patty, cheese, chips

FISH & CHIPS  DF / NF / GF

Battered fish, chips, tomato sauce

NUGGETS & CHIPS  DF / NF / GF 

Chicken nuggets, chips, tomato sauce

LITTLE PLATES

FOR JUNIORS
12 & UNDER

Public surcharge 16% for all Public Holidays. 
GF Gluten Free / GFO Gluten Free Option / V Vegetarian / NF Nut-Free 
NFO Nut-Free Option / VG Vegan / VGO Vegan Option / DF Dairy Free 
DFO Dairy Free Option

FROM 12PM
ONWARDS

$17
EACH

ACAI BOWL  V / NFO / GFO / DF / VG

Seasonal fruit, granola, raspberry coulis
19.5

BACON &EGGS  GFO / DF / VO

Your choice of poached or fried eggs with 
bacon

22

HOUSE MARINATED OLIVES    
NF / GF / VGO / V

Marinated olives, feta

13

BEEF CROQUETTES  NF / GF

Braised beef, curry mayo, chives, Parmesan
17.5

CRISPY CALAMARI  NF / GF / DF

Sumac salt, smoked paprika aioli, lemon
19

FISH TACOS [2PCS]   NF / DFO / V 

Avocado purée, pineapple salsa, 
sriracha mayo, cheese, lemon

25

STRACCIATELLA  NFO / GFO / V

Stracciatella, broccolini, lemon crumb, 
shallots, almonds, sultanas, focaccia [2 slices]

25

CHARCUTERIE BOARD [2P] 
NF / GF 

Selection of cured meats, cheeses

28

CHIPS  NF / DF / GF / V / VGO
Garlic aioli

14

ALL-DAY BREAKFAST

SHARE PLATES

Add Biscoff / Nutella / Peanut Butter   +3



GAGE ROADS YEAH BUOY XPA 9

SAMMY PIQUANT BOTANICAL GIN 8

PINK GIN SPRITZ 14

G B

PIERRE ET PAPA ROSÉ 2022 
LANGUEDOC, FRANCE  

13 51

ROSÉ

MID PINT

GREAT NORTHERN SUPER CRISP 3.5% 6 12

4 PINES JAPANESE LAGER 4.5% 7 13

SINGLE FIN SUMMER ALE 4.5% 7 13

PIRATE LIFE SOUTH COAST 
PALE ALE 4.4%

7 13

BALTER EASY HAZY 4% 7 13

BALTER XPA 5% 8 14

GAGE ROADS PINKY’S CIDER 4.5%  7 13

BROOKVALE UNION GINGER BEER 4%  8 15

ASAHI SUPER DRY 5%  8 15

PERONI 7 14

BEERS ON TAP

G B

BULLANT SHIRAZ [VEGAN] 2021  
MARGARET RIVER, WA

14 53

ROB DOLAN PINOT NOIR 2022 
YARRA VALLEY, VIC

14 61

FLAMETREE EMBERS CABERNET 
SAUVIGNON 2019 MARGARET RIVER, WA

- 61

VIA CAVES CABERNET 
MERLOT 2020 MARGARET RIVER, WA

- 63

STELLA BELLA CABERNET 
SAUVIGNON 2019 MARGARET RIVER, WA

- 71

CAPRILI ROSSO DI MONTALCINO 2020 
MONTALCINO, TUSCANY, ITALY 

- 75

FRATELLI PUDDU TISCALI GRENACHE 
2019 SARDINIA, ITALY 

- 85

MOSS WOOD RIBBON VALE CAB 
SAUVIGNON 2020 MARGARET RIVER, WA

- 120

RED

G B

OTHER SIDE OF THE MOON 
SAUVIGNON BLANC 2023 
MARGARET RIVER, WA

12 45

PA ROAD SAUVIGNON BLANC 2022 
MARLBOROUGH, NZ 

14 56

ROSILY CHARDONNAY [ORGANIC 
VEGAN] 2023 MARGARET RIVER, WA

14 63

CSM SINFONIA GALLURESE 
VERMENTINO DOCG 2019 
BERCHIDDA, ITALY 

- 75

I MAGREDI PINOT GRIGIO 2021 
FRIULI, ITALY 

- 66

WHITE

G B

VALDO PROSECCO CUVÉE DI BOJ 
VENETO, ITALY 

14 63

TRENTHAM RIVER RETREAT 
BRUT NV MURRAY DARLING, NSW  

12 46

PIERRE MIGNON BRUT PRESTIGE 
CHAMPAGNE NV CHAMPAGNE, FRANCE  

- 121

SPARKLING

NON ALCOHOLIC

CARROT, ORANGE & GINGER  11

APPLE, BEETROOT, LEMON & GINGER  12

WATERMELON & APPLE 11

APPLE, CUCUMBER & CELERY  12

ORANGE 11

MAKE YOUR OWN [3 INGREDIENTS] 11

SMOOTHIES 12.5

JUICES FRESHLY SQUEEZED
TO ORDER

PEPSI / PEPSI MAX / LEMONADE 
GINGER BEER / SUNKIST   

5.5

LEMON LIME BITTERS 6.5

RED BULL 5.9

LEMON LIME BITTERS JUG 32

SOFT DRINKS

MILK- 
SHAKES 

CHOCOLATE / STRAWBERRY 
VANILLA / BANANA / 
SPEARMINT $9

CLASSIC

MARGARITA 20

ESPRESSO 
MARTINI 

20

TIRAMISU MARTINI 20

MATCHA MARTINI 23

BLOODY MARY 20

HOUSE-MADE 
MULLED WINE 

14

C
O
C
K
T
A
I
L
S

$18
LIMONCELLO

PINK GIN 

CAMPARI 

APEROL 

SPRITZ

DRINKS PLEASE ORDER AT THE COUNTER 
WITH YOUR TABLE NUMBER

BEER JUGS AVAILABLE. PLEASE ASK OUR STAFF

ASK STAFF ABOUT SPIRIT SELECTION

SEE THIS WEEK’S SPECIALS BOARD


