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11.30am- 9pm

OYSTERS 				        2.50ea

SOUP OF THE DAY				     9
see blackboard for details

NACHOS					     16
Corn chips, spicy beans, grilled cheese,
guacamole, salsa and sour cream

TURKISH BREAD DIP PLATTER		  13
Hummus , tomato pesto, tapenade
 and virgin olive oil

“CLASSIC” CAESAR SALAD		  16
Cos lettuce, crispy bacon, parmesan, free range 
egg, croutons and homemade Caesar dressing
w/ Crumbed chicken tenderloins add $4

ROAST PUMPKIN SALAD  	        16.50
Baby spinach, rocket, sunflower seeds, feta, 
semi dried tomatos and red onions

THAI BEEF SALAD			          21.50
Marinated beef strips, cherry tomatoes, wom-
bok, bean shoots and coriander

PANKO CRUMBED CALAMARI		  19
Chips, salad, tartare sauce and lemon

LEMON AND HERB CRUMBED FISH	 19	
Chips, salad, tartare sauce and lemon

		  Vegetarian
		  Gluten free

12 - 3.30pm / 6 - 9pm

CHICKEN PARMIGIANA		         	 22
Chicken breast schnitzel, napoli, ham and 
cheese w/ chips and salad

CRISPY PORK BELLY			   25
Potato and leek bake, honey glazed carrots and 
onion jus

PENNE CARBONARA			   18
Bacon, mushrooms, garlic, a white wine and 
cream sauce

SPINACH AND RICOTTA TORTELLINI
Napoli, capers, olives and soft herbs 		 19

SEAFOOD LINGUINI			   25
Prawns, calamari, fish, mussels, scallops, soft 
herbs and pesto dressing

TODAY’S CURRY
see blackboard for details

FISH SPECIAL
see blackboard for details

CHARGRILLED ANGUS PORTERHOUSE 
STEAK 250g					     28
Salad, your choice of chips or chat potatoes and 
mushroom or peppercorn sauce

CHARGRILLED RIB FILLET  
STEAK 300g					     32
Salad, your choice of chips or chat potatoes and 
mushroom or peppercorn sauce 	
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S CAJUN CHICKEN BURGER	 18

Chargrilled Cajun chicken, lettuce, cucum-
ber, sour cream and sweet chilli w/ chips

“BEACHY” BURGER		  18
Beef pattie, bacon, cheese, lettuce,tomato, 
beetroot, tomato sauce  w/ chips

STEAK SANGA		         18.50
Beef steak, mustard mayo, tomato, cheese, 
lettuce and onion relish on ciabatta w/ 
chips

GARLIC BREAD			   6

PESTO GREEN BEANS		  6

ROSEMARY SALTED CHATS	 7

SPICY POTATO WEDGES		  9
w/ sour cream

SIDE SALAD		     	  	 6

CHIPS				         7.50

GRAVY				    2
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SBLOODY BEACHY       		  $12

Smirnoff vodka, spicy tomato juice, worcester-
shire sauce, lemon juice, salt and pepper
	GINCHEE                          	 $16
Tanqueray gin, fresh lychee, soho lychee liqueur, 
lime juice, shaken and served over ice
ITALIANO SOUR 		 $16
Campari, Lemoncello, Aperol and blood orange 
juice shaken with passionfruit pulp served over 
ice

PINE PACIFIC                  	 $16
Fresh pineapple muddled with sugars, shaken 
with smirnoff vodka, lime juice, mint and pine-
apple juice served over ice

MINT LIPS                        	 $16
Smirnoff raspberry infused vodka, 
cointreau, pink grapefruit juice,
cranberry juice, lemon juice and mint shaken 
and served in a tall glass
	REDBULL VODKA          	 $11
Smirnoff vodka and redbull 

or try our

GINGER BULL        	          	$12
Smirnoff vodka bundaberg ginger beer fresh 
lime and redbull

WHITE DON MARGARITA     $17
Premium Don Julio blanco tequila shaken with 
Cointreau, lemon juice and egg white served 
over ice with an optional salt rim

AMARETTO SOUR   		  $16
Disaronno amaretto, cointreau, lemon juice, 
sugar syrup, shaken with egg white and served 
over ice

MOJITO                       		  $16
Muddled lime and sugars shaken with mint, 
Barcardi Superior rum topped with soda water 

LYCHEE CAPRIOSKA		  $17
Muddled lime and sugars shaken with fresh 
lychee, smirnoff vodka and Soho lychee 
liqueur served over ice

BYRON BREEZE   	      	 $16
Muddled lime and sugars shaken with smirnoff 
apple vodka, cranberry juice and pink grapefruit 
juice

VANILLA MULE        		  $16
Our twist on a moscow, muddled lime shaken 
with mint, smirnoff vanilla vodka and topped 
with bundaberg ginger beer

HIGH TIDE DUNES			   33
SOMERSAULT SPARKLING	 6.5	 30
JANSZ					     48
YARRABANK CUVEE			   60
POL ROGER NV			           105

WIRRA WIRRA SCRUBBY RISE 	 35
Sauvignon Blanc, McLaren Vale, SA

PETER LEHMANN		     6	 29
Riesling, Eden Valley, SA

JOHNNY Q					    27
Semillon/Sauvignon Blanc
Adelaide Hills, SA

WAIHOPIA				      8	 39
Sauvignon Blanc, Marlborough, NZ

YALUMBA Y SERIES 		     7	 31
Pinot Grigio, SA

WAIHOPAI					    35
Pinot Gris, Marlborough NZ

SOMERSAULT 			   6.5	 30
Chardonnay, SA

FOREST HILL				    42
Chardonnay, Great Southern, WA

YALUMBA Y SERIES ROSE	 6.5	 31
Sangiovese, SA

UNDERGROUND			  8.5	 42
Pinot Noir
Mornington Peninsula, VIC

LITTLE BLACK STONE 			   42
Pinot Noir
Central Otago / Marlborough, NZ

YALUMBA GALWAY		  6.5	 31
Shiraz, multi regional, SA

MEEREA PARK				    30
Shiraz, Hunter Valley, NSW

HEARTLAND STICKLEBACK		  30
Grenache/Shiraz/Cabernet 
McLaren Vale, SA

MOUNT LANGI BILLI BILLI		  36
Shiraz, Grampians, VIC

NORFOLK RISE			     7 	 31
Merlot, Mount Benson, SA

FORESTER ESTATE			   39
Cabernet Merlot
Margaret River, WA

MAWSON’S			   7.5	 35
Cabernet Sauvignon,  SA				
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