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VEGETARIAN &
PLANT BASED

WHOLE BAKED EGGPLANT PARMIGIANA MS$28.5 | V$30
Napoli, melted cheese, blistered tomatoes,

garden salad and balsamic reduction.

TOFU YELLOW COCONUT CURRY MS$28.5 | V$30

Silky Tofu in a mild coconut curry with steamed rice,
bok choy & pineapple chutney.

PUMPKIN BASIL & PINENUT RISOTTO M$28.5 | VS30

With semi dried tomatoes, baby spinach and parmesan.

NIPPERS $15 5

Includes a kids drink and busy
nippers activity pack

NUGGETS & CHIPS

CALAMARI & CHIPS

CRUMBED FISH & CHIPS

PIZZA [ HAWRIIAN OR MARGHERITA ]

CHICKEN TENDERLOINS & CHIPS

FETTUCINE IN NAP SAUCE

LIGHT LUNCH swact apperites

Available Monday to Friday | 11.00-4.00pm only

COCONUT PRAWNS MS19 | VS20
With chips, salad and mango salsa.

BANGER AND MASH MS19 | VS20
With peas and gravy.

LAMBS FRY BACON & MASH M$19 | VS20

With peas and gravy.

SIDES

FRIES M§12.35 | V§13
HOUSE GARDEN SALAD M$10.45 | VSN
IDRHO POTATOES WITH SOUR CREAM M$8.55 | V§9
STEAMED SEASONAL VEGE M$9.5 | VS0
WATERMELON SLICES M$9.5 | VS0
MASH M$8.55 | V§9
SIDE OF SAUCE M$§33 | VS35

PIZZA

12 inch Italian style pizza bases
MARGHERITA MS$24.7 | V526

Napoli base, cherry tomotoes, fresh basil
and mozzarella.

BBO MEAT LOVERS M 5285 | VS30
BBQ base, shredded ham, pepperoni,

ground beef, chicken & mozzarella.

HAWAIIAN M §25.65 | V§27
Napoli base, ham pineapple and mozzarella.

GRILLED PRAWN & BACON # M$30.4 | V§32

Napoli base, preserved lemon, chili and mozzarella.

SPICY CALABRESE SALAMI # M$26.6 | V528

Napoli base kalamata olives, mozzarella and oregano.

ROAST PUMPKIN & FETTA M $25.65 | VS2r1

Napoli base, cherry tomatoes, capsicum,
baby spinach and red onion.

SALADS

WARM THAI BEEF SALAD M$31.35 | V4§33

Marinated beef, lettuce, red peppers, red onion, bean sprouts,
cucumber, noodles, cashews with a thai style dressing.

POKE BOWL [CHICKEN TENDERS OR TOFU) M$28.5 | VS30

Served with steamed rice, cucumbers, cherry tomatoes,
avocado, red onion, lettuce, mango salsa & miso dressing.

CAESAR SALAD MS§24.7 | V526

Cos lettuce, croutons, bacon, shaved parmesan, anchovies
topped with boiled egg and caesar dressing.

Add chicken tenders + $4.50 | Grilled prawn () + $10

DF - DRIRY FREE | DFO- DAIRY FREE OPTION | GF - GLUTEN FREE | V- VEGETARIAN
GFO - GLUTEN FREE OPTION | VG- VEGAN | VGO - VEGAN OPTION

SERFOOD: A - RUSTRALIAN | 1- IMPORTED | M- MIXED

COOLANGATTA

SURF CLUB
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GARLIC BREAD @

House baked baguette with garlic butter.

MAKE IT ‘CHEESY’ @

House baked butter & garlic baguette
with melted cheese.

WARM TURKISH BREAD @

With avocado, aged balsamic,
salsina tapenade.

SEARED SEA SCALLOPS (4] @ @

Caramelized cauliflower puree, chorizo butter.

MUSHROOM ARANCINI (5) ©

With truffle aioli and crumbled fetta.

TIGER PRAWN SPRING ROLL (4) # ©

With a Nam jim dipping sauce.

PARMESAN DUSTED CALAMARI @

With lemon and kaffir lime aioli.

CHICKEN WINGS

Crispy fried, with your choice of smokey BBQ

or buffalo sauce, with a side of ranch.

BAJA STYLE FISH TACOS (3] @

Crumbed Dory, tomato corn salsa, chipotle
mayo, soft tortilla. Add Avo (@) + $4

LOADED FRIES @&

Pulled pork, bacon bits, melted cheeses & gravy.

POTATO WEDGES @

With sour cream & sweet chilli sauce.

NATURAL DYSTERS (6) © @ @
NATURAL DYSTERS (12) © ©® @

With red wine shallot vinaigrette.

OYSTERS KILPATRICK (6) © ©@ @
OYSTERS KILPATRICK [12] © & @

With bacon and a rich tangy sauce.

T0 START

MS14 | V12
M§13.3 | VS14
MS19 | V520

M$§23.75 | V§25

M$21.85 | V$23
M§21.4 | V§22.5
M$§19.45 | V$205

M$20.45 | VS215

M§21.4 | V§22.5

M$21.85 | V§23

MS$14.25 | V§15

M$29.45 | V§31
M$42.75 | V545

M$31.35 | V$34
M$44.65 | V548

SEAFOOD

OUR SIGNATURE SEAFOOD PLATTER FOR TWO ©

M$§137.75 | V$145

4x natural oysters, 4 Kilpatrick Oysters, 2 chilled bug tails,
tiger prawns, 2x coconut prawns, calamari, creamy garlic
prawns, crumbed dory, chips, salad and fruit, with

fresh lemon and sauces.

GRILLED CRISPY SKIN NT BARRAMUNDI FILLET @ @~ M $38.95 | V $41

Served with Idaho potato, blistered cherry tomatoes,
broccolini, capers & hollandaise.

BAY BUG BURGER @

Lightly battered bug with lettuce, avocado, bloody
mary mayo on a toasted milk bun with fries.

M$35.15 | V37

TIGER PRAWNS 4006 © @ @ M$38 | V540
Served chilled with seafood sauce and lemon.

MAHI MAHI YELLOW FISH CURRY ©@ @ @ M$32.3 | V$34
Mahi Mahi in a mild coconut curry with steamed

rice, bok choy & pineapple chutney.

FISHERMAN'S BASKET @ M$30.4 | V$32

Deep fried crumbed dory, calamari, coconut prawns,
tempura scallops with fries, house salad and tartare sauce.

PANKO CRUMBED DEEP SEA DORY @

Served with salad, fries, tartare & lemon.

PANS

PRAWN AND BUG FETTUCCINI @

M$29.45 | V§3i

M$40.85 | V543

Prawns & bugs pan fried with cherry tomatoes, baby spinach
& fresh parsley finished with parmesan and lemon.

Choose your sauce:
Garlic, chilli & olive oili or creamy garlic sauce.

PUMPKIN BASIL & PINENUT RISOTTO @ @ @ M$28.5 | V$30
With semi dried tomatoes and baby spinach.
CHICKEN RIGATONI ALLA VODKA M$285 | VS30

Rich & silky tomato sauce finished
with herbs & parmesan.

PLEASE LET OUR STAFF KNOW YOUR

TABLE NUMBER WHEN ORDERING

// — — S~ ® S
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STEAKS rrom our char GRiLL o O :’@
120 day grain finished ®

All steaks served with your choice (2) of steak fries,
mash, Idaho potato, house salad or vegies.

Choose your sauce:
Gravy @ | Peppercorn @ | Mushroom @ | Dianne @ | Hollandaise @ | Garlic

300G RIB FILLET @ M$46.55 | V549
300G RUMP @ M$37.05 | V§39
200G SIRLOIN @ M$33.25 | V§$35

Add Toppers: $10
creamy garlic prawns @) | Calamari ) | Coconut prawns @)

CLASSICS

OUR SIGNATURE RIB FILLET STERK SANGRA @

200g rib fillet, onion jam, melted cheese,
bbq sauce on a toasted Turkish bun.

CRISPY SKIN ROASTED PORK BELLY @

With mash potato, gravy and vegies.

CHICKEN PARMIGIANA

280g chicken breast schnitty, ham, Napoli
sauce and grilled cheese, fries & salad.

M3§35.15 | V§37

M§34.2 | V$36

M$31.35 | V§33

CHICKEN SCHNITZEL M$28.5 | VS30
280g crumbed chicken breast, fries,

salad and your choice of sauce.

12 HOUR BRAISED LAMB SHANK M§28.5 | VS30

Winter root vegetables, red wine sauce,
green peas & mash.

PULLED PORK NACHOS &

BBQ style pulled pork on a bed of corn chips, sour
cream, melted cheese and tomato & corn salsa.
Add Avo () + $4

WAGYU BURGER @

Wagyu patty, cheese, tomato, beetroot, pickles,
lettuce, burger sauce on a toasted milk bun.

M$§28.02 | V$29.5

M$26.6 | V528
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