DINNER
Sunday — Thursday
S5pm — 8:30pm
Friday — Saturday
5pm - 9pm

HOUSE

ENTREE

BRUSCHETTA 19

Hand Stretched Pizza Dough, Cherry Tomatoes, Red Onion, Basil, Olive Oil
& Balsamic Glaze.

CHEESY GARLIC BREAD 17

Hand Stretched Pizza Dough, Garlic Butter, Mozzarella, Pepper & Parsley.
Add: Bacon 4

WINGS (6) 19

Fried Crispy Chicken Wings With A Choice of Buffalo Or Smokey BBQ
Sauce Accompanied With Blue Cheese Dipping Sauce.

FRENCH FRIES 10

Crispy Fries, BH Seasoning, Tomato Sauce.
Add: Aioli 2

FRIED CALAMARI 21

Fried Calamari Tossed With Rocket, Red Onion, BH Seasoning, Served
With Lemon & Aioli.

BUG SLIDERS (3) 29

Butter Poached Moreton Bay Bug, Shredded Cos, Pickled Onion, Lime Aioli
on Brioche Buns.

SCALLOPS (4) 27
Seared Scallops, Sweet Potato Puree, Curry Butter, Sriracha Caramel.
PRAWN & PLUM (4) 24
Prawn Skewers, Davidson Plum Jam, Minted Labneh, Micro Herbs.
PUMPKIN ARANCINI 21

Butternut Arancini, House Basil Pesto, Shaved Parmesan, Micro Herbs.

OYSTERS
Natural Or Kilpatrick Accompanied With Fresh Lemon Wedges.
Natural-"2 Dozen 23 Dozen 45

Kilpatrick- 2 Dozen 24 Dozen 47
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DINNER
Sunday — Thursday
S5pm — 8:30pm
Friday — Saturday

>pm - 9pm MAINS

CHICKEN SCHNITZEL 26
Crumbed Chicken Breast Served With Fries & Garden Salad.
UPGRADE To Parmi (Napoli, Ham & Mozzarella) 4
GARLIC PRAWNS 29

Generous Serve Of Tiger Prawns, Creamy Garlic & Herb Sauce, Jasmine
Rice, Fresh Lemon.

MUSSELS 41

Fresh Tasmanian Mussels, Choice Of Tomato & Chilli Or Creamy Garlic,
Toasted Sourdough.

SALMON 35

Miso Glazed Salmon, Cauliflower & Lemon Grass Cream, Charred
Cabbage, Crispy Radish, Sweet Ginger Broth.

PORK BELLY 39

Twice Cooked Pork Belly, Sweet Potato Puree, Potato Galette, Red Wine
Jus.

BEACH HOUSE PAN 58

Selection Of Seafood, Sand Crab, Lemon Butter, White Wine, Toasted
Sourdough.

GREAT BARRIER REEF 130
(For Two)
Whole Sand Crab, Bay Bugs, Garlic Prawns, Fresh Oysters, Kilpatrick
Oysters, Crumbed Fish, Baby Octopus, Fried Calamari, Mussels, Smoked
Salmon, Fries, Seasonal Fruit, Pita Bread, Sauces & Lemon Wedges.

—

LITTLE NIPPERS /)

(12 & Under)
Steak & Fries 17 Calamari & Fries 15

Chicken Nuggets & Fries 11

Spaghetti Napolitana 13
(With Parmesan)

Hawaiian Pizza 15

Spaghetti Bolognese 14
(With Parmesan)

ADD: Soft Drink & Scoop of Gelato 5

- |




DINNER
Sunday — Thursday
S5pm — 8:30pm
Friday — Saturday

>prm - Ipm PASTA
(Gluten Free Penne Pasta Available) 4
BOLOGNESE 23
House Bolognese, Pappardelle, Grated Parmesan.

SEAFOOD MARINARA 35
Selection Of Seafood, Garlic, Chilli, Cherry Tomatoes, Linguine, Choice Of
White Wine Or Napoli Base.
BOSCAIOLA 29
Prosciutto, Garlic, Mushroom, Shallots, Cream, Linguini, Grated
Parmesan.
PUMPKIN & MUSHROOM 28

Roasted Butternut, Wild Mushroom, Pine Nuts, Sage, Spinach, Brown
Butter Cream Sauce, Pappardelle, Shaved Parmesan.

CRAB AND MUSHROOM RISOTTO 31

Blue Swimmer Crab, Wild Mushroom, Spinach, Brown Butter, Cream,
Grated Parmesan, Crispy Mushrooms.

SALADS
GARDEN 19

Mesclun Leaf, Cherry Tomatoes, Cucumber, Red Onion, Carrot, BH Dressing.
GREEK 21

Mesclun Leaf, Cherry Tomatoes, Cucumber, Red Onion, Olives, Goats
Cheese, Balsamic Oil.

PUMPKIN & HALLOUMI 23

Roast Pumpkin, Grilled Halloumi, Red Onion, Pomegranate, Walnuts,
Rocket & Spinach, Vanilla Citrus Oil.

GREEN APPLE & PORK BELLY 25

Rocket, Green Apple, Red Onion, Fragrant Herbs, Chilli, Peanuts, Pork
Belly, Nam Jim Dressing.

MARINATED BABY OCTOPUS 25

Rocket, Marinated Baby Octopus, Cucumber, Red onion, Charred Capsicum,
Chilli, Fragrant Herbs, Vermicelli Noodles, Peanuts, Nam Jim Dressing.

Add: Chicken6 Calamari8 Smoked Salmon8 BBQ Prawns10 Lamb 10



DINNER
Sunday — Thursday

S5pm — 8:30pm
Friday — Saturday
5pm -9
b= STEAK & RIBS
All Steaks Served With A Choice Of Fries & Garden Salad Or Garlic Mash & Pan-Fried
Vege.

Choice Of Sauce:
Traditional Mushroom Sauce PepperSauce Dianne Red Winelus Garlic Butter
UPGRADE: Reef & Beef 12

300g Rib Eye Fillet 47
400g Wagyu Rump 43

PORK RIBS
Smokey BBQ Glazed Ribs, Crispy Fries, Rocket Salad.
Half Rack: 45 Full Rack: 72

Signature Meats

BLACK ANGUS EYE FILLET 49
200g Eye Fillet Cooked To Your Liking, Garlic Mash, Charred Greens, Red
Wine Jus.
LAND AND SEA 56
200g Black Angus Eye Fillet, Potato Galette, Charred Greens, Garlic Butter
Poached Bug.
GRILL AND CHILL PLATTER 80

300g Rib Eye, Diced Lamb, Pork & Fennel Sausage, Smokey Pork Ribs,
Charred Corn, BH Fried Chats & Choice Of Sauce.

I SIDES
Garlic Mash 9 r\/\/\/—\_’j
Side Salad 8
Frios 6 We Offer Desserts,
Spiced Tossed Vege 12 Ask Our Frlendly
(crumbled Feta & Fries Shallots)
Garlic and Thyme Mushrooms 12 Staff to See
Beach House Fried Chats 12 Today’s Menu
Aioli 2
Chilli oil 2
Sauces 4




DINNER
Sunday — Thursday

5pm — 8:30pm

Friday — Saturday

e PIZZAS

TOMATO BASE WHITE BASE
MARGHERITA 22 FOUR FORMAGGI (4) 25
Fior Di Latte, Fresh Basil, Olive Oil. Mozzarella, Parmesan, Gorgonzola,
PEPPERONI 24 Provola Cheese, Parsley.
Mozzarella, Pepperoni, Oregano. FUNGHI 26
BEACH HOUSE SURPREME 28 Truffle Oil, Mozzarella, Mushroom,
Mozzarella, Mushroom, Ham, Red Onion, Oregano.
Pineapple & Olives.
BUSHMAN’S GARDEN 26 BBQ BASE
Mozzarella, Eggplant, Zucchini, Capsicum, SMOKED BRISKET 28
Artichoke, Parsley. Mozzarella, 12 Hour Smoked Brisket,
HUNTERNS DEN 28 Mushroom, Red Onion.
Mozzarella, Chicken, Ham, Pork & Fennel BBQ CHICKEN & BACON 27
Sausage, Pepperoni, Bacon. Mozzarella, Mushroom, Chicken,
THE HAWIIAN 26 Bacon, Pineapple.

Mozzarella, Ham, Pineapple.

RUCOLA & PROSCIUTTO 28

Fresh Rocket, Prosciutto, Fior Di Latte, Shaved
Parmesan.

THE VEGAN 26 GLIUTEN FREE BASE 4
Mushroom, Eggplant, Zucchini, Cherry VEGAN CHEESE 4

Tomatoes, Parsley. HALF N HALF PIZZA 6
Add: Vegan Cheese 4

CAPRICCIOSA 26

ASK ABOUT OUR PIZZA OF THE
DAY

EXTRAS: MEAT TOPPINGS 6

Mozzarella, Mushroom, Ham, Artichoke, VEGES 2-4 - ANCHOVIES 5
Olives & Basil. PRAWNS 10 - CHILLI 2
SPICY PRAWN 31

Mozzarella, Prawns, Red Onion, Olives, Chilli, SPICE UP YOUR PIZZA? 2

Garlic, Parsley. Choose Your Heat level 1-2 or 3.

CHOOSE YOUR HEAT 1, 2 or 3
THE FISHERMEN 33

Reef Fish, Prawns, Calamari, Scallops,
Mussels, Anchovies, Chilli & Caper Dust.







