LUNCH

WAGYU BEEF & BACON CHEESEBURGER 26
150g Patty, Bacon Jam, Mustard, Tomato Sauce, Swiss
Cheese, Sliced Pickles, Milk Bun & Fries.
KARAAGE CHICKEN BURGER 25
House Karaage Chicken, Wombok Slaw, Fragrant Herbs, Pickled
Ginger, Spicy Aioli, Milk Bun & Fries.

STEAK SANDWICH 26

Rib Fillet, Caramelized Onion, Cos Lettuce, Tomato, Beetroot,
Swiss Cheese, Aioli, BBQ Sauce, Turkish Bread & Fries.

Add: Bacon 4 Fried Egg 4
FISH TACOS (3) 23
Soft Shell Taco, Battered Fish, Wombok Slaw, Pickled Ginger,
Fragrant Herbs, Chilli Lime Aioli, Grilled Lime.
LAMB SOUVLAKI 27

Marinated Lamb, Cos Lettuce, Tomato, Red Onion, Feta, Tzatziki,
Pita Bread & Fries.

PANINO SANDWICH 22

Pizza Dough Cooked To Order, Rocket, Red Onion, Cherry
Tomatoes, Bocconcini & Fries.

Add: Hot Salami 4  Smoked Salmon 6  Prosciutto 8
FISH N CHIPS 24

Choice Of Crumbed, Grilled Or Battered Fish Fillet, Fries, Tartar
Sauce, Lemon Wedge.

Add: Garden Salad 6
CHICKEN SCHNITZEL 26
Crumbed Chicken Breast Served With Fries & Garden Salad.
UPGRADE: To Parmi (Napoli, Ham & Mozzarella) 4

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, Fried Pork Belly, Nam Jim Dressing.

MARINATED BABY OCTOPUS 25

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

Add: Chicken 6 Calamari 8 Smoked Salmon 8  BBQ Prawns
10 TLamb

HOUSE

TAKE AWAY MENU

TRADING HOURS
Lunch:

7 days a week 12pm — 3pm
Dinner:
Mon/Tues/Wed/Thurs/Sun
5pm — 8:30pm
Fri/Sat
5pm — 9pm
All Day Pizzas Available:
Fri/Sat/Sun

77 Vasey Esplanade,
TRINITY BEACH

Phone: 40556684

O

www.beachhousetrinity.com.au

PIZZA
TOMATO BASE

MARGHERITA 22
Fior Di Latte, Fresh Basil, Olive Oil.
PEPPERONI 24
Mozzarella, Pepperoni, Oregano.
BH SUPREME 28
Mozzarella, Mushroom, Ham, Red
Onion, Pineapple & Olives.
BUSHMAN'’S GARDEN 26
Mozzarella, Eggplant, Zucchini,
Capsicum, Artichoke, Parsley.
HUNTERN’S DEN 28
Mozzarella, Chicken, Ham, Pork &
Fennel Sausage, Pepperoni, Bacon.
THE HAWIIAN 26
Mozzarella, Ham, Pineapple.
RUCOLA & PROSCIUTTO 28
Fresh Rocket, Prosciutto, Fior Di Latte,
Shaved Parmesan.

THE VEGAN 26
Mushroom, Eggplant, Zucchini, Cherry
Tomatoes, Parsley.

Add: Vegan Cheese 4
CAPRICCIOSA 26
Mozzarella, Mushroom, Ham,
Artichoke, Olives & Basil.
SPICY PRAWN 31
Mozzarella, Prawns, Red Onion,
Olives, Chilli, Garlic, Parsley.
THE FISHERMAN 33
Reef Fish, Prawns, Calamari, Scallops,
Mussels, Anchovies, Chilli & Caper

Dust.

WHITE BASE
FOUR FORMAGGI (4) 25

Mozzarella, Parmesan, Gorgonzola,
Provola Cheese, Parsley.
FUNGHI 26
Truffle Oil, Mozzarella, Mushroom,
Oregano

BBQ BASE
SMOKED BRISKET 28
Mozzarella, 12 Hour Smoked Brisket,
Mushroom, Red Onion.

BBQ CHICKEN & BACON 27
Mozzarella, Mushroom, Chicken,
Bacon, Pineapple.
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DINNER

ENTREE
(Also Available for Lunch)

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.
PUMPKIN ARANCINI (3) 21

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

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 Gatlic & Herb Sauce,
Jasmine Rice, Fresh Lemon.

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.
FISH N CHIPS 24
Crumbed Fish, Fries, Tartar Sauce, Lemon Wedge.
Add: Garden Salad 6

PASTA
BOLOGNESE 23

House Bolognese, Pappardelle, Grated Parmesan.
SEAFOOD MARINARA 35
Selection Of Seafood, Gatlic, 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, Catrot,
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, Fried 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: Chicken 6 Calamari 8 Smoked Salmon 8  BBQ Prawns
10 Lamb

STEAKS & RIBS
All Steaks Served With A Choice Of Fries & Garden Salad
Or Garlic Mash & Pan-Fried Vege.
Choice Of Sauce:

Traditional Mushroom Sauce Pepper Sauce  Dianne
Red Wine Jus  Garlic Butter

300g Rib Eye Fillet 47
400g Wagyu Rump 43

Pork Ribs
Smokey BBQ Glazed Ribs, Crispy Fries, Rocket Salad.
Half Rack: 45

LITTLE NIPPERS
(Also Available For Lunch)
Steak & Fries 17
Calamari & Fries 15

Chicken Nuggets & IFries 11

Hawaiian Pizza 15

Spaghetti Napolitana 12
Spaghetti Bolognese 14

Please advise Staff of Any Dietary

Requirements or Allergies.

Gluten Free, Dairy Free and Vegan
Options are Available Upon

request

We Look Forward To Seeing You
Soon

Beach House Team

HOUSE










