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| VG – VEGETARIAN | V – VEGAN | O – OPTION |
A - AUSTRALIAN SEAFOOD | I - IMPORTED SEAFOOD | M - MIXED SEAFOOD

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will
make efforts to accommodate dietary requirements. However due to the shared production and serving

environment, we cannot guarantee the complete omission of such allergens or foods which may cause an
intolerance. Please inform our team if you have a food allergy or intolerance
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Spring Rolls 14
11Garlic Bread 

Crispy Chips 14
rosemary salt and roasted garlic aioli (V, VGO)

Chicken Karrage 20
kimchi, kewpie mayo

sweet chilli sauce (VG)

Marinated Rainbow Olives (VG) 12
New-Zealand Oysters, Half Dozen 36
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Smoked Chicken & Prosciutto Panini 26
toasted stone baked roll filled with smoked chicken, prosciutto,
pesto, sundried tomatoes and Swiss cheese
Grilled Barramundi 36
served with beer battered fries, garden salad and tartar sauce (A) 

Caprese Stracciatella 27
heirloom tomatoes, kalamata olives, basil dressing, creamy straciatella,
pinenuts

34

Salt and Pepper Calamari 24
served with mixed salad, yuzu kewpie and lemon (I)

Boardwalk Burger
150g smashed Australian beef pattie, rocket, Swiss cheese, mushroom
and onion confit in a brioche bun, truffle mayo, with chips (GF bread +$2)

25

Bibimbap 25
Korean style rice, sesame oil bean sprout, sautéed mushrooms and carrots,
crunchy cucumber, shaved cabbage, fried egg, finished with gochujang
sauce (VO)
Add chicken $7 
Add 3 prawns $11 (A)
Add tofu $7 (V)

Quiche of the Day
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Kids Pizza 22
ham, pineapple and cheese 

Kids Slider 22
beef patty, cheese & tomato sauce, served with chips 

Fish and Chips 22
battered barramundi bites with chips and tomato sauce (I)

**All includes an ice cream 
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with vanilla bean ice cream 

Apple and Rhubarb Crumble 18
warm, with salted caramel ice cream

Vanilla Panna Cotta 18
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Mixed Salad 14
green mixed leaf with cucumber, tomatoes, onions, capsicum (VGO)

Duck Fat Roasted Potatoes
with rosemary salt 

Charred Broccolini

15

with smokey yogurt, heirloom tomatoes and toasted almonds

mignonette and lemon cheek (I)

served with mixed salad 

with red wine poached pear and pistachio crumb 
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Lunch
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