FOOD MENU




RAW %

PACIFIC OYSTER

Natural with lemon 6.00 ea | mignonette 6.5 ea GF, DF

HIRAMASA KINGFISH 27

Kingfish sashimi, yuzu kosho, blood orange, white soy, shiso GFA, DF

OMALL

GARLIC PIZZETIA 17

Confit garlic, parmesan, rosemary, parsley GFA, DFA

TARAMASALATA DIP 16

Marinated olives, alto lemon oil, fried bread

CRISPY FRIED SQUID 19

Shallot, chilli, sweet & sour dressing GF, DF

BUCKETOF COOKED TIGER PRAWNS 30

300g cooked tiger prawn on ice, marie rose cocktail sauce GF, DFA

STONE FRUITBUFFALO BURRATA 28

Cherries, heirloom tomato, peach, hazelnut, basil GF, V

PROSCIUTIO DI PARMA 24

18-month parma ham from italy GF, DF

CRISPY POPCORN CHICKEN 18

Tom yum mayo, sexy salt DFA

SOUTHERN FRIED CHICKEN WINGS 16

Pickle, original hot sauce, slaw DFA

SHOESTRING FRIES 9

Side of aioli GF, DFA, V
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SALAD

ORA KING SALMON POKE 26

Brown rice, avocado, cucumber, seaweed, edamame, pickled
ginger, wasabi mayo GF, DF

BAKED RICOTTA 25

Poached pear, rocket, candied walnut,
baby beet, puffed quinoa GF, V

CAESAR 20

Baby gem lettuce, bacon, avocado, soft-boiled egg, croutons, parmesan GFA, V
Add free-range grilled chicken 5

STACKED

BACON CHEESEBURGER 20

Smashed pattie, american cheese, pickle, onion, shoestring fries GFA, DFA

SOUTHERN FRIED CHICKEN BURGER 21

Maple bacon, slaw, american cheese, spicy BBQ sauce, shoestring fries GFA, DFA

VEGE BURGER 20

Vege pattie, grilled portobello, vegan cheese, onion jam, aioli, shoestring fries GFA, DFA, V

BIRRIA JAFFA TOASTIE 19

Chipotle braised short ribs, mexican cheese, pico de galo,
corn chips, birria beef broth dipping DFA



MAIN

BEACH FISH AND CHIPS 31

Beer battered market fish, sauce gribiche, lemon DFA

CHICKEN SCHNITZEL 28

Free range chicken, roasted garlic sauce, shoestring fries, fennel
& herb salad DF

CHICKEN PARMIGIANA 32

Free range chicken, glazed ham, pomodoro sauce, provolone dolce,
shoestring fries, herb salad DFA

ROASTCAULIFLOWER 26
Coconut curried gravy, pickled raisin, puffed flat rice, peanuts GF, DFA, VE

SINGAPORE CHILLI MUSSELS 2¢

Black mussels, singapore chilli sauce, fried bread DF

KING PRAWN BUCATINI 25

Cherry tomato, prawn bisque, chilli, capers, garlic DFA

NZ WHOLE SOLE 39

500g oven-baked sole, lemon, caper butter, served with broccolini DFA

GRILLED

250¢g RIVERINE BLACK ANGUS RUMP MBS2+ 31
Shoestring fries, salad, blue cheese and black pepper gravy GF, DFA

300g RIB EYE MBS3+ 15

Southern ranger pasture fed, shoestring fries, salad,
cafe de paris butter, jus GF, DFA



PIZZA

MARGHERITA 21

Napoli, basil, fior di latte

HAM & PINEAPPLE 25

House smoked ham, caramelised pineapple, napoli, fior di latte

WILD FUNGHI 26

Rocket, fior di latte, parmesan, candied walnut, truffle oil

PROSCIUTIO 27

Roasted pine nut, fior di latte, rocket, napoli, parmesan, tomato

SALAMI PICANTE 26

Calabrese salami, spanish onion, napoli, asiago, oregano

NUDJA 25

Prawns, buffalo mozzarella, tomato, onion, basil, hot honey

THE ZUCCA 25

Pumpkin, zucchini, gorgonzola dolce, caramelised onion, basil

DEL MARE 28

Prawn, squid, fior di latte, chilli, lemon, rocket

Gluten free bases and
vegan cheese available.
+$3 ea
NN
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OWEETS

ETON MESS 16

Berries, burnt meringue, mascarpone GF

CHOCOLATE FONDANT 16

Vanilla ice cream, chocolate sauce

TRIO OF SORBET 13
Three flavours of sorbet GF, DF, V

KIDS 12 & UNDER

CHEESEBURGER 12

Smashed pattie, American cheese, shoestring fries GFA, DFA

PASTA 12

Butter and cheese or tomato DFA

FISH & CHIPS 12

Fish fingers and shoestring fries DF

CHICKEN & CHIPS 12

Crispy chicken and shoestring fries DF

KIDS PIZZA 12

Margherita or ham and cheese GFA, DFA

GF = Low Gluten | GFA = Low Gluten Available
DF = Dairy Free | DFA = Dairy Free Available
V = Vegetarian | VE = Vegan
Our kitchen handles common allergens, and cross-contamination is possible. The Beach
Hotel is not liable for any allergen-related reactions. Please inform us of any severe allergies.
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