
 

 

 

Ga rl i c  Bread     $12 
 
Bruschetta     $16 
S he l ley  Bay  c iabatt a  wit h  tomato,  red  on ion  
& f resh  bas i l  sa lsa .  Top ped wit h  crumble d 
feta ,  dukka h wit h  o l i ve  o i l  d r i zz l e  (3  pcs )  
 
Chi l l i  Ca lamari     $19 
Wit h lemon c aper  a io l i  
 
Southe rn  Fr ied  Chi cken  $19 
But termi l k  f r i ed  ch ic ken  st r i ps  with  ch ipot le  
a io l i    

Fish  tacos     $27 
Cr ispy  f r ied  f i sh  wi th  house  s law,  
p ick led  red  onion  &  ja lapeño  sauce  
( 3  tacos)  
 
Seasonal  Garden Salad   $19  
Mixed  greens ,  carrot  &  red  
cabbage  wi th  cherry  tomato ,  
toasted  seeds  &  house  dress in g   
-ADD cr ispy  ch icken    +$8  
-ADD  house  smoked  sa lmon  +$9  
-ADD  gr i l led  h al loumi   +$7  
 
 

Gri l led  S i r lo in  Steak   $35 
Gr i l led  220g  s i r lo in  s teak  wi th  creamy  
mushroom  sauce.  Served  wi th  baby  
carrots  and  twice  coo ked  hand  cut  
wed ges  
 
Market  F ish    $34 
Pan  seared  f i sh  of  the  day  served  wi th  
mash ed  potato,  baby  carrots ,  beans  &  
topped  with  lemon  caper  sauce   
 
 
Chi l l i  gar l ic  prawns   $24  
Cor iander  mar inad ed,  sauteed  in  
lemon butter  with  toasted  gar l ic  
bread  
 

Min i  ho t  dogs     $13  
F i sh  f ingers     $13  
Chicken  tenders $13  
 
Al l  k ids  meals  come  with  f r ies  
 

Mixed  green  sa lad   $9  
Rust ic  cu t  f r ies   $11  
Class ic  cur ly  f r ies   $12  
 

F a m o u s  P o r k  R i b s    $ 3 2  
C r i s p y  h o n e y  &  s e s a m e  g l a z e d  p o r k  r i b s  
s e r v e d  w i t h  f r i e s  &  h o u s e  s l a w  
 
C h i c k e n  P a r m i g i a n a    $ 3 0  
C r i s p y  c r u m b e d  c h i c k e n  b r e a s t  t o p p e d  
w i t h  s m o k e d  h a m ,  N a p o l i  s a u c e  &  
m o z z a r e l l a .  S e r v e d  w i t h  s e a s o n a l  s a l a d  &  
f r i e s   

 

C h e e s e b u r g e r  R o y a l e      $ 2 7  
B e e f  p a t t y ,  s m o k e d  c h e e s e ,  
r e d  o n i o n  m a r m a l a d e ,  
S e a s h o r e ’ s  b u r g e r  s a u c e     
- A D D  e x t r a  p a t t y  &  b a c o n  + $ 9  
 
C r i s p y  F i s h  b u r g e r         $ 2 8  
B a t t e r e d  f i s h  f i l l e t ,  s e a s o n a l  
g r e e n  s a l a d ,  p i c k l e d  
c u c u m b e r ,  l e m o n  &  g h e r k i n  
a i o l i    
 
H a l l o u m i  B u r g e r            $ 2 6  
G r i l l e d  h a l l o u m i ,  b e e t r o o t  
h u m m u s ,  s a l a d  g r e e n s  &  a i o l i  
V e g a n  &  G F  o p t i o n s  a v a i l a b l e  
 
C r u n c h y  C h i c k e n  B u r g e r    $ 2 7  
B u t t e r m i l k  f r i e d  c h i c k e n ,  
t a n g y  s l a w ,  s m o k e d  c h e e s e ,  
p i c k l e d  j a l a p e n o s  &  c h i p o t l e  
m a y o  

Served on a brioche bun with Fr ies  

Dinner  f rom 4pm 



 

 

 

 
WINES   Glass / Bottle 
 
Earth Garden Sauvignon Blanc   $13/$55 
Leftfield Pinot Gris   $13/$55 
Vidal Reserve Chardonnay  $13/$55 
 
Esk Valley Rose     $13/$55 
 
Leftfield Pinot Noir    $13/$55 
Esk Valley Bordeaux Blend   $14/$60 
 
 

  Whittakers  Tr iple  Chocolate  Brownie         $15 

    –  w ith  hot  chocolate  fudge sauce & vani l la   

      i ce  cream  

       Orange Almond Cake (Vegan & GF) $15 

-  With  coconut  yoghurt  & berry  compote 

            Chocolate  or  Caramel  Sundae   $11  

              Banana spl it     $15  

               A f f og at o  $ 10  w i th  B a i le y s  l iq u eu r  ( GF)  $16   

 

Petone Boardriders LAGER 4%           $12/$9  
Panhead Supercharger APA 5.7%           $13/$10 
Parrotdog Birdseye HAZY IPA 5.8%         $13/$10   
Abandoned PILSNER  5%                        $13/$10 
Macs Cloudy Apple CIDER 4.7%               $13/$10
  
 
CANS   330ml   
Garage Project Tiny HAZY IPA   0.5%   $10 
Garage Project Fugazi  2.2%          $10 
 
C a n s ? ?  

 
 
SPARKLING WINE  Glass / Bottle 
 
Villa Maria Sparkling Brut Rose  $12/$50 
Giotti Prosecco NV Italy     $12/$50 
 
Hunters MiruMiru Brut (Bottle Only)    $60 

 
Mojito $16  Bloody Mary $15  

Homemade LLB $9   
-with Vodka $15   

Espresso Martini  $15  

Tequila Sunrise$15  
Gin & Tonic  $14  

Rosebud  $16 
Mimosa  $13 

 

 
425ml/ 
285ml 


