ASIAN SELECTIONS

CLAY POTS M NM

Beef rendang GF, oF 25,0 30.0

Slowly stewed tender beef w/ galangal, turmeric & 9 other spices

Garlic cashew king prawns GF, br 29.0 3438
King prawns, seasonal vegetables & roasted cashews in garlic sauce

Pork in green curry GF, bF 25.0 30.0

Tender pork, potatoes, karachai & Thai green peppercorns in creamy green curry

All served in traditional clay pots

MALAYSIAN M NM

Malay crispy beef GF, br 25.0 30.0
Tender beef fillet & seasonal vegetables tossed w/ our mouth-watering sweet, tangy sauce

BBQ Singapore ribs GF, bF 25.0 30.0
Tender boneless pork & seasonal vegetables wok tossed in Singaporean sauce

Curry laksa GF, bF 25,0 30.0
Chicken, king prawns, vermicelli noodles & bean sprouts in a creamy curry soup

Combination satay vo, br 25.0 30.0
Chicken, beef, king prawns & seasonal vegetables w/ our authentic Malaysian peanut satay sauce

Char kway teow vo, br 25.0 30.0
Stir fried rice noodles, king prawns, chicken, egg, bean shoots & shallots in a dark soy sauce

Mee goreng vo, bF 25,0 30.0
Hokkien egg noodle, chicken, king prawns, eggs, seasonal vegetables & satay sauce

Chow mein combination vo, br 25,0 30.0
Wok tossed chicken, beef, king prawns, Asian greens in oyster garlic sauce served w/ crispy

egg noodles

Black pepper steak vo, br 25,0 30.0
Tender beef fillets tossed w/ oyster garlic, dark soy, black pepper & seasonal vegetables

Sambal Combination GF, vo, br 25.0 30.0

King prawns, beef, chicken & seasonal vegetables wok tossed in our malaysian
sambal sauce

Singapore chilli king prawns vo, br 29.0 3438
King prawn wok tossed in mild garlic chilli sauce & seasonal vegetables
Sticky honey lime king prawns pr 29.0 3438

Tempura battered king prawns wok tossed in honey kaffir lime sauce

Nasi goreng pr 220 264
Malaysian fried rice tossed w/ king prawns, chicken breast, seasonal vegetables & house
sambal sauce

Special fried rice DF,GF
Seasoned jasmine rice wok tossed w/ prawns, chicken breast, eggs & seasonal vegetables

Small I Xo) 16.8
Large 17.0 20.4

BEACHTS T



BEACH ST
dini

V\/g/

ENTREES M
Garlic herb bread v, 6F 10.0

Cheesy garlic herb bread v, cFo 12.0
Cheese & bacon garlic herb bread 13.0

Cheesy garlic bread topped w/ bacon & sweet
chilli sauce

Roti v 8.0
Served w/ mild Malaysian curry dipping sauce

Fried seafood wontons (8) or 14.0
Salt & pepper king prawns (6) 18.0

Tempura battered king prawns served w/ house
Japanese style dip

Salt & lemon pepper squid GF, br 15.0
Pork spring rolls (4) or 12.0
Vegetable spring rolls (4) or, v 12.0
Fried or steamed dim sims (5) or 12.0
Satay chicken skewers pr 16.0
Vegetable curry puff (4) 12.0
Sesame honey soy wings G 15.0

Served w / house made roasted sesame soy
dipping sauce

Seafood wonton soup br 15.0

BURGERS & SUBS M

Chicken burger 22.0
Tender crumbed chicken fillet, lettuce, tomato, bacon,
cheese & aioli

Veggie burger v, vco, GFo 22.0
Veggie patty, lettuce, tomato, beetroot, caramelised
onion, grilled halloumi cheese & tomato relish

Wagyu works burger 22.0
Wagyu beef patty, bacon, caramelised onion, tomato,
lettuce, beetroot, cheese, hickory BBQ sauce & tomato relish

Soft shell crab burger 25.0
Crispy soft shell crab, sweet slaw, Spanish onion, parsley
& Japanese mayo

All served w/ beer battered chips
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SALADS M

NM
Thai style salad v, GF, oF 20.0 24.0
Mixed peppers, Spanish onion, mint, cucumber, tomatoes,
mixed greens, bean sprouts, coriander, mint, crushed
peanuts & nam jim dressing
Pork belly salad or, vo 25.0 30.0
Crispy pork belly, crispy egg noodles, Spanish onion,
cabbage, Lebanese cucumber, mint, coriander, bean
sprouts, parsley, capsicum & roasted sesame seeds w/
BBQ chilli dressing
Soft- shell crab salad or, vo 30.0 36.0
Fried lemon peppered & floured soft-shell crab, crispy
egg noodles, Spanish onion, cabbage, Lebanese cucumber,
mint, coriander, bean sprouts, parsley, capsicum &
seaweed w/ Japanese roasted sesame dressing
PASTA M NM
Fettuccine boscaiola 240 2838
Mushrooms, bacon, leek & garlic in a creamy white
wine sauce topped w/ parmesan cheese
Spaghetti marinara king prawns 29.0 3438
King prawns, garlic, chilli flakes, leek, Italian parsley,
Napolitana sauce topped w/ parmesan cheese
ADD TO SALAD/PASTA m nm
Chicken cr 60 72
Grilled halloumi cr 60 72
Squid cr 70 84
Beef crF 80 96
Salmon cr 10.0 12.0
King prawns (6) cF 12.0 144
FAVOURITES M NM
Chicken schnitzel 220 264
Served w/ chips & salad
Chicken parmigiana 24.0 28.8
Chicken schnitzel topped w/ Napolitana sauce &
mozzarella cheese served w/ chips & salad
Salt & lemon pepper squid cF 25.0 30.0
Lemon pepper marinated squid w/ citrus & garlic
aioli served w/ chips & salad
Dory fillets 25.0 30.0
Smooth battered New Zealand dory fillet served w/ lemon &
tartare sauce, chips & salad
Panko crumbed pork loin schnitzel 26.0 31.2

Panko crumbed pork loin schnitzel served w/ creamy
mash & slaw

V - vegetarian | VO - vegetarian option | VG -vegan | VGO - vegan option | GF - gluten free | GFO - gluten free option (add $3)
DF - dairy free | DFO - dairy free option

Please be aware that whilst all care is taken in food preparation, there may be traces of allergens found in the meals. Allergens include but are not limited to nuts, dairy,
eggs, Wheat, seafood, shellfish and soy. If you have an allergy or intolerance, please inform staff prior to placing your order.

Sundays attract a 10% surcharge, Public holidays attract a 15% surcharge.

CHEF SPECIALITIES M

Veal truffle scaloppine cr 29.0
Pan fried tender veal w/ wild mushrooms, leek &

creamy white wine sauce served w/ broccolini &

oven baked potatoes

Thai barramundi pr, Gr 29.0
Barramundi, coconut cream, chilli jam, Kaffir lime leaves
& turmeric w/ Thai salad & coconut rice

Massaman lamb shank cr 29.0
Tender lamb shank in mild massaman curry sauce,
served w/ potato & coconut rice

Butter chicken supreme 30.0
Indian butter chicken breast supreme stuffed w/
spinach & cheese served w/ coconut rice & roti

Boston Bay mussels Napolitana 30.0
South Australian mussels, garlic, Spanish onion &

Italian parsley in Napolitana white wine broth served

W/ a toasted baguette

Char siu pork ribs 30.0

Slow cooked char siu marinated pork ribs served w/
coconut rice & house pickled vegetables

CADETS M

Chicken nuggets & chips 12.0
Battered fish & chips 12.0
Cheeseburger & chips 12.0
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All kid meals include a kid’s drink & ice cream

Meals available to 12 years & under only

ADD ONS M

Small steamed jasmine rice Gr 5.0
Large steamed jasmine rice GF 7.0
Coconut rice cr 8.0
Side salad cF 7.0
Beer battered chips cF 9.0
Mash potato G 7.0
Baked potato 7.0
Seasoned potato wedges 12.0
Served w/ aioli & sweet chilli sauce

Seasonal vegetables cr 8.0
Grilled prawn topper cr 8.0
Creamy prawn topper cr 9.0

SAUCES M

Diane cF, gravy GF, green pepper Gr
wild mushroom cF 3.0

Creamy garlic, béarnaise, aioli GF 4.0
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COOK YOUR OWN ON A
NATURAL VOLCANIC STONE
HEATED TO 400 DEGREES!

STONEGRILL
STONE GRILL

Angus rump Gr
300g Grass fed

Angus scotch fillet cF
2509 Grass fed

Angus eye fillet GF
200g Grass fed

Barramundi crF
200g herb infused w/ garlic butter

Norwegian salmon cr
200g w/ garlic butter

King prawns (10) crF
W/ garlic butter

Choice of 2 sides + sauce

FLAME GRILL

Angus rump GF
300g Grass fed

Angus scotch fillet GF
2509 Grass fed

Angus eye fillet cF
200g Grass fed

Barramundi cr
200g herb infused w/ garlic butter

Norwegian salmon cr
200g w/ garlic butter

King prawns (10) crF
W/ garlic butter

Choice of 2 sides + sauce

SIDES

Baked potato cF - seasonal vegetables cr

salad cF - mash potato cF - chips cF

SAUCES

Diane GF - green pepper cF - wild mushroom cr
béarnaise - creamy garlic - gravy GrF




