
 

 

 

 
 
 

D A I L Y  M E N U   .   M I D D A Y  -  C L O S E 

S N A C K  .  S H A R E 
 
GUACAMOLE & CORN CHIPS  | vg GF    14.5 
fresh smashed avocado with red onion, tomato & lime  
 
CHIPS  | v   10.0 
with BBQ salt & aioli 
 
SWEET CORN RIBS  | vg GF   14.0 
with chilli butter, coriander, cashew cream,  
pine nuts & lime 
 
CHILLI SALT & PEPPER SQUID   18.5 
with jalapeño aioli 
 
MINI PRAWN TOSTATA   18.5 
with fresh prawn, avocado, mango salsa,  
coriander & jalapeño (4) 
 
GARLIC & CHILLI PRAWNS     24.5 
grilled prawns with smoked chilli & garlic butter  
& a warm soft tortilla  

T A C O S   .       6 ”  S O F T  F L O U R  T O R T I L L A 

 
BATTERED SNAPPER    9.5 
with slaw, mango salsa, crumbled fresh white cheese 
 
GRILLED CHORIZO    8.5 
with slaw, roast tomato salsa, saffron mayonnaise & 
jalapeño   + make it G F  1 . 5  
 
PORK CARNITAS   9.0 
braised with orange juice, garlic, oregano, roasted 
tomato, chilli salsa & avocado     

+ make it G F  1 . 5 
 
SLOW COOKED BEEF BRISKET   9.0 
chipotle BBQ beef, slaw, sour cream, coriander,  
pickled red onion & manchego cheese   + make it G F  1 . 5 
 
BBQ TOFU RIB  | vg    7.0 
tofu rib, slaw, grilled pineapple & cashew  
sour cream   + make it G F  1 . 5 
 
CRUMBED CHICKEN    8.5 
lemon & herb crumbed chicken tenderloin, slaw, sour 
cream & tomato salsa  
 
 
T A C O  S P E C I A L . F R O M  3 P M - 5 P M          A L L  TA C O ’ S  5 . 0 
 
 

|GF   Gluten Free      |v   Vegetarian       |vg   Vegan 
 

NOTE: Kitchen contains allergens including gluten, eggs, nuts & dairy. 
Reasonable effort is taken, however no guarantee food is allergen free. 

 
 

PLEASE HAVE YOUR TABLE NUMBER WITH YOU WHEN YOU ORDER  
 

PLEASE ORDER & PAY AT THE BAR.  
 
 

 
 
 

 
S O  C A L  S T Y L E  B E A C H  B U R R I T O S  
 
BEEF BURRITO    19.5 
chipotle BBQ beef brisket, with rice, firepit beans,  
cheese, slaw & avocado with chipotle BBQ sauce rolled  
& toasted in a soft 12” flour tortilla 
 
CALIFORNIAN CHICKEN BURRITO    20.5 
crumbed chicken & chips, rice, firepit beans, cheese,  
slaw & avocado with chipotle BBQ sauce, rolled  
& toasted in a soft 12” flour tortilla 
 
PORK BURRITO    19.5 
pulled pork carnitas, roast tomato & chilli salsa, rice,  
firepit beans, cheese, slaw & avocado rolled & toasted  
in a soft 12” flour tortilla 
 
FISH BURRITO    19.5 
battered white fish with rice, firepit beans, cheese,  
slaw, avocado & jalapeño aioli, rolled & toasted in a  
soft 12” flour tortilla 
 
BURRITO BOWL | GF  vgo    24.5 
with rice, firepit beans, manchego cheese, slaw  
& avocado with roasted tomato salsa & crushed corn chips 
with your choice of the following : 
grilled chicken   or   BBQ beef brisket   or   Vegan tofu chorizo 
 

L U N C H  .  D I N N E R  
 
BEACH BURGER & CHIPS    27.5 
Angus beef, cheese, lettuce, tomato, red onion  
& chipotle BBQ sauce on a black sesame milk bun 
+bacon  4.5   | 
 
CLUB SANDWICH & CHIPS      27.5 
chicken, bacon, avocado, Swiss cheese, lettuce & tomato 
with aioli & sweet chipotle chilli sauce  
 
FISH & CHIPS          27.5 
battered saltwater barramundi, lemon & dill aioli 
 
MEXICAN STREET SALAD  | GF vg    18.5 
mixed leaf, avocado, cherry tomato, shaved grilled corn, 
cucumber, red onion, black beans, coriander, lime  
& agave dressing 
+chicken  6.5   | 
 
SUPREME BEEF NACHOS  | GF    26.5 
BBQ beef brisket, firepit beans, cheese, classic red salsa, sour 
cream, guacamole, jalapeño & coriander, fried corn chips 
+make it Vegan  1.0   | 
 
GRILLED SALMON  | GF    29.0 
ancho chilli, orange & agave marinated grilled salmon  
fillet and Mexican slaw with corriander & chickpea,  
guacamole & fresh lime  
 

S W E E T S       
 
CHURROS | with cinnamon sugar, caramel sauce   14.5 
& ice cream  |  v 
 

K I D S      14.5 
 
CHEESEBURGER & CHIPS | with tomato sauce 
 
CRUMBED CHICKEN TENDERS & CHIPS | with tomato sauce   

 



 
FRI - SUN SPECIALS 

 
3pm - 5pm 

 
 

T A C O S     5.0 ea        
 

B E T T E R  B E E R  L A G E R   8 . 0 
 

W A T E R M E L O N  S E L T Z E R  8 . 0 
 

A L L  C O C K T A I L S  1 5 . 0 
 
 
 

           
 
C O C K T A I L S       1 9 . 0  
 
ESPRESSO MARTINI 
Vodka, coffee liqueur, cold brew  
 
GINGER & LIME FIZZ 
Four Pillars Navy Strength Gin, ginger beer, lime  
 
CLASSIC MARGARITA 
Tequila, Triple Sec, agave, lime 
 
WATERMELON MARGARITA 
Tequila, Triple Sec, Watermelon Liqueur, agave, lime 
 
PASSION FRUIT MARGARITA 
Tequila, Triple Sec, passion fruit, agave, lime  
 
STRAWBERRY & LYCHEE MARGARITA 
Tequila, Triple Sec, Lychee Liqueur, strawberry, agave, 
lime  
 
PINEAPPLE MARGARITA  
Tequila, Triple Sec, pineapple, agave, lime 
 
JALAPENO MARGARITA  
Tequila, Triple Sec, jalapeno, agave, lime 
 
COCONUT MARGARITA  
Tequila, Triple Sec, Coconut Liqueur, agave, lime  
 
 

 
S P R I T Z    1 8 . 0  

APEROL SPRITZ   
Prosecco, Aperol, soda, orange
 
PASSION FRUIT SPRITZ   
Prosecco, Passion fruit Liqueur, lime, vanilla, soda
 
WATERMELON SPRITZ  
Prosecco, Watermelon Liqueur, lime, soda 
 

 

 

 
 

A L C O H O L  .  F R O M  M I D D AY  W I T H  F O O D  P U R C H A S E 

O N  T A P 
Better Beer Lager                    11.0        

Byron Bay Alcoholic Lemon Squash                 11.0        
Stone & Wood Pacific Ale          11.0 
Little Dragon Ginger Beer         11.0 
Fellr Watermelon Seltzer   11.0 
Great Northern (mid strength)   10.0 
 

I N  B O T T L E S 
Asahi, Japan   10.0 
Peroni Nastro Azzuro, Italy   10.0 
Corona, Mexico   10.0 
White Rabbit Dark Ale         10.0 
Coopers Light   7.0 
Heineken Zero (alcohol free)   8.0 
 
F O U R  P I L L A R S  I N  C A N S  
Navy Strength Gin & Ginger   14.0 
Bloody Shiraz Gin & Tonic   12.0 
Rare Dry Gin& Tonic   12.0 
Fresh Yuzu Gin & Soda   12.0 
 

R E D  S A N G R I A                            J U G  1 5 . 0 
 
fresh fruit, orange juice,  maple syrup & red wine 
 

W I N E S                               G L A S S   |   B O T T L E 
 
Martini Prosecco, DOC Italy 12    | 55 
Até Brut, NV, SA 10    | 45 
 
Naturalis Organic Rosé, SA               10    | 45 

Até Chardonnay, SA 10    | 45 
Naturalis Organic Sauv Blanc, SA 10    | 45 
Até Pinot Grigio, SA 10    | 45 
 
Cloud St Pinot Noir, Vic 12    | 55 
Radio Boka Tempranillo, Spain 10    | 45 
 

N O N  A L C O H O L I C 
 
Lo Bros Kombucha  |  Gingerbeer  OR  Passion fruit 7.0 
OR  Raspberry & Lemon  OR  Lemon, Lime & Bitters  
 
Coco Coast  |  watermelon  OR  lychee coconut 6.0 
 
Emma & Tom’s  |  Green Power   OR   Karmarama 6.0 

 
Eastcoast Orange Juice,  with pulp   6.0 
    
Eastcoast Apple Juice    6.0                          
 
Soft drink can    5.0 
 
Bottled water, still, 600ml   5.0 
 
Sparkling water, 450ml   5.0 
 

 
PLEASE ORDER & PAY AT THE BAR 

You must order food to order an alcoholic beverage. 

 

 


