AIRLIE BEACH

11.30 AM- 3:00 PM



NATURAL WITH LEMON (GF.DF) - $6.50
RED WINE MIGNONETTE (GF.DF)- $6.50
PONZU AND FISH ROE (GF.DF) - $7.50
KILPATRICK = $7

TOMATO BRUSCHETTA

With buratta, fresh basil and balsamic reduction - $22
BAKED FETA

Feta wrapped in filo baked with honey and sesame - $22
GREEK SALAD

Cucumbers, tomatoes, green bell pepper, red onion, olives,
and feta cheese $24
Add lemon chicken $9

BRAISED LAMB

With roasted garlic hummus, pita and pinenuts - $25

GRILLED HALLOUMI
With lemon yoghurt, fresh pear, walnut and rosemary infused
macadamia honey served with grilled sourdough- $25

CHIPS
Served with aioli - $14

MUSSELS SAGANAKI

Served with crusty sourdough - $27

REEF FISH CEVICHE

With corn tortillas, citrus, chilli, sweet corn, coriander- $28
GRILLED OCTOPUS (WA)

With white bean tonnato, cucumber and chorizo
chimichurri - $32

CRISPY CALAMARI
With lemon, paprika marinade and a green goddess aioli - $27

LOBSTER & PRAWN ROLL
Shredded lettuce on a soft roll served with chips - $32

SEAFOQOD KRITHAROTTO

Orzo pasta with prawns, squid, mussels, garlic and
tomato - $42
LEMON GARLIC CHICKEN

With falafel, cucumbers, mesculin, fried chickpeas, feta
tzatziki and sunflower seeds - $38

GRILLED BARRAMUNDI

With green beans, black olives, cherry tomato, potato,
green tahini and ladolemono - $46

CHARGRILLED LAMB LOIN CHOPS
With tabbouleh, lemon dukkha marinade and tzatziki- $42

WILD TIGER PRAWNS (8)

MORETON BAY BUGS (3)
AUSTRALIAN OYSTERS (6)
MARINATED MUSSELS (200a)

SERVED WITH TOMATO SALAD, CHIPS,
AIOLI, SAUCES, AND LEMON.

(DF) - $165

V -vegetarian | VO -vegetarian option available VE -vegan | VEO -vegan option available GF - gluten free | GFO - gluten free

option available DF - dairy free | DFO - dairy free option available surcharges apply Credit and tap and go 1.9%, Amex 2.4%,
Weekends 10%, Public Holidays 15%



AIRLIE BEACH

5:00 PM - CLOSE



WHIPPED FETA (V)

Colony honey, strawberry gin jam, toasted walnuts and grilled pita - $22

REEF FISH TIRADITO (GF.DF.NF)

Passion fruit, aji rocoto, cucumber, sweet corn, scallion, coriander- $27

BAKED COB LOAF (NF.V)

Black garlic butter, parmesan, parsley - $17

LAMB AND HUMMUS (DF)

Middle Eastern braised lamb shoulder, pine nuts, olive oil & fresh herbs
grilled pita - $25

CRISPY PORK BELLY

Red curry caramel, pumpkin purée, scallions, chili and sesame - $26

BLUE SWIMMER CRAB CAKE

Romesco, avocado crema, pea shoot salad - $28

200 GEYE FILLET

Bone marrow mashed potato, wild mushroom rosemary jus and baby carrots -
$58

HARISSA CHICKEN 1/2 (GF)

Tunisian salad, mint, cucumber, tomato, capsicum, chili, grilled pineapple
and fresh yogurt - $45

MOROCCAN SPICED LAMB RUMP

Green pea hummus, minted white beans and lemon yogurt - $48

BUTTERNUT SQUASH RAVIOLI (V)

Fennel salad, harissa cream, padano, pepitas, served with pumpkin chips - $38

MISO GLAZED BARRAMUNDI (GF.NF)
Cauliflower purée, pickled daikon, broccolini and baby bok choy - $48

SEAFOOD LINGUINI (DF.NF)

Mussels, clams, prawns, reef fish, white wine, chili, garlic, tomato and herbs -

$48
GRILLED REEF FISH (GF.NF)

Saffron, leek butter sauce, mussels, long beans- $48

GRILLED KING PRAWNS (DF,GF)

Chili tamarind sauce and baby bok choy, served with rice - $55

OYSTERS

NATURAL WITH LEMON (GF.DF)- $6.50
RED WINE MIGNONETTE (GF.DF) - $6.50
PONZU AND FISH ROE (GF.DF) - $7.50
KILPATRICK — $7

WILD TIGER PRAWNS (8)
MORETON BAY BUGS (3)
AUSTRALIAN OYSTERS (6)
MARINATED MUSSELS (200G)
SERVED WITH TOMATO SALAD.
CHIPS. AIOLI, SAUCES. AND LEMON.
(DF) - $165

SIDES

BROCCOLINI, CHILI OIL AND GRANA
PADANO (V.GF) - $16

TOMATO SALAD (VE) - $16
CUCUMBER SALAD (V) - $14

BONE MARROW MASH

POTATOES (GF) - $18

CHIPS AND AIOLI (DF) - $14

V -vegetarian | VE -vegan | GF - gluten free | NF - nut free |
DF - dairy free | surcharges apply Credit and tap and go 1.9%,
Amex 2.4%, Weekends 10%, Public Holidays 15%



