
Grilled catch of the day, potato gratin, shaved
fennel & caper salad, lime butter GF

SNACKS &  S IDES

MARKET FISH 45

FISH TACOS (2) 21 PRAWN & BUG COCKTAIL 32
Soft flour tortillas with crispy fried fish, slaw, Pico de
Gallo, avocado, coriander & smokey chipotle aioli DF

Chilled king prawns, Moreton Bay bugs, lettuce,
avocado, cocktail sauce, lemon, & melba toasts GFA,

DF

NATURAL STRADDIE

OYSTERS (6) 32

Lemon & mignonette GF, DF

STRADDIE  CLASSICS
CHICKEN PARMIGIANA 33

BEACH FISH & CHIPS 32

Classic chicken schnitzel, house made tomato sauce,
layers of leg ham, & molten mozzarella served with

house salad & chips

Shag Rock lager battered reef fish, fresh lemon, &
caper mayo served with house salad & chips DF

CHICKEN SCHNITZEL 29

Hand crumbed chicken breast, fried golden, topped
with sage & lemon butter, & rich beef gravy served

with house salad & chips

PEPPER DUSTED CALAMARI 28 

Flash fried calamari dusted with pink pepper, topped
with a spring onion chilli salad, garlic aioli served with

house salad & chips DF

STEAKS
350G RIB FILLET 59

FLAMED GRILLED CHICKEN 36

Cooked your way, served with
chips & house salad  GFA, DFA

Chicken breast marinated in smokey paprika, garlic &
lemon, chorizo potatoes & pico salsa GF, DF

250G BLACK ANGUS

RUMP 39

Cooked your way, served with
chips & house salad  GF, DFA

PRAWN & CHORIZO PASTA 35

Fresh pasta with lemon, olive oil, herbs, prawns,
smokey chorizo, & shaved parmesan 

PUB CHIPS W AIOLI 10

CHEESY GARLIC BREAD 12

Crispy fried serving of hot chippies GF, DF, VGA

Soft sub roll lashing of garlic butter & melted
mozzarella V

STRADDIE HOUSE SALAD 10

Leafy green side salad GF, DF, VG

SWEET, SPICY & SOUR
CHICKEN WINGS (5) 22

Straddie honey chilli syrup & pickled slaw DF

Hot & cold fruits of the sea including natural & Kilpatrick oysters,
chilled Moreton Bay bugs, king & coconut prawns, pink pepper

calamari, battered fish, chips, seasonal fresh fruit, summer
leaves, & dipping sauces DF 

STRADDIE  SEAFOOD
TOWER 1 10

15% surcharge applies on public holidays

(Sauce options: peppercorn / mushroom / gravy / garlic butter) GF

250G BEEF CITY BLACK

SIRLOIN STEAK 49

Garlic & herb potatoes, summer
greens, & a rich beer jus GF, DFA

EGGPLANT PARMI 30

Plant based schnitzel with grilled eggplant, sugo sauce
& molten mozzarella served with house salad & chips

DFA, V, VGA

KILPATRICK STRADDIE

OYSTERS (6) 34

Smokey bacon & Worcestershire sauce GF, DF



FOUR CHEESE 26 A DIFFERENT MEAT
LOVER 28Mozzarella, Gorgonzola, Ricotta,

Parmesan, caramelized onion &
rocket V, GFA

Pepperoni & pulled beef, red
onions & capsicum salsa GFA

MARGHERITA 25

Tomato napoli base, mozzarella &
bocconcini cheese, fresh basil

leaves V, VGA, GFA

FISH & CHIPS 15

CRUNCHY CHICKEN
BITES 15

Battered market fish & chips
DF

Fried chicken with chips &
ketchup DF

BEEF SLIDER 15

Smashed baby patty, cheese
slice, ketchup & chips GFA

CHEESE PIZZA 15

Freshly baked cheese pizza V

SMOKEY BBQ CHICKEN 29 SEAFOOD WITH A TWIST 30

Chargrilled shredded chicken, maple bacon,
smokey BBQ sauce & spring onions GFA

Cream-cheese & dill base, smoked salmon,
prawns, capers, rocket leaves & avocado

GFA

GF – Gluten Free GFA – Gluten Free Available
 DF – Dairy Free DFA – Dairy Free Available

 V – Vegetarian VG – Vegan VGA – Vegan Available
While we take the utmost care, all dishes are prepared in a kitchen that handles gluten,
dairy, nuts and other allergens. We cannot guarantee any item is completely free from
trace amounts or cross-contact. Guests with severe allergies are encouraged to speak

with our team before ordering.

HAND-STRETCHED P IZZA

KIDS MEALS

BURGERS

CHICKEN BURGER 28

STEAKHOUSE ROLL 30

Crispy fried chicken breast, lettuce, pineapple, pickles
& aioli

Tender rib steak, garlic mushrooms, fried onions,
tomato & chimichurri GFA

BEACH BURGER 27

Angus beef patty, cheddar cheese, pickles, lettuce, red
onion, burger sauce & ketchup GFA

SHROOMI BURGER 26

Mushroom patty, kale slaw, grilled onions, sweet chilli
jam in a red beetroot bun GFA, DF, VG

SUMMER BOWLS
SUNSHINE GREENS 24

ISLAND CRUNCH 23

A bright, breezy bowl of leafy greens, creamy avocado,
& toasted seeds tossed in a zesty dressing finished

with herb baked tofu & pickled red onion DF, GF, VG

Crunchy slaw of wombok, sprouts, capsicum, kimchi,
spiced carrots, fragrant herbs & cashew nuts, spiked

with a punchy lime-chilli dressing DF, GF

NOURISH BOWL 26

Black rice, avocado, edamame, cucumber, wakame,
pickled Japanese radish & ginger, fresh herbs & salad

leaves, soy, & sesame dressing DF, GF, VG

BURRATA & PEACH 29

Creamy burrata served with juicy peaches, sweet
honeycomb, fresh basil, watercress & artisan crackers V

15% surcharge applies on public holidays

(Add a salad topper for $9: flame grilled chicken / crispy pork belly / smoked salmon / tofu)

All served with a side of chips

(Add bacon or avocado for an additional $5)

(GF pizza bases & DF cheese available for an additional $5)

Includes a kids apple or orange juice


