
SMALLS 

SIDES

KFC
KFC   VO
Korean fried chicken or cauliflower tossed in your 
choice of sweet and sour sauce or red dragon sauce
served with mayo and lime

BURGERS

GARLIC TOASTED ITALIAN BREAD   VO   
Melted mozzarella and confit garlic on sciachiatta 
with basil pesto and balsamic reduction

10

HALF DOZEN NATURAL PACIFIC OYSTERS   GF DF
Served with ponzu sauce

19

HALF DOZEN KILPATRICK OYSTERS 21

HALF KILO OF TIGER PRAWNS

Served with harissa mayo  
28

SZECHUAN CALAMARI
Lightly dusted fried baby squid with tartare 
sauce and lemon 

19

WARM MARINATED OLIVES   VO GF DF
Mixed olives marinated in chilli, garlic and 
italian herbs 

9

EDAMAME  VO DF
Served with bonito soy, terriyaki nori, fried 
shallots and furikake

9

DUCK CHARCUTERIE
Smoked duck breast, duck parfait, celeriac 
remoulade, toasted brioche 

16

PEA & HAM CROQUETTES
Pulled pickled pork and mustard béchamel 
croquettes with pea puree 

14

HALOUMI FRIES
Dusted in paprika seasoning with harissa mayo 
and lime  

12

WAGYU GYOZA   DF
Pan fried dumplings filled with braised beef and 
water chestnut, tonkatsu sauce and pink shallot 
vinegar

14

16

ANGUS CHEESEBURGER
Grain fed Angus beef patty, gem lettuce, cheese, 
tomato, mustard and pickles on a milk bun 

20

FAT DOUG
Grain fed Angus beef patty, pastrami, swiss cheese, 
tangy pickled chilli slaw, gem lettuce, kewpie mayo 
on a milk bun

22

KARAAGE CHICKEN
Fried chicken burger, Japanese style slaw, gem 
lettuce, wasabi mayo on a milk bun

22

JACKFRUIT BURGER   VO
Vegan jerk spiced pulled ‘pork’, tomato, gem 
lettuce, avocado slaw, vegan mayo, bbq sauce on a 
vegan wheat bun

23

SKIN ON FRIES WITH AIOLI   VO DF 9

HEIRLOOM TOMATO AND BUFFALO 
MOZZARELLA SALAD   VO GF

12 20

With basil, pine nuts and olives 

STIR FRIED ASIAN GREENS AND 
MUSHROOMS   VO GF DF

10 18

With garlic, ginger and oyster sauce

SPICY GREEN PAPAYA SALAD   VO GF DF 10 18
With beans, shoot and Asian herbs with 
nim jam dressing

WARM GREEN BEANS   GF DF 9 18
With miso pesto and fried shallots

CRISPY DUCK FAT POTATOES 12
With créme fraiche, dill and chilli salt

(vo) vegan option (gf) gluten free (df) dairy free

S L



MAINS

celebrate with us!

SAMBAL PORK   27
Sambal marinated pork cutlet, Asian mushrooms, greens, oyster sauce, 

fried duck egg and crunchy salad  GF DF

STEAK FRITZ   35
300g Diamantine 6+ Wagyu served medium rare, skin on fries, confit shallot, Cafe de 

Paris butter, choice of mustards and red wine jus  GF

STICKY BEEF RIBS   28
Chinese master stock braised beef ribs, tom yum caramel, peanuts and spicy green papaya salad  DF

CRISPY SKIN SALMON   28
Served with tomato, saffron, consommé, kohlrabi, shitake mushroom, asparagus and chilli crustacean oil  GF DF 

WHITE PYRENEES LAMB   30
Roasted lamb rump, puy lentils, mascarpone, eggplant, mint, parsley and red wine jus   GF  

JERUSALEM ARTICHOKE AGNOLOTTI   25
Handmade pasta filled with Jerusalem artichoke, sauteed wild mushrooms, chard, parmesan and truffle oil  VO

FISH AND CHIPS   25
Tempura battered barramundi, house tartare, garden salad, chips and lemon

CHICKEN & PRAWN LAKSA   25
Spicy Malaysian soup with chicken, prawns, vermicelli noodles, Asian mushrooms and herbs  GF DF

Our functions spaces and lounges are perfect for your next casual 
beachside bash, engagement party or corporate function. Visit our 
website to learn more about what our events team can do for you, 

or email events@southbeach.net.au


