BEACHED WHALE
Entrees
Garlic bread $12
Wood fired garlic ciabatta bread
Bowl of wedges $10.50
Crunchy coated wedges with sour cream and sweet chilli sauce
Garlic prawns $16 (GF)
Pan fried garlic prawns. Served with salad and aioli
Bowl of fries $8.50 (GF)
Crispy thick cut fries served with aioli & tomato sauce
Side salad $8

Mains
Fish of the day (See Board) $32

Salt and pepper calamari (GF) $23
Coated calamari served with chilli, kaffir lime and seasonal salad
Salmon salad (GF) $25
House smoked salmon served with a fresh garden salad.
Fish and chips $24
Traditional fish and chips served with a seasonal salad.
Ribeye steak (GF) $32
Juicy 200g ribeye steak served with potato cakes and a side salad.
Mussels (GF) $22
Green lipped mussels with a curry coconut cream and ciabatta bread
Tagalitele Pasta $22
Pasta with red wine pesto cream sauce, mushroom, capsicum, red onion, zucchini, feta
and parmesan. Served with garlic bread. Add chicken and bacon for $4
Seafood Chowder $22
Delicious creamy seafood chowder served with garlic bread
Scallops (10) panko $30
Crumbed and served with salad and fries.
Jumbo pork ribs $27
Served with salad and fries

Wood Fired Pizzas
Gluten free pizza base $2 extra
Vegan cheese $2 extra

For the kiddies
Choice of nuggets,
fish, or a hot dog.
Served with a
salad
and fries

Margarita $21
Tomato and basil pesto
Hawaiian $23
Ham and pineapple
Meat Lovers $26
Ham, pepperoni, chorizo, caramelised onion and BBQ sauce
Pepperoni $25
Pepperoni, caramelised onion, red capsicum and olives
Marinara $25
Mixed seafood, caramelised onion, capsicum, capers and dill
Lamb $26
Lamb, spinach, caramelised onion and red onion
Chicken pesto $26
Chicken, spinach, caramelised onion and sun-dried tomato
House smoked salmon $26
Salmon, capers, artichoke, red onion and dill
Vegetarian $25
Spinach, mushroom, olives, artichoke and red onion
Mushroom $25
Mushroom, artichoke, caramelised onion and buffalo Bocconcini

DESSERTS $12
Sundaes (chocolate, caramel or berry) $12
Steamed pudding (chocolate or caramel) $12

Our food is made and cooked fresh. At busy times please be patient

