
F R O M  T H E  G R I L L

CHEESY GARLIC BREAD 10.5 

GARLIC BREAD  8.5 

 SALT & PEPPER SQUID 15.9
with petite asian salad & lime aioli 

KING PRAWNS (6) 25.9

 direct from a local trawler caught in SE QLD waters 

served with crisp cos lettuce topped with our 

signature seafood sauce 

COFFIN BAY OYSTERS

 delivered "live" & shucked/chilled daily

natural 6/26 | 12/46 

LAMB KOFTA 21.5  
with tzatziki sauce, warm pita bread, 

cucumber & lettuce 

CHICKEN SKEWERS 19.5 

indonesian peanut satay served with 

coconut rice, cucumber, tomato 
& oak lettuce

TRADITIONAL GUACAMOLE 12.5 (GF,VG)

freshly made, served with white corn chips  

 DUCK SPRING ROLLS (3) 20.5
with plum hoisin sauce 

CAJUN PRAWNS (6) 25.9 
 char grilled king prawns with remoulade 

P A S T A ,  C U R R I E S ,  F I S H  &  C H I C K E N

W W W . S U R F C L U B A U S T R A L I A . C O M  |  ( 0 7 )  5 5 7 6 5 4 0 3  

b r e a d s  &  s m a l l  p l a t e s

250G RUMP WITH CHOICE OF SAUCE 32.5 
served with salad & chips 

300G GRASS FED PINNACLE SIRLOIN MB2+ 
WITH CHOICE OF SAUCE  41.5
served with salad & chips 

SURF & TURF 39.5
 250G rump topped with grilled cajun prawns,

served with salad & chips
 

NATIVE BUSH SPICED WHITE PYRENEES 
LAMB SHOULDER FOR TWO 95.9

slow cooked with river mint jus served with 
honey roasted heirloom carrots, 

garlic mash potato & seasonal greens

PREMIUM FIVE FOUNDERS STEAK

Australia's First Carbon Neutral Beef
250G EYE FILLET 58.0

   
 400G RIB ON THE BONE 59.5  

 all premium steaks served with caesar salad & chips 
or rosemary roast potato & vegetable plate

choice of sauce: aioli (GF)| mushroom | peppercorn |
chimichurri sauce (GF) | gravy | green tomato salsa (GF)

MENU

(voted no 1 parmi on GC by 102.9 hot tomato’s parmy army)

FRIED SELECTION 26.5
crispy beer battered flathead, panko crumbed

calamari, prawn cutlets, house salad, chips, lemon &
tartare 

 CREAMY GARLIC PRAWNS 28.5
 sauteed prawns in a creamy garlic sauce 

served with jasmine rice 

CHICKEN SCHNITZEL 24.5
 tender chicken breast crumbed, 

served with salad, chips & choice of sauce

CHICKEN PARMIGIANA 26.5
tender chicken breast crumbed, 

topped with napoli sauce, triple smoked ham, 
melted mozzarella cheese served 

with salad & chips

THAI PRAWN YELLOW CURRY 30.0  
sauteed prawns cooked in a thai yellow curry 

served with lychee, bamboo shoots 
fresh chilli & green beans on top of rice

*meal may contain spice  

LEMON MYRTLE HUMPTY DOO BARRA 30.0
pan fried served with salad, chips 

& hollandaise sauce

FISH & CHIPS 24.9 
beer battered flathead fillets with salad, 

chips, lemon & tartare 

TROPPO PARMI 29.5
 tender chicken breast crumbed, 

topped with pineapple, sriracha mayo, served
with coconut prawns, mango chutney, 

salad & chips

PRAWN & NDUJA CASARECCE PASTA 29.5 
 prawns cooked with garlic, chilli, fresh basil, 
cherry tomatoes, extra virgin olive oil topped 

with parmesan cheese 

FETTUCCINE POLLO FUNGHI 28.5 
chicken, mushroom, cream sauce, fresh rosemary

topped with parmesan cheese

YUZU MISO GLAZED SALMON 33.0 
pan fried with an orange & ginger butter sauce, 

green beans, mash potato topped 
with roasted macadamia nuts

b u r g e r s ,  B A O  &  t a c o s

 TANDOORI CHICKEN BURGER 24.9 

 grilled tenders, lettuce, tomato, 
red onion, mango chutney & raita sauce 

served with chips 

LOVEDAY BUTCHERY AWARD WINNING 
BEEF BURGER 26.9 

180G tender beef pattie, american cheese, bacon,
onion, lettuce, tomato, smokey bbq & special sauce

served with chips 

BATTERED SNAPPER BURGER 24.9 
 battered snapper, tomato, red onion, pickles, 
tartare sauce on a milk bun served with chips 

KING PRAWN TACO 25.9 
 locally sourced king prawns marinated in 

tajin spice, lime, avocado, mango 
& jalapeno salsa

CHICKEN ACHIOTE TACO 24.9 
marinated tenders with green tomato salsa,

sour cream, guacamole 

FISH  TACO 24.9
battered flathead, pickled onion, cucumber,

lettuce, gerkin & capers topped with 
jalapeno aioli

SEAFOOD TASTING BOARD 45.0 
3 coffin bay oysters, herb crusted salmon, salt &
pepper squid with chips, lemon & dipping sauce

PORK BAO (4) 36.0
sticky pork bao with cucumber, oak lettuce,

kimchi



L I T T L E  N I P P E R S  

S E N I O R S

B E C O M E  A  M E M B E R  

A N D  S A V E  1 0%  

D E S S E R T S

S I D E S  &  S A U C E S  

W E E K E N D  B R E A K F A S T  

L I T T L E  N I P P E R S  B R E A K F A S T  

SMASHED AVOCADO 12.5 

on sourdough topped with feta served 

with roasted herb tomato 

add 2 poached eggs 4.0

add bacon 6.0

PANCAKES 13.5 

with maple syrup & ice cream 
or with house made berry compote 

& ice cream 

BACON BENNY 19.5
 with soft poached eggs, tomato & creamy hollandaise 

on a toasted english muffin 

SMOKED SALMON BENNY 21.5 

 with soft poached eggs, tomato & 
creamy hollandaise on a toasted english muffin

BACON & EGGS 13.9
bacon & eggs cooked your way with 

roasted herb tomato & toasted sourdough 

BIG BREAKFAST 23.5
with bacon, eggs cooked your way, baked beans,

mushrooms, hash brown, chipolatas, 
roasted herb tomato with toasted sourdough

BREAKY BURGER 14.9 

milk bun toasted & stacked with fried egg, 
bacon, hash brown, cheese & tomato relish 

add 1/2 avocado 4.0

AUSSIE OMELETTE 18.0

 with ham, feta, tomato & spinach served 

with toasted sourdough 

ADD: EGG 2.0 | BACON (2) 6.0  | SAUTEED MUSHROOMS 4.5 | HASH BROWN 1.5 | 1/2 AVOCADO 4.0

PANCAKES (2) 9.0 

 with vanilla ice cream & maple syrup 
LITTLE BREAKFAST 13.0

 scrambled eggs, crispy bacon, hash brown 
& toasted sourdough

Scan QR code and see our reception team

(VG) VEGAN

(GF) GLUTEN FREE

(*GFO) OPTION TO DELETE THE GLUTEN ELEMENTS.

 

DUE TO THE HIGH VOLUME NATURE OF OUR KITCHEN,WE CANNOT GUARANTEE

THERE WILL NOT BE NUT OR SEAFOOD PRODUCT CROSS CONTAMINATION.

SATURDAY & SUNDAY 7AM - 10.30AM

1 5 %  S U R C H A R G E  A P P L I E S  O N  P U B L I C  H O L I D A Y S  

WEEKEND BREAKFAST 7AM -10.30AM

LUNCH 7 DAYS 11.30AM - 3PM 

SUNDAY - THURSDAY DINNER 5.30PM - 8.30PM

FRIDAY & SATURDAY DINNER 5.30PM - 9PM

MACADAMIA & SPICED CHICKEN 25.9 (GF)
lemon myrtle dusted breast fillets, mixed lettuce,

bacon pieces, cucumber, red onion, feta, 
macadamia nuts, semi dried tomatoes topped 

with ranch dressing  

SPICY SALT & PEPPER SQUID 25.5 

with wombok salad, crispy noodles, asian dressing 
& spicy sriracha mayo 

CAESAR SALAD 18.0 

crisp cos lettuce tossed with bacon, parmesan
cheese & caesar dressing topped with crunchy

croutons, anchovies & poached egg 
add marinated chicken 10.0

add 4 king prawns 12.5

STICKY DATE 12.5 

topped with salted caramel ice cream 
& caramel sauce 

CHOCOLATE FONDANT CAKE 13.5
with raspberry splash & raspberry gelato

MANGO SORBET 12.5 (GF)
with seasonal berries

FISH & CHIPS 16.9 

beer battered flathead fillets with salad, chips, 
lemon & tartare sauce

 

 CHICKEN SCHNITZEL 15.9 

served with salad, chips & your choice of sauce 

PRAWN CUTLETS (3) 20.0
  served with salad, chips, lemon & tartare sauce

200G RUMP 19.5 

served with salad, chips & your choice of sauce 

 PASTA 15.9 

chicken, mushroom, cream sauce, 
fresh rosemary topped with parmesan cheese

FOR CHILDREN UP TO 12 YEARS, ALL MEALS SERVED WITH A FRUIT DRINK & ICE CREAM

CHEEKY MONKEY PICKY PLATTER  13.5
fresh fruits, vegetables, meat, cheese & crackers 

ideal for little fingers (GF omit crackers) 

TEMPURA DINO NUGGETS 13.5 

dinosaur shaped chicken nuggets with chips 
CHEESE BURGER 13.5 

served with chips 

SPAGHETTI BOLOGNESE 13.5 

 topped with grated mozzarella 
FISH & CHIPS 13.5

with lemon

S A L A D S

STEAMED VEGETABLES 12.0 (GF, VG)
steamed seasonal vegetables 

CHIPS 10.0 

 with aioli or gravy 
HOUSE SALAD 15.0 (GF, VG)

with ranch dressing 

SAUCES 5.0 

 aioli (GF)| mushroom | peppercorn | chimichurri sauce (GF) | gravy | green tomato salsa (GF)
*free with premium steak range


