G R I

Starters

Garlic/Herb bread 3.9
Bruschetta with fresh tomato basil and pine nut pesto on toasted
sourdough with freshly shaved parmesan 11.5
Garlic prawns with a garlic sauce served with a slice of sourdough bread 16.5

Mezze Plate of babaghanoush hommous taramasalata olives
chorizo and haloumi with Turkish bread 19.5

Sydney Rock Oysters
Natural Y% dozen 17 Dozen 29
Kilpatrick Y2 dozen 19 Dozen 33

Baby squid flash fried doused with chilli infused olive oil 15.5
Crumbed Calamari with lemon tartare sauce and salad garnish 14.5
Soft shell crab on a tomato cucumber rocket and sesame salad 15.5

Black mussels in a rich sauce with sour dough bread 14.5

Snacks

Watergrill beef burger bacon beetroot double cheese tomato lettuce
chilli onion jam and aioli on a burger roll with fries on the side 17
The Beach Club Steak Sandwich (Turkish bread), chilli onion jam

cheese egg aioli salad and fries 17
Bowl of beer battered fries with aioli 6
Bowl of potato wedges with sour cream and chilli 7
Nachos spicy beef and bean on corn chips with melted cheese topped with
sour cream, tomato salsa and guacamole 16 (GF)

From the Garden

Greek Salad with feta cheese olives tomato spanish onions
cucumber and salad leaves 14 (GF)
Seafood Salad with king prawns smoked salmon avocado
mixed leaves and a creamy dressing 23 (GF)

Tandoori Chicken Salad with cucumber spanish onions
semidried tomatoes and a minty yoghurt dressing on mesclun 17 (GF)
Caesar salad with crisp baby cos leaves poached egg crispy
bacon croutons shaved parmesan and our own dressing 16
With grilled chicken 19

Vegetarian

Risotto of mixed seasonal vegetables drizzled with basil pesto 17 (GF)
Penne with tomato concasse olive oil basil white wine chilli and parmesan 16

From the Water

Salmon Fillet grilled with potato and chive mash seasonal
vegetables and Salsa Verde 27 (GF)
Whole lemon sole with fries and mixed garden salad tartare sauce 26.5



Flathead fillets in golden beer batter served
with fries tartare and salad garnish 26.5
Perch fillet grilled with rocket fennel and avocado salad
with lime dressing and fries 25
Seafood risotto of prawn and black mussels with tomato & white wine 25
Linguine Marinara (selection of fresh seafood) tossed
in a rosé sauce (tomato cream base) 25
Seafood Platter for two:

6 Sydney rock oysters black mussels king prawns flathead fillets scallops soft shell crab
smoked salmon crumbed calamari seasonal fruits fries and salad 84
Seafood Platter for one:

3 Sydney rock oysters black mussels king prawns flathead fillet crumbed calamari smoked
salmon fries salad garnish 42

From the Grill

We use only the best Certified Riverine Beef for guaranteed tenderness and eating quality.
250gm Scotch 25
350gm Watergrill New York cut steak 28
Kindly inform waitstaff of ‘doneness’ for steak
All served with chat potatoes sauté of julienne carrots and zucchini with Shiraz jus
American pork ribs with Special Beach Club BBQ sauce golden chips and salad 28 (GF)
Chicken parmigiana with napolitana sauce ham eggplant and mozzarella 25

Veal schnitzel with fries salad and Beach Club Aioli mayonnaise 26

Butter Chicken with steamed basmati rice and pappadum 23.5 (GF)
Side of potato and chive mash / chat potatoes / steamed seasoned vegetables 6 (GF)

Kids Menu

All kids meals 10ea
Penne pasta with napolitana sauce
Fish and Chips
Chicken nuggets and fries
Crumbed calamari and fries

Kids ice cream 3.5
Vanilla ice-cream with topping of your choice chocolate caramel or strawberry

Desserts 8.00ea all served with ice cream — Check dessert board and dessert cabinet
Espresso coffees available at service counter

(GF) = Gluten free



