
VG - Vegan | V - Vegetarian | VO - Vegetarian Option  | DF - Dairy Free | GF - Gluten Free | GFO - Gluten Free Option
*15% surcharge applies on public holidays.  *Electronic payment charges apply

CHARGRILLED STEAK X2
Grilled steak, cheese, guacamole, sour cream, pico de gallo

SKEWERS

CHARGRILLED STEAK TOSTADA
Pickled red onion, salsa verde, sour cream

ROASTED RED CAPSICUM HUMMUS
Confit garlic, served with tostadas

$11(DFO, V)

$18
JALAPEÑO POPPERS
Panko crumbed, spicy cream cheese filling, sour cream and chives

(V)

THICK CUT CHIPS
Aioli

$19
CALAMARI
Sazõn mexicano, aioli

(GF)

(GF, VG)

SUN DRIED TOMATO ARANCINI
Basil aioli, reggiano romano

CEVICHES + TOSTADAS

SOMETHING TO EAT

$27

$27

WAGYU BEEF BURGER 
Wagyu beef, lettuce, tomato, pickles, served with thick cut chips

CHICKEN BURGER 
Southern fried chicken, slaw, cheese, chipotle mayonnaise, served with thick cut chips

PLATTERS

$99

$28

FIESTA
Wagyu beef nachos, grilled corn on the cob, jalapeño poppers, baja fish tacos, crispy chicken tacos

FRUIT
Selection of fresh seasonal fruit

$105FEASTING
Calamari, chicken tenders, sun dried tomato arancini, wagyu beef skewers, charcoal chicken skewers, thick cut chips

(GFO)

(GFO)

SERVES 2-4

CRISPY TORTILLA CHIPS
Guacamole, pico de gallo $12

$26

$24

FISH & CHIPS
Beer battered barramundi, aioli, served with thick cut chips

BURRITO BOWL
Mexican rice, black beans, cheese, charred corn, guacamole, sour cream, tomato salsa, jalapeños

+ Grilled chicken $7 | + Grilled steak $9 | + Chilli con carne $7

(V)

CAULIFLOWER BITES
Sazõn mexicano, chipotle mayonnaise

KINGFISH CEVICHE
Coconut and lime emulsion, avocado, served with tostadas $29

$26

$18

$18

$16
GRILLED CORN ON THE COB X3
Charred corn, chilli, lime

(V)

$20
CHICKEN TENDERS
Chipotle mayonnaise

WATERMELON & CUCUMBER CEVICHE
Mint remoulade, served with tostadas $16(V, VGO)

$16(V, GFO)

(V)

MAINS

$18

$22

TRIPLE CHEESE X2
Mexican three cheese, guacamole, sour cream, pico de gallo

CHARRED CHICKEN X2
Grilled chicken, cheese, guacamole, sour cream, pico de gallo

(V)

QUESADILLAS

$22

$18
CHARCOAL CHICKEN X3
Honey soy glaze (GF, DF)

$22
WAGYU BEEF X3
Pepper glaze, pineapple jam (GF, DF)

$22
GRILLED VEG & HALLOUMI X3
Halloumi, mediterranean vegetables, salsa verde (GF)

$22CRISPY CHICKEN X3
Chicken tenders, guacamole, cheese, sour cream, jalapeños

$22BAJA FISH X3
Beer battered barramundi, guacamole, slaw, sour cream, jalapeños

TACOS

$20CAULIFLOWER POPCORN X3
Crispy cauliflower bites, guacamole, slaw, sour cream, jalapeños

(V)

$26WAGYU BEEF
Wagyu chilli con carne, sour cream, guacamole, mozzarella, salsa, shallots, jalapeños, tortilla chips

(GF)

$26VEGETARIAN
Five bean chilli, sour cream, guacamole, mozzarella, salsa, shallots, jalapeños, tortilla chips

(GF, V)

NACHOS

$120SIGNATURE
Kingfish ceviche, watermelon & cucumber ceviche, chargrilled steak tostada, charcoal chicken skewers,
wagyu beef skewers, thick cut chips

SAUCES $1.5 Chipotle Mayonnaise | Aioli | Sour Cream | Smokey BBQ | Tomato

(V)

HOT SNACKS



WHITE CLAW 

RED
Ate Shiraz, Yarra VIC
Fat Bastard Pinot Noir, Yarra VIC
Cloudy Bay Pinot Noir, Marlborough NZ

TO SHARE
 

LONG ISLANDS

SIGNATURE COCKTAILS

WINE

CANS
 

TAP BEERS 

CHAMPAGNE

NON-ALCOHOLIC

SPRITZERS

TRADITIONAL
RED BULL
RASPBERRY
PINEAPPLE
PEACH ICED TEA

PARADISE PUNCH
Malibu, melon liqueur, lychee
liqueur, pineapple, orange, raspberry

PAVLOVA PASSION
Vodka, passoa, pineapple, passionfruit,
topped with a floating pavlova and whipped
cream

GARDEN OF EDEN
Gordons gin, marie brizard elderflower, lime,
cucumber

PISTACHIO WHITE CHOC MARTINI
Vanilla vodka, white chocolate mozart,
pistachio spread, cream, sugar

SURFERS SUNSET
Mango and pineapple rum, frozen dragonfruit,
pineapple

WATERMELON RED BULL MARGARITA
Tequila, orange liqueur, lime, watermelon
puree, lemonade, red bull watermelon edition

CALI COLADA
Malibu, bacardi, pineapple, coconut puree,
pineapple puree, lime, served in a fresh
coconut

EL VOLCAN
Volcan De Mi Tierra blanco, grapefruit, lime,
spicy sugar

STRAWBERRY SOUR
Belvedere vodka, strawberry liqueur, egg
white, lemon, strawberry

MILLION DOLLAR MARG
Clase azul, agavero, grand marnier, lime,
agave, served in a golden lantern

MOËT SPRITZ
Aperol, marie brizard elderflower
liqueur, moët & chandon mini

MOJITOS
TRADITIONAL
PASSIONFRUIT
STRAWBERRY
PINEAPPLE
RASPBERRY

CALI LAGER

BYRON BAY LAGER

HAHN SUPER DRY 3.5

GLASS & TOWER

ONE FIFTY LASHES

STONE & WOOD

HEINEKEN

CHANDON GARDEN SPRITZ, VIC

CANADIAN CLUB & DRY

KIRIN HYOKETSU LEMON

JAMES SQUIRE GINGER BEER

ROSÉ
Chateau M De Minuty, Provence FRA
Chateau d’Esclans Whispering Angel, Provence FRA
Chateau M De Minuty, Provence FRA 1.5L

RUINART

KRUG
Krug Grande Cuvee NV 750ml
Krug Vintage 750ml 

MOËT & CHANDON
 

SPARKLING

WHITE
Totara Sauvignon Blanc, Marlborough NZ
Black Cottage Pinot Gris, Marlborough NZ
Cloudy Bay Sauvignon Blanc, Marlborough NZ

DOM PERIGNON 

ACE OF SPADES
 

VEUVE CLICQUOT
 

SOUTH AVE
 - Orange Soda

- Sour Blue Raspberry
- Pineapple
- Watermelon
- Mango
- Grape

- Lime 
- Mango 
- Watermelon

Yarra Burn Prosecco, VIC
Chandon Brut, VIC 
Chandon Brut Rose, VIC

Ruinart Blanc de Blancs NV 750ml

MOCKTAILS 
- Lychee Passionfruit
- Mango Mule
- Tropical Breeze 
- Watermelon Margarita

SOFT DRINKS  
- Lemonade
- Pepsi
- Pepsi Max
- Raspberry
- Lemon Lime & Bitters

Dom Perignon Vintage 750ml

Armand De Brignac Ace of Spades Brut Gold 750ml

Veuve Clicquot Yellow Brut NV 750ml
Veuve Clicquot Rosé NV 750ml
Veuve Clicquot La Grande Dame Vintage 2008 750ml
Veuve Clicquot Yellow Brut NV 1.5L

ENERGY  
- Red Bull Energy Drink 
- Red Bull Sugarfree 
- Red Bull Tropical Edition  
- Red Bull Watermelon Edition

 WHEN AVAILABLE

SOMETHING TO DRINK

Moët & Chandon Imperial NV 750ml
Moët & Chandon Ice Imperial NV 750ml
Moët & Chandon Rose Imperial NV 750ml

ESPRESSO
FRENCH
LYCHEE
PORNSTAR

APEROL SPRITZ
Aperol, prosecco, orange

HUGO SPRITZ
Elderflower liqueur, prosecco, mint

TRADITIONAL  

WATERMELON

PASSIONFRUIT 

SPICY

COCONUT

TOMMY’S

MARGARITAS

MARTINIS

CLASSIC COCKTAILS
 AMARETTO SOUR

COSMOPOLITAN 

WHISKEY SOUR

CAIPIROSKA
Choice of strawberry, passionfruit, mango

DAIQUIRI
Choice of watermelon, mango, pineapple

SLUSHIES
STRAWBERRY DAIQUIRI

PIÑA COLADA


