
Battered, grilled or crumbed with fries, green salad, & tartare sauce  

Queensland goldband snapper	 26.5

Queensland reef fish	 24.5

Coral Trout	 41.5

Market Fish

Freshly Shucked Oysters
Pacific oyster with lemon & mignonette    	 6ea.

Pacific oyster kilpatrick, lemon 	 7ea.

FOR DIETARY REQUIREMENTS PLEASE ALERT OUR FRIENDLY TEAM

425ml 570m285ml

Ketel One Vodka	
Belvedere Vodka	
Grey Goose Vodka	
Patron Silver Tequila	
1942 Don Julio Anejo Tequila
Madre Mezcal Ensamble	
Bombay Sapphire Gin	
Brookies Byron Slow Gin	
Art of Booze Gin	
Hendricks Gin	
Brookie's Dry Gin	
Papa Salt Gin	
Buffalo Trace Bourbon	
Makers Mark Bourbon	
Woodford Reserve Double Oaked Bourbon	
Bacardi 8yo Reserve Rum
Bacardi Carta Blanca	
Sailor Jerry Rum	
Bundaberg Small Batch Rum	
Ron Zacapa 23 Solera Gran Reserva Rum	
Johnnie Walker Black Label Whisky	
Gospel Rye Whiskey	
Jameson Irish Whisky	
Glenmorangie Whisky 10yo	
Laphroaig 10yr Scotch Whisky	
Lark Classic Cask Whisky	
Yamazaki Distiller Reserve Whisky	
Johnnie Walker Blue Label Whisky	
 
	 Add Fever Tree Mediterranean Tonic	  +6 
	 Add Fever Tree Indian Tonic	 +6 
	 Add Fever Tree Ginger Beer	 +6 
	 Add The London Essence Co. Original Indian Tonic	 +5

Spirits

Sonny Spritz 	  
Lemon & Thyme Spritz	
Mango Yuzu Slushie	
Good Happy Highball 	
Ruby Red 	
Classic Margarita 	
Passionfruit Mojito	
Negroni 	
Espresso Martini	
Tommy’s Margarita 	
Jimmie's Coco Margarita	

Brewer’s Tipples

 
Riot Wine Co. Sparkling Chardonnay, SA (on tap)	

921 Collevento Prosecco, IT	

NV Chandon Brut, Yarra Valley, VIC	

NV Louis Roederer Champagne, FR                                                        

NV Veuve Clicquot Champagne, FR	

NV Moet & Chandon Imperial Brut Champagne, FR			 

NV Veuve Clicquot Rose Champagne , FR			 

NV Ruinart Blanc De Blancs NV, Champagne, FR			 

2022 Riot Wine Co. Pinot G, SA (on tap)	

2022 Whistler Fruit Tingle Frizzante, IT	

2022 Canal Grando, Pinot Grigio, IT	

2023 Ghost Rock Sauvignon Blanc, TAS

2022 Ministry of Clouds Riesling, Clare Valley, SA	

2022 Craggy Range Sauvignon Blanc, NZ	

2021 Craggy Range Chardonnay, NZ	

2021 Scorpo Estate Chardonnay, Mornington Peninsula, VIC		

2020 L'Enclos AC Chablis, Bourgogne, FR			 

Bubbles

WhiteSmall Bites
Sesame prawn toast, chilli mayo	 19

Fried calamari, rocket, aioli, lemon	 26

Moolooaba king prawn cocktail	 30

Seafood spring rolls, chilli sauce (3)	 18

Crudites plate - Taramasalata, seasonal raw &	 22 
pickled vegetables

Kids
Tomato & cheese pizza	 15

Fish & chips	 15

Cheeseburger & chips	 15

Crumbed chicken tenderloins & chips	 15

Sides
Potato scallops	 10  

Chips with tomato sauce	 12.5 
Add aioli	 +2

Sweet potato fries with comeback sauce	 16.5

Coleslaw, fresh herbs & vinaigrette	 15

Antipasti Platter Mild salami, mortadella, 	 35 
prosciutto, mixed olives, artichokes 
pickled chilli & organic woodfired flatbread  

Garlic bread - Olive oil, garlic & pantelleria oregano	 14 
Add cheese	 +4

Margherita - Tomato, mozzarella, basil, parmesan	 26

Pepperoni - Tomato, mozzarella, parmesan,	 28 
pepperoni

Parma - Tomato, mozzarella, parma prosciutto,	 29 
rocket, shaved parmesan, extra virgin olive oil	  

Melanzane - Tomato, mozzarella, grilled	 28 
eggplant, shaved parmesan, basil	  

Patate - Mozzarella, potatoes, pancetta, parmesan,	 29 
rosemary 	  

Salsiccia - Tomato, mozzarella, local mushrooms,	 29 
italian sausage, truffle percorino, chives

Calabrese - Tomato, mozzarella,                                         28 
nduja spicy sausage, red onion, olives 	

Perugina - Tomato, mozzarella, fennel sausage	 28 
red onion, basil 

Funghi - Urban Valley mushrooms, artichokes, 	 28 
mozzarella, taleggio, chives

Gambero - Chilli, mozzarella, garlic prawns, parsley	 30

Woodfired Pizza
Please be aware pizzas are made in our pizza kitchen  
& may arrive at a different time.

To Share
Bucket of Mooloolaba king prawns, cocktail sauce, lemon	 35

Bucket of Moreton Bay bugs, cocktail sauce, lemon	 41

Sashimi Plate - Fresh sashimi, shallot, capers,   	 35 
lemon, olive oil	

Seafood Platter - Natural oysters, 	 65sml | 120lrg 
Mooloolaba king prawns, Moreton Bay bugs,  
tuna, salmon & kingfish sashimi, condiments

Selection of local Australian cheeses 	 33 
Blue, brie & cheddar, served with fresh apple,  
red grapes, fruit paste & organic woodfired flatbread 
	 Add GF water cracker +5.5 
	 Add extra organic woodfired flatbread +5.5

Red
2022 Unico Zelo Truffle Hound, Adelaide Hills, SA	

2021 Riot Wine Co. Pinot Noir, SA (on tap) 	  

2021 Craggy Range Pinot Noir, NZ	

2022 Ministy of Clouds Tempranillo Grenache, McLaren Vale, SA		

2021 Elderton Estate Shiraz, Barossa Valley, SA	

2020 Joseph Drouhin Beaujolais-Villages	

2022 Koerner The Clare Claret Blend, Clare Valley, SA			 

2022 Mac Forbes Yarra Valley Pinot Noir, VIC	

2021 Kaesler 'The Bogan' Shiraz, Barossa Valley, SA			 

2022 Tolpuddle Pinot Noir, Coal River Valley, TAS			 

Rosé
2021 Riot Wine Co. Rose Grenache, SA (on tap) 	

2022 Craggy Range Rosé, Hawkes Bay NZ	

2021 Rameau dÓr Rosé, Provence, FR	

2021 Domaine Ott Chateau Romassan, Provence FR			 

2021 Chateau De L’áumerade Rosé			 

2021 Rameau D'Or Rose Magnum, Provence, FR			 

21
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Salads
Poke bowl with kingfish, salmon, pickled ginger,	 26 
wasabi mayo, wakame, avocado 
Vegetarian tofu option	 23

Nourish bowl with avocado, cabbage, kale, nori,	 24 
edamame, chilli, lime, sesame dressing

Greek Salad with heirloom tomatoes, cucumber,	 24 
olives, red onion, oregano, dill, olive oil, feta 
Add grilled fish +8.5

200ml

Burgers & Rolls 
Moreton Bay bug roll - Shredded iceberg, spicy mayo	 16

Mooloolaba king prawn roll - Iceberg lettuce,	 27.5 
spicy mayo & chips

Crumbed snapper burger - Spicy tartare, onion, 	 28.5 
shredded iceberg & chips		

Felons cheeseburger - Lettuce, tomato,	 26.5 
onion, pickles, burger sauce & chips (served medium) 

Pizza add ons: 
Gluten-reduced base 	+5.5 
Buffalo mozzarella 	 +6.5 
Vegan mozzarella 	 +3.5 
Mushrooms 	 +4.5 
Olives 	 +2.5

 
Prawns 	 +5.5 
Pepperoni	 +4.5 
Prosciutto 	 +5.5 
Nduja spicy sausage 	+4.5 
Anchovies 	 +4.5 

Our menu contains many food allergens and intolerances. All food items are prepared in 
the same kitchen handling ingredients made from the main food allergens & intolerances. 
Purchased ingredients also contain food allergens & intolerances. Whilst all reasonable efforts 
are taken to accommodate individual guest’s dietary needs, we cannot guarantee our food will 
be 100% allergen or intolerance free. Selected dishes can be prepared without the addition of 
selected ingredients; however, we cannot guarantee that traces will not remain. Please do not 
hesitate to alert one of our wait staff with your specific dietary requirements.

Pet Nat/Orange
2022 Unico Zelo Esoterico, Riverland, SA	

2023 Defialy Not Quite White, King Valley, TAS			 

2022 La Violetta Patio Pet Nat, Great Southern, WA			 

Beer & Cider
MID CRUSH (3.5%)	

The ultimate thirst crushing mid. 99.9% sugar free & low carb.

CRISP LAGER (4.2%)	

A modern classic. Crisp, clean & flavoursome. 

GALAXY HAZE (4.4%)	

Out of this world refreshment, brewed with Aussie grown Galaxy® 
hops.

AUSTRALIAN PALE ALE (5%)	

Brewed with 100% Aussie malts & hops, bursting with juicy tropical 
fruit flavour. 

IPA (6.2%)	

Lush, juicy & tropical. Brewed with bold USA hops.

GINGER BEER (4.5%)	

Limited Releases 
Our brewers love nothing more than adventuring with new fla-
vours. Ask about what’s on tap today.

Tasting Paddle			 

Sonny Sparkling Cider (4.6%)                            

Dessert
Scoop of locally-made seasonal gelato  	 7

Nutella calzone pizza, strawberries, hazelnuts 	 19

Seltzer
RASPBERRY SELTZER (4%)	

570ml425ml300ml200ml
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