
Breakfast
7:00 AM- 9:30 AM

Lunch
12:00 PM - 2:30 PM

Dinner
6:00 PM - 8:00 PM

Open for coffee and cold drinks 
 between service hours

TIDES BAR & BISTRO

-vegan - gluten free -dairy free-vegetarian



Long Black  & ESPRESSO  $4
 

Latte  & Flat White  $4.5
 

MOCHA, Cappuccino & HOT CHOC $5
 

Iced Chocolate/Coffee  $5
 
 

*available all day*

Soy/Almond Milk +50c
BYO/Keep Me Cup -50c

 Extra Shot + 50c

COFFEE MENU

Please Ask at the Bar for Cold Drinks & Wine List



BIG BREAKFAST
2 eggs, 2 slices of bacon, sausage, baked beans 
& grilled tomato with ciabatta bread

VEGO BREAKFAST
2 eggs, eggplant, mushroom, tomato & zucchini, 
served with gluten free tortilla 

KEVIN'S PANCAKES 

EGGS ON TOAST
2 eggs served any way you like with grilled tomato & ciabatta bread
+bacon $4
 
EGGS BENEDICT
2 poached eggs on a bed of baby spinach with 
hollandaise sauce on ciabatta bread 
+ bacon $4 +salmon $4
 

BREAKFAST BUFFET
Greek yoghurt, muesli & fresh berries
BIRCHER MUESLI

Selection of juices, cereals, fresh fruits, yoghurt, 
toast, tea & coffee

BREAKFAST

**Kids Portions Available for Half Price

$15

$12

$20

$15

3 buttermilk pancakes, served with fruit, cream & honey  

$22

$24

$16



VEGETABLE LASAGNA

Beef patty, lettuce, tomato, beetroot, bacon, cheese, 
caramelized onion & tomato chutney, served with chips

BEEF BURGER

GRILLED CHICKEN BURGER
Chicken breast, lettuce, tomato, slaw, avocado & aioli, 
served with chips

LUNCH

Roasted vegetables, tofu & baby spinach with a chickpea 
and coriander pesto dressing in a spinach tortilla wrap 
served with garden salad

ROASTED VEGETABLE & TOFU WRAP

THAI SALAD
Asian slaw, mescalin, tomato, coriander 
& fried shallots with a soy, ginger, garlic & chilli dressing
+beef $4

GRILLED BARRAMUNDI
Grilled barramundi with chips & garden salad

$18

$26

$16

Assorted vegetable lasagna served with garden salad  

$18 
180g pattie, lettuce, tomato, beetroot, tomato chutney, 
served with chips

 

$18

KANGAROO BURGER

$18

$18



FALAFEL WRAP
Falafel, mescalin, tomato, cucumber & mint yogurt 
in a tomato tortilla wrap, served with garden salad

BLT WRAP

CAJUN CHICKEN WRAP
Chicken, baby spinach & cheese in a tortilla wrap,
served with garden salad

Bacon, lettuce & tomato in a tortilla wrap,
served with garden salad

GARLIC CIABATTA
 Olive oil glazed garlic ciabatta with balsamic vinegar  
+cheese $3

LUNCH
$18

$17

$16

**Gluten Free Wraps & Bread Available

SIDES
$12

hot chips $6
GARDEN SALAD
SMALL 
LARGE

$6
$10



SALT AND PEPPER CALAMARI
Fresh calamari coated in a rice flour & salt and pepper seasoning, 
served with Beach House tartar sauce & lemon wedge 

ANNE'S THAI PUMPKIN SOUP
Pumpkin, potato, red curry paste, kaffir limes 
& coconut cream topped with coriander & red chilli

GARLIC CIABATTA 
Olive oil glazed garlic ciabatta served with balsamic vinegar
+ cheese $3

3 peppercorn sauce
mushroom sauce
dianne sauce
 

garden salad
 

hot chips
 

DINNER STARTERS

SIDES & SAUCES

$12

$12

$15

$4

$6

$10
$6SMALL

LARGE



DINNER
CHAR-GRILLED RUMP STEAK 
300g Rump served with seasonal vegetables or chips & garden salad
add reef topper + $8

CHAR-GRILLED KANGAROO FILLET
250g Fillet served with pan-fried seasonal vegetables 
& rosemary red wine jus

COCONUT, CHILLI & LIME 
CRUSTED BARRAMUNDI
Wild-caught, local 200g fillet with toasted coconut, chilli & lime zest crust 
served with pan-fried seasonal vegetables & mango chutney

SEAFOOD MARINARA
Linguini tossed through a local seafood, cream, garlic, lemon 
& dill sauce, topped with mussels & dill

CHICKEN PARMIGIANA 
Panko crumbed breast fillet topped with ham & napoli sauce 
served with seasonal vegetables or garden salad & chips

Sliced, grilled crocodile fillet served on top of an Asian slaw 
& greens salad with sweet chilli & lime dressing on the side

CROCODILE SALAD
$30

$28

$25

$32

$30

$34



MASALA LENTIL CURRY 
Brown lentils with assorted vegetables slow cooked 
in a masala curry, served with brown rice &papadum

VEGETARIAN PASTA 
Linguine tossed with sweet potato, spinach, olives, sun-dried tomatoes
tofu &napoli sauce, served with a dinner roll

ROAST VEGETABLE SALAD 
Assorted roast vegetables, beetroot & tofu 
mixed through salad greens with a basil & rocket dressing

BUDDAH BOWL
Raw food bowl - sliced red cabbage, red onion, cucumber, carrot, 
cherry tomato, quinoa, sprouts, coriander & tofu with dressing on the side

ANNE'S THAI PUMPKIN SOUP
Pumpkin, potato, red curry paste, kaffir lime$ coconut cream 
topped with coriander & red chilli , served with dinner roll
+prawns $6 + chicken $5

SOBA NOODLE STIR-FRY
Japanese, organic soba noodles with Asian greens, mushrooms,
spring onion & sesame seeds in a garlic, ginger & soy sauce

VEGETARIAN DINNER

$20

$20

$22

$18

$18

$22



CHOCOLATE & RASPBERRY BROWNIE

TROPICAL FRUIT PLATTER
Assorted tropical fruit, locally grown at Cape Trib Fruit Farm

Dark chocolate & raspberry brownie 
topped with hot- chocolate, mint sauce

Chef's secret recipe cheesecake, 
topped with local, wild passion fruit

PASSIONFRUIT CHEESECAKE 

12 AND UNDER, ALL MEALS $14, SERVED WITH A SOFT DRINK
KIDS LUNCH & DINNER

FISH & CHIPS
Served with garden salad & chips
 
CHICKEN STRIPS
Panko crumbed chicken strips served with chips, garden salad & sauce

VEGGIE NACHOS

BEEF NACHOS
Tortilla crisps, assorted vegetables, napoli sauce & cheese 

Tortilla crisps topped with beef sauce & cheese

DESSERTS
$12

$12

$ MARKET PRICE


