
 
 

 
 

PALM BEACH CAFE 
 

Grilled cherry tomato, crispy bacon, mushroom, roasted garlic butter baby potato, sausage, tasty baked beans, eggs 
(poached/fried/scrambled), toasted white bread ***   

 
Tender grilled MSA steak, crispy streaky bacon, fried egg, sliced 

cheese, BBQ sauce, chips and white bread *** 

26 Kids meals          14 

Marinated chicken tenderloin, bacon, aioli sauce, sliced cheese, 

fried eggs, toasted bun 

25 PANCAKE PARTY 
Mini fluffy pancakes stacked with berries compote, maple syrup & 
whipped cream 

  
Smoked salmon, spinach, tomato salsa, hollandaise sauce, 

poached eggs, toasted bagel              

24 EGG-CELLENT MORNING 
Scrambled eggs, a side of hash brown with white bread and your 

choice: 

🥓 Crispy bacon or 🍅 Grilled tomato 
  

Fresh smashed avocado on toasted bagel, topped with crispy 
bacon, perfectly poached eggs and silky hollandaise 

24 WAFFLE WONDERLAND 
Golden waffle with Greek yogurt, strawberries, whipped cream & 

honey drizzle. 
 

Toasted English muffin topped with grilled ham, spinach, poached 
eggs and rich hollandaise finish 

24 MINI BREKKIE BOWL 
Greek yogurt topped with crunchy granola & honey 

 
Local prawn omelette, crispy turmeric crepe, mixed salad and 

pickle vego, fried shallot, in-house spicy chilli Nam Jim sauce 

24 CHEEKY TOASTIES 
Mini grilled toasties with Ham & Cheese 

 
Hashbrown, Japanese wild mushrooms, spinach, hollandaise 

sauce, poached eggs, white bread *** 

22 Light bites              11 

(V)
Homemade granola, Greek yogurt, strawberries, orange, milk   

20 Fruit toast jam and butter 

 
Spinach, chilli, wild mushroom, tomato, mozzarella cheese and 

cooking cream, white bread *** 

24 Sourdough toast jam and butter 
Gluten free toast jam and butter 

 
Eggs your way, grilled cherry tomato, crispy bacon, white bread              

22 Croissant jam and butter 

 
Eggs your way, roasted garlic butter baby potato, fresh sliced 

avocado, grilled cherry tomato, white bread *** 

20 Artisan bakery        14 

(V) 
Grilled cherry tomato, mushroom, spinach, roasted garlic butter 

baby potato, poached eggs, white bread *** 

25 Croissant ham, cheese, tomato 
Croissant spinach and mushrooms 

(V) 
Triple pancakes, strawberries, mix berries compote, maple syrup, 
Greek yoghurt, whipped cream, caramel popcorn. 

19 Turkish bread ham, cheese, tomato 

Turkish bread cheese, bacon, egg 

(V) 
Tripple waffles, fresh strawberries and orange, Greek yoghurt, 
maple syrup, icing sugar, whipped cream    

19  

*** Sourdough bread available on request: 
$3 extra for Gluten free bread 

 
Add on 

Bacon                   4.5 Spinach 3.0 Avocado (1/2) 4.0 Baked beans 3.0 
Hashbrowns                   4.0 Eggs 4.0 Mushrooms 3.0 Breads 3.0 
Sausages                   5.0 Smoked salmon 5.0 Grilled tomato 3.0 All kind of sauce 3.0 

 

Kindly note:         Our scrambled eggs are prepared the classic way – extra creamy with cheese, cooking 

cream and an additional egg – add $1 

Breakfast meals are served as described. Substitutions are not available. 
Any add-ons or changes can be made for an additional charge. 

Thank you for your understanding! 



 
 

LUNCH – DINNER 
MENU 

From 11:00am 
 

Sharing plate 
SEAFOOD PLATTER 

Lemon pepper squids (I), fresh cooked tiger prawns (A), oysters (I), beer batter seasonal fish (I), smoked salmon (A), chilli mussels 
(A),  

Turkish breads and dipping sauces 

115 

TASTING PLATE 
BBQ pork ribs, chicken satay skewers, spicy chicken wings, salad, Turkish breads and hummus dips 

75 
 

Entree 

Chips 
Served with garlic aioli 

12  Garlic breads 
Fresh sourdoughs toast spread with herb garlic butter 

14 

Potato wedges 
Served with creamy aioli mayo  

13  Arancini balls (V) 
Cheese arancini on top of truffle aioli. Cheese and chives 

18 

Sweet potato chips 
Served with garlic aioli 

14  Guacamole 
Corn chips, pickled jalapeno, smash avo, tomato, onion, 
basil 

16 

Grilled chorizo 
Pork chorizo, fresh chilli n chives, olives and garlic 
breads 

16  Oysters        
Champagne oysters, cucumber, mint, tomato 

 

Bruschetta  
Garlic tomato salsa, basil, cheese, toasted sourdough 

18  Breads and dips  
Oven baked garlic Turkish breads with hummus dipping 

20 

Salads 

Greek salad   (V/GF) 
Feta, Kalamata olives, capsicum, cucumber, cherry 
tomatoes and red onion, tossed in a light Italian 
dressing 

29  Beetroot salad    (VG/GF) 
Roasted beetroot with creamy feta, roasted pecans and 
dukkah on mixed salads with a delicate Italian dressing 

29 

Avocado salad     (VG/GF) 
Fresh avocado with roasted sweet potato, boiled eggs, 
ricotta, walnuts and baby spinach 

29  .  

Add on: Grilled chicken 6 I Smoke salmon 7 
Palm Beach beef salad 
Lightly seared striploin beef, thinly sliced and tossed in 
a lime dressing with fresh mint, coriander, onion, fresh 
cherry tomato, roasted peanuts and crispy shallots. 

34  Crispy Pork belly salad 
Crispy pork belly with fresh herbs, mixed greens, fresh 
cherry tomato, cucumber and a tangy lime fish sauce 
dressing, finished with peanuts and crispy shallots 

32 

Pasta 

Carbonara      
Bacon and wild mushrooms tossed in creamy garlic 
sauce, eggs, parsley spaghetti 

29  Spaghetti Bolognese      
Tangy beef Bolognese sauce tossed with spaghetti, garlic, 
onion, chives and parmesan cheese 

29 

Chicken and Chorizo pasta      
Chicken and Chorizo tossed in nap sauce, fresh chilli, 
olives, spinach, parmesan cheese and spaghetti 

32  Seafood pasta      
Fresh cooked tiger prawns (A), mussels (A), diced fish fillet 
(I), squids (I), fresh chilli, spring onion, nap sauce and 
spaghetti 

34 

Aglio e Olio       
Al dente spaghetti tossed in extra virgin olive oil with 
golden garlic, a hint of chili and fresh parsley 

29  Risotto Pescatore       
Mussels (A), squids (I), prawns(A) and smoke salmon (A) 
flamed tossed in creamy garlic sauce, Arborio rice 

34 

Chilli Prawn Risotto        32  Chicken and Mushrooms Risotto        32 



Fresh tiger prawn (A) sauteed with chilli and garlic, 
tossed in nap sauce, Arborio rice 

Chicken and Japanese mushrooms cooked through creamy 
sauce with garlic, onion, parmesan cheese, Arborio rice 

Pizza 

Margherita 
Mozzarella cheese, cherry tomatoes, basil, nap sauce 

25  Pepperoni  
Roasted capsicum, jalapeno, pepperoni, olives, nap sauce 

27 

BBQ Meat Lovers 
Bacon, ham, pepperoni, meat balls, olives, onion, nap 
sauce 

29  Smokie Joe  
Bacon, ham, cheese, pineapple slices, chilli flakes, onion, 
nap sauce 

29 

Pescatore       
Squids, prawns, Hake fish, fresh chilli and dill 

32    

Seafood 

Battered Fish & Chips 
Seasonal battered fish fillet (I). Served with mixed 
salads, chips and tartare sauce.  

32  Salt & Pepper Squid 
Crispy lemon pepper coated squids (I) on siracha aioli base. 
Served with chips and salad 

34 

Grilled Fish 
Seasonal grilled fish fillet (I). Tangy creamy curry. 
Served with steamed rice.  

32  Ocean Basket 
Fresh fried seafood medley (I). Served with chips and salad 

29 

Chilli Mussels 
Local fresh mussels (A) cooked in white wine & fiery 
chilli nap sauce. Served with toasted Turkish breads 

35  Garlic Prawns 
Succulent fresh cooked Tiger prawns (A) in creamy garlic 
sauce. Served with toasted Turkish breads or steamed rice 

38 

Grilled Barramundi 
Tender grilled Barramundi fillet (A) served with 
refreshing Greek salad and house-made garlic sauce 

40  Whole Baby Barramundi 
Fresh oven baked baby Barramundi (A) marinated with 
lemon, dill and garlic. Served with fresh beetroot feta salad 
and bell pepper sauce 

42 

Chicken 

Palm Beach wings 
Ginger beer and garlic marinated chicken wings tossed 
in spicy Korean sauce, topped up with peanuts & 
jalapeno 

32  Fired Satay Skewers 
Marinated chicken skewers, chilli aioli, pickled jalapeno, 
shallots. Served with salads or steamed rice 

34 

Chicken Parmigiana 
Crispy crumbed chicken breast top with tangy nap 
sauce and melted cheese. Served with salads and chips 

32  Chicken Schnitzel 
Crumbed chicken breast on a bed of mashed potato, 
broccolini. Creamy white sauce and a side of avocado 

34 

Nasi Goreng 
Grilled garlic lemongrass chicken, fresh cucumber, 
tomato, Nam Jim spicy sauce. Served with fried rice 

31  Honey Chicken 
Crispy battered chicken thigh coated in sweet honey sauce, 
sesame seed topped. Served with fried rice 

31 

Butter Chicken Curry 
Tender chicken cooked in rich creamy curry. Served with 
steamed rice 

31    

Beef, Lamb & Pork 

Steak Sandwiches 
Medium rare MSA tender striploin steak fillet stacked 
with melted cheese, fried egg, fresh tomato and lettuce, 
BBQ or Aioli sauce. Served with chips 

32  Wagyu Beef Burger 
Home-made wagyu beef patty topped with melted cheese, 
fried egg, crispy bacon, beetroot slice, fresh lettuce, BBQ 
sauce. Served with chips 

32 

Scotch Fillet 
300gr MSA Scotch fillet cooked to your liking. Served 
with salads and chips. Your choice of Peppercorn, 
Creamy garlic, red wine jus or Creamy mushroom 
sauce 

55  Pork belly vermicelli 
Crispy pork belly served over vermicelli noodles with fresh 
mint, coriander, cucumber, pickled vegetables, crispy 
shallots. Finished with crushed peanuts and side of house 
made spicy Nam Jim sauce 

32 

Pork Spareribs (GF) 
Slow-cooked pork spareribs tossed in our homemade 
spicy BBQ sauce. Served with roasted vego and chips 

42  Pork Roast 
Slow-roasted pork with crispy crackling. Served with roasted 
vego and rich gravy sauce 

33 

Lamb Shank (GF) 
Slow cooked to perfect tender lamb shank on a bed of 
mashed potato, roasted broccolini and rich gravy sauce 

42  Lamb Cutlets 
Grilled Lamb French cutlets served with mashed potatoes, 
broccolini and red wine jus 

42 

Vegetarian Kid meals – All 15 

Pumpkin Ricotta Tart 
Roasted pumpkin, spinach, egg mix, creamy ricotta. 
Served with salads and chips 

26  Kid Meatball spaghetti  
Kid Fish & Chips (I) 
Kid Pizza 

Kid Parmi & Chips 
Kid Nuggets & Chips 

 

  



 
 

 
 

PALM BEACH CAFE 
 

Coffees  Wines 

HOT DRINKS  WHITE WINES GLASS BOTTLE 
CUP                                  
5.0 

MUG                                 
6.0 

 Sacred hill SSB – 12.0% - NSW 5 22 

TAKEAWAY REG           
6.5 

TAKEAWAY LARGE     
8.0 

 Rothbury Estate SB – 11.5% - VIC 5 22 

Cappuccino Flat white  Oyster bay SB – 12.5% - NZ 9 35 
Latte Mocha  Fifth leg SSB – 12.5% - WA 8 32 
Long black Long Mac  Amberley Chanin balance – 13.0% - WA 8 32 

Chai latte Hot chocolate  Devil’s Corner Chardonay – 13.0% - TAS 8 32 
Double expresso Affogato  Madfish Pinot grigio – 12.0% - WA 8 32 
Expresso Vienne  Zilzie Selection Moscato – 7.5% - VIC 8 32 

EXTRAS                                1.0  RED WINES   

Extra shot coffee   Whistling duck Shiraz – 13.5% - NSW 5 22 

Alternative milk   Whistling duck Merlot – 13.5% - NSW 5 22 

Lactose free/ Almond/ Oat/ Soy  McGuigan Cabernet sauvignon – 13.0% - NSW 5 22 

TEA                   4.0 MUG / 5.0 POT  McGuigan Red – 12.5% - NSW 5 22 

English breakfast, Green Tea, Earl grey, Chamomile  Mr Mick Shiraz – 14.8% - SA 8 32 
Peppermint, Lemon n Ginger, Black tea  Madfish Merlot – 14.0% - WA 8 32 

COLD DRINKS  SPARKLING & ROSE   

Ice coffee                            8.5 Ice Chocolate                   8.5  Alkoomi Rosé – 12.8% - WA 9 32 

Ice Mocha                           

8.5 

  Spring seed Rosé – 12.5% - SA 8 32 

Served with ice cream and cream  Tatachilla brut -   - SA 5 22 
Ice latte                                  
7.0 

Ice Chai latte                    7.0  Grant burge Prosecco – 11.0% - SA 12 35 

Ice Long black                    

7.0 

  Grant burge Sparkling Rosé – 11.5% - SA 9 35 

MILKSHAKE          $6 SMALL/ $8 LARGE  Brown Brothers – 11.5% - VIC  12 

Chocolate, Vanilla, Caramel, Strawberry, Banana, 
Spearmint 

 Yellow tail – 11.5% - SA   8 

Babycino                               

$3.0 

  Henkell – 11.5% - Germany  10 

Soft drinks 

 Beers and Ciders 

Cold pressed Juice      7.5 Lipton Iced tea                 7.0  ON TAP PINT SCHOONER 

Apple, Orange, Pineapple Lemon, Peach  Alby Crisp – 3.5% 10 8 

Kid Juice                            3.0 Energy drinks                    7.5  Alby Draught – 4.2% 10 8 

Apple, Blackcurrant Mother, Monster, Red bull  Single Fin summer ale – 4.5% 10 8 
Tropical fruits Powerade, Gatorade  Matso Ginger beer – 4.0 14 12 

Bundaberg                      6.0 Water                                    3.0  Magners Cider – 4.5% 14 12 

Mango, Guava, Pineapple Sparkling water                5.0  Hazy As Pale ale – 4.2 12 10 

Passionfruit, Ginger beer  Fire engine                          5.0  STUBBIES - 8   

Coca Cola                        5.0 Pepsi                                      5.0  Full strength 

Classic, Zero sugar, Diet Lemonade, Pepsi max  Asahi – 5.0% Peroni – 5.0 
 Solo, Sunkist, Ginger ale  Bintang – 4.7% Pure blonde – 4.2 
 Lemon lime bitters  Carlton dry – 4.5% Single fin – 4.5% 

SMOOTHIES            10  Corona – 4.5% Stella Artois – 4.8% 

Palm Beach blend   Hahn super dry – 4.6% Toohey’s Old – 4.4% 
Pineapple, mango, kiwi, strawberry  Heineken – 5.0 Tiger – 5.0% 
Mango Tango   Little creatures’ pale ale – 5.2% Victoria bitter – 4.9% 
Mango, passionfruit, pineapple  Miller – 4.7%  

Coco lime burst   Mid strength Light strength 
Coconut, lime, pineapple, mango, mint  Great Northern – 3.5% Hahn light – 2.2% 
Tropical red   Hahn 3.5 – 3.5% Peroni – 0% 
Strawberry, banana   Rogers – 3.8  
Merry berry   CIDER - 9   

Blackberry, strawberry, raspberry  Matso’s Ginger beer – 3.5% Rekorderlig – 4.0 

SIMPLY SWEETS            9.0  Pure blonde cider – 4.2% Strongbow apple – 5.0 

Apple pie Carrot cake  Somersby apple – 4.5 Somersby pear – 4.5 
Raspberry cheesecake Strawberry Tart  PREMIX - 12  

Passionfruit cheesecake Passionfruit Tart  Bundy Rum – 4.6% CC Dry – 4.8%  Gordon Gin Tonic – 4.5% 
Orange and Almond cake Choc berry Tart  Jim Beam – 4.8% Captain Morgan – 4.5% Pink Gin – 4.0% 



Chocolate mud cake Sticky date  Jack Daniel – 4.8% Cruiser Pineapple– 
4.6% 

Cruiser Rasp – 4.6% 

Red Velvet cake   Guiness – 4.2% Kilkenny – 4.3% Hard Rated -4.5% 

 
 

 
 

PALM BEACH CAFE 
 

Cocktails           16 

Vodka/ Tequila sunrise                    Mimosa                   
Vodka/ Tequila, orange juice, grenadine  Prosecco, triple sec, orange juice 

Mojito                    Cosmopolitan                   
White rum, simple syrup, lime juice, mint, soda  Vodka, raspberry juice, lime, simple syrup, triple sec 

Strawberry Mojito  Negroni 

White rum, strawberry, lime juice, mint, lemonade  Gin, Campari, sweet Vermouth, orange peel 

Aperol Spritz             Long island iced tea              
Prosecco, Aperol, soda, orange slice  Gin, Rum, Vodka, Tequila, Cointreau, lime juice, Coke 

Limoncello Spritz             French Martini                   
Prosecco, Limoncello, soda, lime slice  Vodka, raspberry juice, pineapple juice, lime juice 

Campari Spritz             Raspberry bramble                  

Prosecco, Campari, soda, orange slice  Gin, lime juice, simple syrup, Chambord 

Elderflower Spritz             Expresso Martini                   
Prosecco, Elderflower, soda, orange slice  Vodka, Kahlua, expresso, simple syrup 

Margarita             Pina Colada 

 Tequila, triple sec, lime juice, simple syrup  Coconut rum, coconut liqueur, pina colada mix 

Bloody Mary              

 Vodka, tomato juice, bloody Mary mix   

Mocktails           8       Spirits           12 

SHOT & MIXER 
Virgin Mojito                    WHISKEY/ SCOTCH 
Virgin Sunrise                    Canadian club -37.0% Jack Daniel -40.0% 

Shirley temple                    Chivas Regal - 40.0%             Johnie Walker black -
40.0% 

Strawberry lemonade                    Jameson – 40.0% Southern Comfort -30.0% 

  Sheep dog -40.0% Hennessy brandy -40.0% 

EVERYDAY 
SPECIAL 

  
GIN 

 

Start from 2:00pm, every day  Gordon dry gin -37.0% Gordon pink gin -37.0% 

While stock last  Bombay sapphire gin-37.5%  

$5 STUBBIES  VODKA/ TEQUILA  

Great northern                    Absolut – 40.0% Sierra tequila -38.0% 

Carlton dry                    Smirnoff – 40.0%  

Heineken                    RUM  

Miller                    Bundaberg rum – 40.0% The Kraken – 40.0% 

Single fin                    Malibu – 21.0%  

$8 PINT - $6 SCHOONER  LIQUEURS  

Alby crisp                    Kahlua Baileys 

Alby draught                    Blue curacao Campari 

  Mixers: Cokes, Lemonade, Soda water, Tonic water, Ginger ale, 
orange juice, Pineapple juice 

 

 


