Starters
Members 10% discount

Fresh Coffin Bay Oysters

Shared Bowls

½ doz

doz

Natural (GF)

$14

$28

Kilpatrick (GF)

$15

$30

Mango chilli (GF)

$15

$30

Garlic Cream (GF)

$15

$30

Steak house Chips (V)

$9

Wedges (V)

$9

Sweet potato fries (V)

$12

Battered Onion Rings (V)

$12

Garlic Bread 4 slices (V)

$6

Beach side Tasting Plate

$34

Chicken wings, Australian Salt and Pepper squid, Barossa smoked ham, Barossa pepperoni,
coffin Bay oysters, King prawns, Mozzarella sticks, Kalamata olives, served
with dipping sauces.

Mozzarella Sticks (v)

$13

Italian herb crumbed Mozzarella cheese sticks with a tomato relish dipping sauce

SA black mussels (GF)

$15

In a spicy thatchers cider and chorizo sauce sided with fresh sourdough

Stuffed Mushrooms

(v, GF, VEO)

$13

Stuffed with a fried shallot and garlic stuffing with Haloumi

$.50 Cent Wings (GF)
TURN THE HEAT UP THIS Summer
Add a throw through sauce with a minimum of 10 ordered $1.50
Buffalo (hot) – Chipotle (very hot) – Habanero (extreme)
*Wings Available for Takeaway*

12” Pizza Burgers
12’ pizza Burgers are perfect to share with 6 slices, or if you dare take one on By yourself
Greek Beef Yiros

Greek flavored beef brisket with tomato,

$25

onion, pizza sauce, Egmont cheese, lettuce
and garlic sauce in a Turkish roll

Pepperoni

Barossa pepperoni, pizza sauce and Egmont cheese

$20

in a Turkish roll
Vegetarian (V, VEO)

Swiss mushroom, tomato, capsicum, onion, sweet

$22

potato, pizza sauce, Egmont cheese finished with
fresh baby spinach in a Turkish roll

Burgers
Corn Fritter Burger (V)

$15

House made corn fritters with tomato relish, avocado, lettuce, tomato and
Haloumi in a Brioche roll

Satay Chicken Burger

$17

Tender chicken breast grilled with onion relish, Malaysian satay sauce, tomato,
and lettuce in a brioche roll

Henley Classic

$17

180g Beef and pork patty with American cheddar, Bacon,
caramelized onion, Beetroot relish, lettuce, tomato, and aioli between a brioche roll

Dirty Gringo

$17

180g pork and beef patty, pickles, Battered onion rings, American cheddar, sriracha
Aioli, and Jalapeno Relish between a Brioche roll

Beef Greek Yiros Burger

$17

Seasoned Greek beef brisket with lettuce, tomato, cheese, red onion, and garlic sauce in
a brioche roll

Burger Add-ons
Extra patty

$5

Steak house fries

$2

Sweet potato fries

$4

Seasoned Wedges

$4

Bacon

$2

American cheddar cheese

$2

Schnitzel
Step 1: choose a schnitzel
Chicken Schnitzel

$19

Tender breast schnitzel hand crumbed
Portobello Schnitzel (V), (VEO)
Field mushroom hand crumbed

$17

Porterhouse Beef schnitzel

$20

MSA Porterhouse in a sage and onion crumb

Step 2: Choose your chips
Seasoned Steak fries

$2

Sweet potato Fries

$4

Seasoned Potato Wedges

$4

Step 3: choose your sauce or topping

Gravy, Dianne, mushroom, pepper, hollandaise, garlic cream

$2

Parmigiana – Rich Napoli sauce and melted cheese

$4

Kilpatrick –

bacon, Kilpatrick sauce, and melted cheese

$4

Mexican –

three bean salsa (mild), guacamole, sour cream, and jalapeno
Tortilla chips, and melted cheese

Aussie

-

grilled bacon, fried egg, battered onion rings and melted cheese

$4
$4

Meatlovers – bacon, BOLOGNESE sauce and melted cheese

$4

surf ‘n’ turf - SA king prawns with garlic sauce

$7

Morton Bay Bugs with Garlic Sauce

$12

a side salad can be added to all meals for $1.50 extra

Mains
Salt and Pepper squid (GFO)

$23

Australian squid seasoned with house maDe salt and pepper seasoning,
served with chips, lemon, and tartare
Fish and Chips (GFO)

$23

Two pieces of Coopers Ale battered hake (crumbed or grilled option also) served
with chips, Lemon, and tartare
Cone Bay Barramundi (GF)

$28

Oven Baked served on a Kale, house roasted tomato, pine nut salad
finished with fired Basil leaves
Rump Steak (GFO)

$33

300g Pasture fed rump steak served with chips
(see Sauce options on next page)
Pork riblets (GFO)

$34

Sous vide meaty pork riblets with a Lime and chili glaze served with an Asian
Papaya slaw and Steakhouse fries
Mango Chilli Chicken (GF)

$26

Grilled chicken breast rested on a coconut and coriander rice salad finished
With a Mango and chili sauce with fresh lime

Salads
Kale and berry Salad (VE,DF,GF)

$21

Fresh strawberries, raspberries, blue berries, pear, cranberries and mango with
almonds and Kale finished with an apple cider and mustard dressing

Asian Pearl Cous Cous Salad (v, VEO)

$21

Roasted Sweet potato, Pearl Cous Cous, snow peas, Bean Sprouts, red capsicum finished
with lime and chilli dressing and grilled Haloumi

Sides
Garden Salad

$5

Kale and roasted tomato salad

$5

Papaya Slaw

$5

Coconut rice salad

$5

Buttered Greens (Asparagus, broccolini, beans)

$7

a side salad can be added to all meals for $1.50 extra

Life saving Seafood
platter
At the Henley surf life saving club we pride ourselves in serving
you the freshest seafood Australia has to offer. From the sea to
the plate and then to you, all our seafood on the life saving
platter is fresh and 100% Australian seafood. Enjoy

Fish of the day, Salt and pepper squid, SA King Prawns, Coffin Bay
oysters (Natural or topped), Morton Bay Bugs served with chips,
salad, and Tartare sauce.

POA see specials board
for details

Dessert
Trio of sorbet (GF,VE)

$8.90

A selection of mango, raspberry, and blood orange sorbets

Pancakes

$8.90

2 pancakes with maple syrup and cream

Portuguese fritter (V)

$7.90

Sweet roll Filled with Nutella and strawberry jam, dusted with cinnamon sugar
and served with cream

Dark Chocolate Panna Cotta (V)
With a salted caramel sauce

$7.90

