
THE COASt

House marinated olives (GF, DF, VGA)  8

Spiced nuts (GF, V)  8

Scallops - bottarga - butternut (GF)  26

Burrata - truffle oil - grilled Zeally Bay Sourdough baguette  24

KFQ - ‘sticky’ sauce  22

King prawns - chermoula butter - lemon  34

Pan-fried barramundi - sauce vierge - cherry tomatoes (GF, DF) 38

Grilled sardines - pepperberry chimichurri (GF, DF)  22

Roasted eggplant - babaganoush - almonds (GF, DF, VG)  20

1/2 Roasted chook - harissa - confit tomato (GF, DF)  38

Bells Beach Lamb (cut dependant)  Market price

300g Porterhouse - flatcap - salami - bone marrow crumb - 
wild mushroom & tarragon sauce (GFA)  60

Otway Pasta fettuccini - puttanesca - seaweed - aged parmesan 
(DFA, V, VGA)  32

SMALL

LARGE

MEDIUM

DIETARIES: Please note, all items are prepared in an open kitchen and while 
dietaries are specified, all items may contain allergen traces such as 

gluten and dairy. Please let our friendly staff know of any allergies.



THE COASt

(V) Vegetarian  (VG) Vegan  (VGA) Vegan available  (DF) Dairy free  
(DFA) Dairy free available  (GF) Gluten free  (GFA) Gluten free available

10% surcharge on Sundays   15% surcharge on public holidays

Apple cake - vanilla ice cream (V)  16

Chocolate parfait - orange (V)  16

Coconut sorbet - strawberry salsa (GF, DF, VG)  16

Local sorbet / icecream selection (GF, DFA, VGA)  15

Australian artisan cheese board (V)  28

Affogato  24

DESSERTS

Grilled Zeally Bay Sourdough baguette (V)  8

Green Summer salad (V)  14

Brocolinni (V)  12

Crispy crushed kipflers (GF, V, VGA)  12

Pasta - bolognaise  14

Fish and chips - tartare  14

Grilled chicken tenderloin - veggies (GF)  14

SIDES

WEE’UNS


