
Herb and Parmesan pita bread with hummus          9.0

Fresh baked breads with creamy smoked fish dip       13.9

Garlic bread              7.5

Clevedon Coast oysters served natural in the half shell with fresh lemon wedges, balsamic vinegar and rye bread
(or) Beer battered, with tartare sauce and fresh lemon      half dozen / dozen  $ POA

Pan fried Australian king prawns and green lip mussels served on linguine with a crayfish bisque  18.0

Beach House seafood tasting plate (serves one to two)– ‘Ota Ika’ Tongan; marinated mussel; creamy smoked fish; scallop 
and smoked salmon mousse; poached king prawns with thousand island dressing; Clevedon Coast oyster 
in balsamic vinegar; seared tuna with cherry tomato; fresh lemon wedges and fresh baked bread  28.0

‘Ota Ika’ Tongan -  snapper fillets marinated in fresh lime, spring onion, coriander and coconut cream with cherry tomato 
and tempura kumara  16.0

Sautéed New Zealand green lip mussels served in a garlic, white wine, fresh coriander and 
spring onion cream sauce  14.5

Salt and pepper calamari served on lemon vinaigrette dressed salad with aioli and fresh lemon  16.5

Seared yellow fin tuna on gazpacho accompanied by fresh tomato and avocado salsa garnished with gaufrette potatoes  20.0

Pan-fried scallops with garlic and fresh basil champagne cream sauce on scallop shell, with fresh lemon and straw potato 22.0

Noisette of beef with roasted cumin crust, potato and pea samosa, baba ganoush, poppadom and port wine jus  22.0

Baked duck pot pie – confit of duck in a spicy coconut cream with red pepper, spinach, fresh ginger, coriander and 
taro served with crispy taro   18.0

Moroccan crusted lamb cutlet on pan fried herb potatoes with balsamic glazed rocket and shaved Parmesan salad  18.0

Sautéed chicken livers and potato gnocchi and rocket on puff pastry case with a brandy mustard cream sauce   18.5

Crumbed baked goats cheese on warm roasted bell pepper, spinach, kalamata olives and garlic croute salad (v)  16.9

Beach House seafood salad - poached prawn cutlets, mussels, cold smoked salmon, salt and pepper calamari on banana, 
avocado and mesclun leaves  29.9

Seafood marinara of mussels, snapper, salmon, calamari and prawns served in a cream of tomato glaze  31.0

Fettuccine with sautéed chicken, button mushroom, fresh herbs and Parmesan cheese cream sauce   28.9
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