bubbles

whites

reds

Tatachilla Sparkling
McLaren Vale

Grant Burge Petite Bubbles
Barossa Valley

Yarra Burn Prosecco
Yarra Valley

Tatachilla Sauvighon Blanc
McLaren Vale

Mud House Sauvignon Blanc
Marlborough, NZ

Amberley Secret Lane SSB
Margaret River

Caution To The Wind Pinot Gris
Adelaide Hills

Amberley Kiss & Tell Moscato
Margaret River

Tatachilla Chardonnay
McLaren Vale

Calm Before The Storm Chardonnay
Clare Valley

Days Of Rose
South Australia

Hardys Riddle Shiraz
South Australia

Tatachilla Shiraz Cabernet
McLaren Vale

Go Down In Flames Shiraz
South Australia

St Hallet ‘Garden Of Eden’ Shiraz
Eden Valley

Grant Burge Benchmark Merlot
Barossa Valley

Katnook Founders Cabernet Sauvignon
Coonawarra Region

Brookland Valley Cabernet Merlot
Margaret River

Flint & Velvet Pinot Noir
Tasmania
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cocktails

Aperol Spritz
Aperol, prosecco, soda & orange

Mango Breeze Bar
Ketel One vodka, mango nectar, fresh pressed
lime & coconut

Golden Baytime
Caramel Ketel One vodka, butterscotch liqueur,
chocolate baileys & honeycomb milk

Vanilla Dreams 19
Liqor 42, lychee liquor, apple, fresh pressed lemon

Espresso Martini 20
Cinnamon Ketel One vodka, kahlua, espresso

XXX Fizz 20
Vanilla vodka, passoa, prosecco, pineapple &
fresh pressed lime

Pina Colada
Dark & white rums, agave, coconut, pineapple,
orange & fresh pressed lime

Tropical Paradise 47
Coconut rum, passoa, passionfruit, pineapple
& fresh pressed lemon

Japanese Garden 47
Yuzu gin, elderflower liqueur, apple, seasonal
berries, soda & fresh pressed lime

Raspberry Mojito 47
Raspberry rum, muddled limes, fresh picked
mint & soda

Long Island 47
Ketel One vodka, white rum, Gordon'’s gin,
Don Julio blanco tequila, triple sec & cola

Tropical Paradise
Coconut rum, passoa, passionfruit, pineapple
& fresh pressed lemon

Japanese Garden
Yuzu gin, elderflower liqueur, apple, seasonal
berries, soda & fresh pressed lime

Raspberry Mojito
Raspberry rum, muddled limes, fresh picked
mint & soda

Long Island

Ketel One vodka, white rum, Gordon’s gin, Don
Julio blanco tequila, triple sec & cola

Passionfruit Caprioska
Ketel One Vodka, passionfruit & fresh
pressed lime

Tommy’s Margarita
Don Julio blanco tequila, agave & fresh pressed
lime

Coconut Margarita
Coconut tequila, toasted coconut, agave & fresh
pressed lime

mocktails

Berry No-Jito 15
Seasonal berries, spiced raspberry puree,
muddled limes, fresh picked mint & soda

Frosty Fruit 15
Pineapple, passionfruit, coconut & fresh
pressed lemon

Mango Weis 15
Mango nectar, fresh pressed lime & coconut
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shared

Garlic Bread VE 9
Toasted with roasted garlic butter
Add cheese +2 or bacon +2

Fried Chicken Wings GF 20
Hot sauce or smokey BBQ with a side of ranch
BBQ Pork Spring Rolls 18

Hoisin dipping sauce

Salt & Pepper Prawns GF 24
Wakame salad, Dynamite sauce, sesame & lemon

Mushroom & Mozzarella Arancini (3) V 20
Truffle aioli & parmesan

Tempura Prawn Tacos (2) 20
Slaw, pineapple & corn salsa, jalapenos & chipotle mayo
Add an extra taco +9 // Change to chicken tenders $20

Slow Cooked Beef Nachos GF 27
Braised pulled spiced beef, corn chips, jalapenos, tomato salsa,
Aussie jack cheese, guacamole & sour cream

Loaded Fries 25
Aussie jack cheese, guacamole, tomato salsa, sour cream
& jalapeno

salads

Seabreeze Caesar Salad 24
Baby gem, crispy bacon, pancetta, garlic croutons, sun-dried
tomato, parmesan, egg & house made Caesar dressing

Poke Bowl VE, GF 24
Sushi rice, avocado, roasted peppers, edamame, cucumber,

carrot, radish, red cabbage, pickled ginger & sesame ginger
vinaigrette

Mediterranean Octopus Salad GF 29
Baby gem, kipfler potatoes, heirloom cherry tomatoes, olives, radish,
passionfruit vinaigrette

Smoked Salmon GF 8
Marinated Grilled Chicken GF 8
S~ Haloumi Cheese GF 8
QK Roasted Garlic Prawns (5) GF 10

grilled Sowed wile chipe & solod» choice of souce

250g Rump GF 34
Grain fed marble 2+, Riverine region

250g Scotch Fillet GF 43
Grain fed marble 2+, Southern Australia

250g Striploin GF 40

Grain fed marble 2+, Southern Australia
Swap for mash & veg +3

Chicken Schnitzel
Seasoned chips & house salad + choice of sauce

Chicken Parmigiana
Seasoned chips & house salad

Creamy Red Pesto Rigatoni V
Kalamata olives, eggplant, basil, red pesto, mascarpone cheese,
pinenuts, parmesan

Beer Battered Flathead
Seasoned chips, house salad & tartare

Grilled Salmon GF
Seasoned chips, house salad, bearnaise & lemon

Saltwater Barramundi GF
Carrot puree, asparagus, herb roasted kipfler potatoes, & lemon

Salt & Pepper Squid GF
Seasoned chips, house salad & garlic aioli

Prawn & Chorizo Spaghetti
Chilli & garlic roasted prawns, chorizo, peas, cherry tomatoes,
herb butter & parmesan

Sewed on o mill bus wifl- chips

Classic Beef Burger
Grilled Angus patty, iceberg, cheese, tomato, bacon &
special sauce

Steak Sandwich
Minute steak, mushrooms, caramelised onion, tomato, cheese,
bacon, lettuce & smoked BBQ sauce

Nashville Style Chicken Burger
Crumbed chicken, hot sauce, coleslaw & pickles

Veggie Burger VE
Potato bun, plant based patty, iceberg, tomato, sriracha,
vegan cheese & vegan aioli

Seabreeze Bay Burger

Grilled angus Patty, bacon, gouda cheese, honey glazed onions, tomato,

iceberg, beetroot & whole grain mustard aioli

$2%
gEABREEZE

BEACH HOTEL
Soutty West Rocks

27

[ ]
plZZ(I Gluten Free Base +5 GF Vegan Cheese +5 VE

Margherita V 25
Napoli base, cherry tomatoes, basil & mozzarella

Pepperoni 26
Napoli base, pepperoni, chilli & mozzarella

Peri Peri Veggie V 26

Peri Peri base, corn, olives, roasted capsicum, onions,
mushroom, spinach & mozzarella

Creamy Chicken 27
Creamy garlic sauce, marinated chicken, mushrooms, bacon,
Italian seasoning & mozzarella

Mediterranean 32
Napoli base, prawns, anchovies, pepperoni, kalamata olives,
capsicum, spinach & mozzarella

Meat Lovers 28
Smokey BBQ & Napoli base, ham, pepperoni, salami,
bacon & mozzarella

Garlic Prawn 32
Creamy garlic base, prawns, mushrooms, spinach, cherry
tomatoes, Italian seasoning & mozzarella

Four Cheese 30
Creamy garlic base, smoked edam, gorgonzola, parmesan
& mozzarella

kids A b meals come wiff- on icocream

Sausages, Mash & Veg GF 14
Chicken Nuggets & Chips 14
Spaghetti, Napoli Sauce & Cheese V 14
Fish & Chips 14
Ham & Cheese Pizza 14
( ]
sauce & sides
Sauces GF 3

Gravy, Diane, peppercorn, creamy mushroom, creamy garlic &
béarnaise

Creamy Garlic Prawns GF Add to any main meal 10
Steamed Vegetables GF, V 8
Seasoned Chips & Aioli GFO, V 13
Tossed Garden Salad GF, V 8
Creamy Mashed Potato GF 8

V - Vegetarian | VE - Vegan | VGO - Vegan Option Available
GF - Gluten Free | GFO - Gluten Free Option Available

% W Wg‘; Our menu contains allergens and is prepared in a kitchen

with nuts, shellfish and gluten. While efforts are taken to accommodate
dietary needs, we can’t guarantee our food will be allergen free.
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