KINGS BEACH POWERING

SIIHF [llIJB

—_—

DECK MENU

3pm-5pm, every day

Garlic Bready, ve 11.5
Cheesy Garlic & Bacon Bread 15
Chips with Aioli & Tomato Sauce Gk orv,veo 11.5
Mediterranean Dip Board oro 18

Chef’s selection of dips & charred pitta bread
Extra charred pitta breads + 4.5

Warm Olives cr or, ve 15
House-marinated mixed Australian olives with house pickles
Truffle Mushroom Arancini v 19

Served with dill & lime aioli, roasted bell
pepper & herb emulsion

Lemon & Pepper Calamari cr or 22
Served with dill & lime aioli, lemon wedge

Mooloolaba King Prawns cF, or 30
Served with tartare sauce, dill & lime aioli, lemon wedge
Coffin BCIy Pacific OYSTerS GF, DF ', Dozen Dozen
Natural with fresh lemon 27 49
House-made Champagne Mighonette 29 S
Kilpatrick 31 55
Kings Beef Burger cro/oro 27

Chargrilled Black Angus beef burger patty, mixed lettuce,
tomato, onion jam, cheese, smoky BBQ sauce

Southern Fried Chicken Wings 22
Choice of Smoky BBQ or Spicy Buffalo served with aoili




Pizzas

Each 12" pizza base is individually hand-stretched,
wood-fired and par-baked in a traditional stone
oven using all-natural ingredients

Margherita Pomodoro v
Classic fomato sugo, cherry tomatoes, mozzarella
cheese, fresh herbs

Pepperoni Royale
Classic fomato sugo, pepperoni, mozzarella cheese

Garden Feast v
Classic fomato sugo, cherry tomatoes, olives, red onion,
fire-roasted capsicum, mushroom, pineapple, fresh herbs

Pollo Alla Brace

Classic tomato sugo, chargrilled chicken breast, fire-
roasted capsicum, red onion, mushroom, mozzarella
cheese, dill aioli

Tropical Bliss
Smoky BBQ base, pineapple, salami, bacon, red onion,
mozzarella cheese

Kings Inferno

Classic fomato sugo, salami, braised beef brisket, fire-
roasted capsicum, chilli flakes, mozzarella cheese,
chipotle aioli

Gamberi alla Sicilana
Classic fomato sugo, Australian prawns, olives, cherry
tomatoes, mozzarella cheese, crispy capers, fresh herbs

Surfside Meat Feast

Classic tomato sugo, bacon, chicken, pepperoni,

braised beef brisket, red onion, mozzarella cheese, smoky
BBQ sauce

Add

Onion/mushroom/tomato/pineapple,/capsicum, olives
Chicken/bacon/pepperoni/salami

Brisket/prawns

Gluten free base
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