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 tomato sugo, cherry fomatoes, mozzarella
cheese, fresh herbs

Pepperoni Royale
Classic fomato sugo, pepperoni, mozzarella cheese

Garden Feast v
Classic tomato sugo, cherry fomatoes, 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 gioli

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

Kings Inferno

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

Gamberi alla Sicilana
Classic tomato 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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Burgers

All served on a toasted brioche bun with chips

Kings Beef Burger cro/oro
Chargrilled Black Angus beef burger patty, mixed lettuce,
tomato, onion jam, cheese, smoky BBQ sauce

Buttermilk Chicken Burger cfo
Southern-style buttermilk marinated fried chicken breast,
mixed lettuce, tomato, house pickles, cheese, dill aioli

Fish Burger cro/oro
Battered fish, mixed lettuce, fomato, house
pickles, cheese, dill aioli

Miso Beano Burger veoscro

Black bean, sweet potato, chickpea & miso patty, mixed
lettuce, tomato, BBQ sauce, smoked sweet pepper sauce,
house pickles

Add

Fried EQg
Gluten Free Bun
Bacon

Sweets

Coconut Polenta Lemon Cake cF/oro
With mixed berry compote, passionfruit pulp, fresh berries,
whipped cream, mint

Chocolate & Caramel Brownie cforo
With mixed berry compote, fresh berries, whipped
cream, mint

lce Cream cr
3 scoops of vanilla bean ice cream, choice of toppings

Kids Ice Cream cF
Vanilla bean ice cream, choice of toppings

Drinks

Coffee 5.2
Hot Chocolate 5.2
Mocha 5.2
lced Latte 6
lced Chocolate /
Kids Milkshake 4.5
Large Milkshake 7/
Tea 5

Alternate Milks 0.6
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MENU

SHIP OR NO SHIP
BEST SPOT ON THE COAST
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See Our Weekly Specials

Please advise your server of any allergies or dietary requirements.

Our kitchen handles gluten, dairy and nuts, so traces may be present.



Share

Garlic Bread v 11.5

Cheesy Garlic & Bacon Bread 15

Chips with Aioli & Tomato Sauce crorv,veo 11.5

Mediterranean Dip Board oro 18

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

Warm Olives Gk 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 Calomari cr or 22
Served with dill & lime aioli, lemon wedge

Lemon & Oregano Chicken Skewer cror 24
2 chargrilled chicken skewers, beetroot hummus, spiced
chickpeas, mixed leaf salad, house pickles, house dressing

Add charred pitta breads + 4.5

Cauliflower Tacos ve 24
3 soft-shell tacos, roasted cauliflower, house slaw,

smoked sweet pepper sauce, pickled onions, lemon

Fish Tacos or 26

3 soft-shell tacos, battered fish, dry slaw,
chipotle aioli, pickled onions, lemon

Baked Half-Shell Scallops cF or 28

Australian half-shell scallops (4), oven-baked with lemon
pepper and olive oil, fopped with green herb, seeded
mustard & fire-roasted capsicum dressing, lemon wedge

Mooloolaba King Prawns cr or 30
Served with tartare sauce, dill & lime aioli, lemon wedge

Coffin Bay Pacific Oysters cr, or

V2 Dozen Dozen

Natural with fresh lemon 27 49
House-made Champagne Mignonette 29 51
Kilpatrick 31 55

Classics
Fish & Chips GF or 32

Battered fish served with chips, garden salad,
house dressing, lemon wedge, tartare sauce

Chicken Schnitzel or 29
300g panko-crumbed chicken breast, served with

chips, garden salad, house dressing, lemon wedge

Gluten Free Option + 3

Chicken Parmigiana 33
300g panko-crumbed chicken breast, house-made Napoli,
sliced leg ham served with chips, garden salad,

house dressing, lemon wedge

Gluten Free Option + 3

Carbonara Linguine 29
Linguine tossed with crispy bacon and house-made

onion, garlic & white wine cream sauce, topped with

shaved parmesan

Vegetable Massaman Curry Gr or ve 32
Potatoes, onion, carrots, broccolini, cauliflower, tofu in
mild creamy coconut curry served with coconut rice

Slow-Braised Beef Brisket G oro 38
12-hour-braised, 100% grass-fed, free-range MB2+ Australian
beef brisket with Chef’s special seasoning, buttered mash,
steamed broccolini, confit ftomato & red wine jus

Gamberi Arrabbiata Linguine oro 38
Australian prawns, linguine tossed with cherry tomatoes,

garlic, chilli, Kalamata olives and house-made arrabbiata
sauce, finished with olive oil, fresh herbs & shaved parmesan

Crispy Skin Humpty Doo Barramundi cror  39.5

Served with roasted cauliflower, herb roasted potatoes,
broccolini, romesco, dill & garlic emulsion, lemon wedge

Seafood Platter fortwo GF bF 68
Coffin Bay oysters (2), Mooloolaba cooked king prawns (2),
battered fish, lemon pepper calamari, chips, house salad,
sauces, lemon wedge

Sides 8.5

House Garden Salad ck or veo
Seasonal Vegetables f of, vo
Creamy Mash crv

Chips GF oF vG

e " Roasted Chat Potatoes o, or. vo

Grill

300g Rib Fillet cF oro 49
100% grass-fed, free-range Australian beef, MSA graded
2509 Rump Steak cr oro 37

Darling Downs, QLD Black Angus, MB2+
Chef's Cut cF oro

See our specials board

Served with your choice of chips or mash and salad or seasonal
vegetables and your choice of sauce

Gravy, Mushroom, Peppercorn, Red Wine Jus (GF, DF) Garlic Cream (GF)

Extra sauce + 2

Add Topper 9

Chicken, Calamari or Prawns

Kids
All served with kids drink and colouring pack

Battered Fish cr or 14.5

Served with chips

Chicken Nuggets or

Served with chips

Cheeseburger cro, oro
Served with chips

Calamari cr or
Served with chips

Napolitana Pasta v, oro
Linguine pasta tossed in rose sauce & topped with parmesan

Salads

Cauliflower Salad  cF, or, veo 26
Roasted cauliflower, beetroot hummus, spiced

chickpeas, mixed leaf salad, house pickles,

aged fig glaze, za'atar

Classic Caesar Salad cro, oro 26
Baby cos lettuce, garlic herb croutons, shaved

parmesan, crispy bacon, hard-boiled egg, anchovies,

caesar dressing

Asian Calamari Salad  cro, or 32
Calamairi strips, mixed leaf, slaw, cherry tomatoes,
cucumber, mint, coriander, lychee, fried shalloft,
house-made Thai dressing
Add 9
Chicken, Calamari, Prawns or Fried Tofu

Proudly serving 100% Australian seafood



	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
	Classic tomato sugo, cherry tomatoes, mozzarella cheese, fresh herbs

	Pepperoni Royale
	Classic tomato sugo, pepperoni, mozzarella cheese

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

	Gamberi alla Sicilana
	Classic tomato 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
	2.5
	3.5
	4.5
	3.5
	Onion/mushroom/tomato/pineapple/capsicum/olives
	Chicken/bacon/pepperoni/salami
	Brisket/prawns
	Gluten free base


	Burgers
	All served on a toasted brioche bun with chips
	Kings Beef Burger
	GFO/DFO
	Chargrilled Black Angus beef burger patty, mixed lettuce,
	tomato, onion jam, cheese, smoky BBQ sauce

	Buttermilk Chicken Burger
	GFO
	Southern-style buttermilk marinated fried chicken breast,
	mixed lettuce, tomato, house pickles, cheese, dill aioli

	Fish Burger
	GFO/DFO
	Battered fish, mixed lettuce, tomato, house pickles, cheese, dill aioli

	Miso Beano Burger
	VGO/GFO
	Black bean, sweet potato, chickpea & miso patty, mixed lettuce, tomato, BBQ sauce, smoked sweet pepper sauce, house pickles

	Add
	Fried Egg
	Gluten Free Bun
	Bacon


	Sweets
	Coconut Polenta Lemon Cake
	GF/DFO
	With mixed berry compote, passionfruit pulp, fresh berries,
	whipped cream, mint

	3
	3.5
	5
	Chocolate & Caramel Brownie
	GF/DFO
	With mixed berry compote, fresh berries, whipped
	cream, mint

	Ice Cream
	GF
	3 scoops of vanilla bean ice cream, choice of toppings

	Kids Ice Cream
	GF
	Vanilla bean ice cream, choice of toppings

	3.5

	Drinks
	Coffee
	Hot Chocolate
	Mocha
	Iced Latte
	Iced Chocolate
	Kids Milkshake
	Large Milkshake
	Tea
	Alternate Milks
	5.2
	5.2
	5.2
	6
	7
	4.5
	7
	5
	0.6
	5.8
	5.8
	5.8

	MENU
	SHIP OR NO SHIP
	BEST SPOT ON THE COAST
	/kingsbeachsurfclub
	/kingsbeachsurfclub
	kingsbeachsurfclub.com.au
	See Our Weekly Specials


	Share
	Garlic Bread
	Cheesy Garlic & Bacon Bread
	Chips with Aioli & Tomato Sauce
	Mediterranean Dip Board
	DFO
	GF, DF, V, VGO
	Chef’s selection of dips & charred pitta bread
	Extra charred pitta breads + 4.5

	11.5
	15
	11.5
	18
	Warm Olives
	GF, DF, VG
	House-marinated mixed Australian olives with house pickles

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

	Lemon & Pepper Calamari
	GF, DF
	Served with dill & lime aioli, lemon wedge

	Lemon & Oregano Chicken Skewer
	GF, DF
	2 chargrilled chicken skewers, beetroot hummus, spiced
	chickpeas, mixed leaf salad, house pickles, house dressing
	Add charred pitta breads + 4.5

	Cauliflower Tacos
	VG
	3 soft-shell tacos, roasted cauliflower, house slaw,
	smoked sweet pepper sauce, pickled onions, lemon

	Fish Tacos
	3 soft-shell tacos, battered fish, dry slaw,
	chipotle aioli, pickled onions, lemon
	DF


	Baked Half-Shell Scallops
	GF, DF
	Australian half-shell scallops (4), oven-baked with lemon
	pepper and olive oil, topped with green herb, seeded
	mustard & fire-roasted capsicum dressing, lemon wedge

	Mooloolaba King Prawns
	GF, DF
	Served with tartare sauce, dill & lime aioli, lemon wedge

	Coffin Bay Pacific Oysters
	GF, DF

	27
	29
	31
	49
	51
	55
	Natural with fresh lemon
	House-made Champagne Mignonette
	Kilpatrick


	Classics
	Fish & Chips
	GF, DF
	Battered fish served with chips, garden salad,
	house dressing, lemon wedge, tartare sauce

	Chicken Schnitzel
	DF
	300g panko-crumbed chicken breast, served with
	chips, garden salad, house dressing, lemon wedge
	Gluten Free Option + 3

	Chicken Parmigiana
	300g panko-crumbed chicken breast, house-made Napoli,
	sliced leg ham served with chips, garden salad,
	house dressing, lemon wedge
	Gluten Free Option + 3

	Carbonara Linguine
	Linguine tossed with crispy bacon and house-made onion, garlic & white wine cream sauce, topped with shaved parmesan

	Vegetable Massaman Curry
	GF, DF, VG
	Potatoes, onion, carrots, broccolini, cauliflower, tofu in
	mild creamy coconut curry served with coconut rice

	Slow-Braised Beef Brisket
	GF, DFO
	12-hour-braised, 100% grass-fed, free-range MB2+ Australian beef brisket with Chef’s special seasoning, buttered mash, steamed broccolini, confit tomato & red wine jus

	Gamberi Arrabbiata Linguine
	DFO
	Australian prawns, linguine tossed with cherry tomatoes, garlic, chilli, Kalamata olives and house-made arrabbiata sauce, finished with olive oil, fresh herbs & shaved parmesan

	Crispy Skin Humpty Doo Barramundi
	GF, DF
	Served with roasted cauliflower, herb roasted potatoes,
	broccolini, romesco, dill & garlic emulsion, lemon wedge

	39.5
	Seafood Platter
	GF, DF
	Coffin Bay oysters (2), Mooloolaba cooked king prawns (2),
	battered fish, lemon pepper calamari, chips, house salad, sauces, lemon wedge


	Sides
	House Garden Salad
	Seasonal Vegetables
	Creamy Mash
	Chips
	Roasted Chat Potatoes
	GF, DF, VGO
	GF, DF, VG
	GF, V
	GF, DF, VG
	GF, DF, VG

	8.5

	Grill
	300g Rib Fillet
	GF, DFO
	100% grass-fed, free-range Australian beef, MSA graded

	250g Rump Steak
	GF, DFO
	Darling Downs, QLD Black Angus, MB2+

	Chef’s Cut
	GF, DFO
	See our specials board
	Served with your choice of chips or mash and salad or seasonal vegetables and your choice of sauce
	Gravy, Mushroom, Peppercorn, Red Wine Jus
	Extra sauce + 2
	(GF, DF)

	Garlic Cream
	(GF)


	Add Topper
	Chicken, Calamari or Prawns


	Kids
	All served with kids drink and colouring pack
	Battered Fish
	GF, DF
	Served with chips

	14.5
	Chicken Nuggets
	Served with chips
	DF


	Cheeseburger
	Served with chips
	GFO, DFO


	Calamari
	GF, DF
	Served with chips

	Napolitana Pasta
	V, DFO
	Linguine pasta tossed in rose sauce & topped with parmesan


	Salads
	Cauliflower Salad
	GF, DF, VGO
	Roasted cauliflower, beetroot hummus, spiced
	chickpeas, mixed leaf salad, house pickles,
	aged fig glaze, za’atar

	Classic Caesar Salad
	Baby cos lettuce, garlic herb croutons, shaved
	parmesan, crispy bacon, hard-boiled egg, anchovies, caesar dressing
	GFO, DFO


	Asian Calamari Salad
	GFO, DF
	Calamari strips, mixed leaf, slaw, cherry tomatoes,
	cucumber, mint, coriander, lychee, fried shallot,
	house-made Thai dressing

	Add
	Chicken, Calamari, Prawns or Fried Tofu
	Proudly serving 100% Australian seafood



