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Please note, a surcharge applies for eftpos & credit card transactions 

15% surcharge applies for public holidays 
 

 

To Share 
 

COPPERHEAD PLATTER  
duck liver pate, Korean chilli crusted salami,  

grilled chorizo, nduja, Kenilworth black waxed cheddar,  
house pickles, chicken and pistachio terrine, organic olive sourdough $48 

 
butter lettuce, salted candied walnuts, smoked parmesan,  

eschallots & raspberry dressing GF $16 
 

House salad, seasonal green leaves, red cabbage, 
pickled cucumbers, onions, Radish GF $11 

 
Duck fat potatoes, parsley GF DF $11 

 
Handcut chips, rosemary salt, aioli GF DF $10 

 
Polenta chips, ranch dressing GF (DF Available) $17 

 
Japanese salad, buckwheat soba noodles, edamame beans, pickled ginger,  

salt pickled daikon, chives, carrots, wakame, shoyu sesame seeds, red chilli GF DF $18 
 

Haloumi chips, capsicum relish $18 
 

Onion rings DF $10 
 

Roasted Carrots, broccolini, hazelnut butter GF $11  
 

Bearnaise Sauce  $5 

 
Entrée 

 
Fresh shucked oysters, natural, lemon  

GF DF $6 each  
 

Crumbed burrata, heirloom tomatoes, basil, grape must reduction, evoo  (GF avail)  $28 
 

Chicken, red braised pork, oyster mushroom dumplings,  
pickled vegetables, sweet & sour sauce GF DF $19 

 
Seared scallops, crispy pork belly, miso mayo, pea tendrils DF GF $24 

 
Flash fried calamari, house made smoked sweet chilli, ginger sauce GF DF $19 

 
Prawn and spanner crab cannelloni, saffron lemon butter sauce $27 

 
Cured yellowfin tuna, potato & egg salad, chervil GF $28 

 
Middle Eastern spiced cauliflower, hummus, pomegranate, tahini yoghurt  GF$19  
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Home Made Linguine 

 
Local seafood, garlic, chilli, cherry tomatoes, fresh basil, EVOO $42 

 
Local Rocky Creek mushrooms, white wine, butter, cream, parsley $34 

 
Kids Menu - All Day (12 years and under)  $18 

Ham and cheese pizza 
 

Spaghetti bolognaise 
 

Fish and chips 
 

Crumbed chicken and chips 
 

…and for dessert – vanilla ice cream with chocolate or strawberry topping 

 

Burgers & Pizzas - Daily 11:30am to 5:00pm 

 
Double Wagyu Beef Burger $29 

Double wagyu patty, american mustard, aged cheddar, smoky bacon, 
 lettuce, tomato, stout braised onion, capsicum relish, aioli, chips 

 
Herb crumbed snapper burger $30 

butter lettuce, pickles, tomato tartare, hand cut chips 
 

Chicken Parmi Burger $28 
Chicken schnitzel, smoked ham, Napoli sauce, mozzarella,  

lettuce, tomato, pickles & chips 
 

Hot Salami Pizza $29 
Hot salami, onion, fresh chilli, parsley 

 
Pork Belly Pizza $28 

Pork belly, caramelised onion, rocket, smoky BBQ sauce, Parmesan 
 

Rocky Creek Mushroom Pizza $28 
Olive oil, mushrooms, buffalo mozzarella 

 
Local prawn pizza $35 

Chilli, garlic, cherry tomato, capers & dill 
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Mains 
 

Stout braised lamb shoulder for 2 
malt treacle jus, mushy peas, rosemary kipfler potatoes,  

roasted carrots, port onions, mint jelly DF $85 
Pair with Firetail Caribbean Stout 

 
Pork belly, roasted pumpkin, dates, raisins,  

pepitas, quinoa, herbs, watercress oil DF GF $39 
Pair with Firetail IPA 

 
Beer battered local fish, hand cut chips, house salad, rustic tartare sauce DF $36 

Paired with a schooner of with Firetail London Ale $44 
 

Local Seafood Basket, beer battered fish, crumbed Mooloolaba prawns,  
flash fried calamari, tempura scallops, beer battered oysters,  

handcut chips, tartare, smoked ginger & chilli sauce $55 
Pair with Firetail Lager 

 
Spicy Mexican bean stew, fire roasted corn, peppers, Oaxaca, BBQ tortilla,  

green rice dumplings GF (Vegan without Oaxaca) $35 
Pair with Firetail Cerveza 

 
Chicken Parmigiana, house crumbed free range chicken breast, smoked ham,  

Napoli sauce, mozzarella, hand cut chips and house salad $36 
Paired with a schooner of Firetail Pale Ale $44 

 
Mustard & Pedro ximenez rubbed confit duck, compressed fennel eschallots,  

Woodside goat curd, orange, red grapes GF (DF avail)  $41 
Pair with Firetail IPA 

 
Today’s fresh fish, seasonal garnish MP 

Pair with Firetail Cerveza 
 

Grass fed sirloin 250g, bbq cauliflower, potatoes, oyster mushrooms,  
black garlic, roasted onion jus GF DF $52 

 Paired with a schooner of with Firetail Caribbean Stout  $60 
 

Black Angus rump 300g, olasagasti anchovies, crispy onion rings, bearnaise sauce,  
hand cut chips, house salad, jus $44 

Paired with a schooner of Firetail Summer Ale $52 
Add mustard $3 

 Moutarde Royale seeded with cognac, Fireman’s, Green peppercorn, Honey mustard 
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Dessert $19 

 
French vanilla slice, poached rhubarb, vanilla custard  

 
“Gold” 3 chocolate tart, macadamia pastry, wild figs compote, bay leaf ice cream GF 

 
Orange almond cake, cinnamon & date ice cream, candied orange, almond syrup  

GF (DF available) 
 

Donut sandwich, hazelnut ice cream, raspberry jam, chocolate sauce 
 
 
 

Cheese Selection 1, 2 or 3 
1 - $18 / 2 - $28 / 3 - $36 

Muscatels, mustard fruits, lavosh,  
Woombye ash brie, Kenilworth black waxed cheddar, Berry’s Creek oak blue 

 
 
 

Affogato 
vanilla bean ice cream, shot of espresso, biscotti GF & DF available $16 

With a shot of liqueur $23 
 

Trio of ice cream, biscuit crumb  
GF & DF available $18 

 
 


