
*Served with:
Chips, Mash or Broccolini

INCLUDES ICE-CREAM OR JELLY

SIDES

NIPPERS
KIDS MENU

LGE BOWL OF POTATO
WEDGES
With sweet chilli &
sour cream

CAPRESE SALAD

GREEK SALAD
RICE 

GARDEN SALAD

   $15.00

$8.00

$9.00
$6.00

$8.00

CHEESEBURGER*

HAWAIIAN PIZZA*

CRUMBED CHICKEN 
TENDERS*

SALT & PEPPER SQUID*(I)

STEAK*

PASTA (V)
Napoli and cheese

CRUMBED FISH*(I)

$15.00

$15.00

$15.00

$15.00

$15.00

$15.00

$15.00

MOOLOOLABA KING PRAWNS (GF) (A)
Twelve fresh Mooloolaba king prawns
served with cocktail sauce and lemon.

GARLIC BREAD (VG)

LEMON PEPPER SQUID (LG) (I)
Sriracha chilli aioli & lemon

THREE CHEESE ARANCINI (V)
With basil pesto

CHICKEN WINGETTES W AIOLI 
Peri Peri or Teriyaki glaze (LG)

$19.00

$11.90

$18.00

$17.10

$33.20

   MEMBERS           VISITORS

$18.00

$35.00

$19.00

$12.50

$20.00

YUZU PONZU OYSTERS (GF) (A)
Wakame, pickled ginger, yuzu ponzu, 
sesame
KILPATRICK (GF) (A)
Baked oysters with bacon,
worcestershire, Tabasco, bbq sauce.

NATURAL (GF) (A)
Fresh Tasmanian oysters, lemon

ENTREES &  SHARES

OYSTERS

$28/$50

$25/$44

$26/$46$24.70/$43.70

$26.60/$47.50

$23.80/$41.80
1/2 DOZ / DOZ1/2 DOZ / DOZ        

   MEMBERS           VISITORS

PIZZA
12"  P IZZA (GFO)

BURGERS & CHIPS
FROM 11:30 AM - 4 PM

THE CARNIVORE
Hungarian salami, ground beef,
bacon, red onion, BBQ sauce and
mozzarella

SANTORINI (V)
Halloumi, roasted capsicum, spinach,
cherry tomatoes, kalamata olives,
Napoli sauce with pecorino, oregano &
honey.

PRAWN & CHORIZO (M)
Prawns, spicy chorizo, red onion,
fresh chilli and capsicum with Napoli
sauce and mozzarella cheese.

Bocconcini, Napoli, basil

BIG WAVE HAWAIIAN 
Shaved ham, pineapple, mozzarella,
Napoli sauce.

MARGHERITA (V)

   MEMBERS           VISITORS

$23.00

$26.00

$25.00

$27.00

$31.00

$21.80

$24.70

$23.80

$25.60

$29.40

SOUTHERN FRIED CHICKEN BURGER (VO)
Buttermilk & sriracha marinated 
chicken breast, bacon, slaw, brioche
bun, sriracha aioli, chips.
Vege option: chickpea & lentil patty

$26.00$24.70

STEAK SANDWICH (GFO)
120g rib fillet, turkish bread, bacon, 
lettuce, tomato, beetroot, onion jam, 
bbq sauce, chips.

$29.00$27.60

     MEMBERS         VISITORS

   MEMBERS           VISITORS

$14.30

$14.30

$14.30

$14.30

$14.30

$14.30

$14.30

   MEMBERS           VISITORS

 $14.30

DUCK FAT POTATO $8.60 $9.00

$7.60

$8.60
$5.70

LGE BOWL OF CHIPS
With aioli

$12.00$11.40

$7.60

Add cheese $14.50$13.80

PULLED PORK BELLY BAO BUNS
12-hour slow-cooked pork belly served in
bao buns with pickled slaw and shallots.

$20.00 $21.00

PETITE SEAFOOD JULIENNE (M) (GFO)
Prawns and Tasmanian salmon in a
creamy garlic sauce, baked with cheese
and served with grilled Turkish bread.

$21.80 $23.00

ALEX WAGYU BURGER (GFO)
Mustard-infused Wagyu beef patty on a
seeded milk bun with Swiss cheese,
lettuce, tomato and house-made burger
sauce, served with chips.

$27.00$25.60

V: Vegetarian, VG: Vegan, GF: Gluten Free, (GFO): Option, DF: Dairy Free, LG:
Low Gluten.

CORN RIBS (V) (GFO)
Dusted with paprika seasoning, served
with rocket and a sweet honey soy glaze.

$15.20 $16.00



Oakley black, grain fed, Darling
Downs, QLD

AIM LABELLING OF SEAFOOD ORIGIN
(A) Australian | (I) Imported | (M) Mixed Origin

Served with your choice of sauce, chips or mash, and garden
salad. Swap the garden salad for grilled vegetables, duck fat
potatoes or your choice of fresh salad (Greek-Caprese) for $3.

$42.00

TERIYAKI BOWL
Steamed rice with Asian slaw, carrots, cherry
tomatoes, mixed leaves, cashews, sesame seeds,
lime and crispy shallots, served with your choice of
teriyaki glazed protein.
Beef
Chicken
Lemon Pepper Squid (LG) (I)
Tofu (V)
Grilled Prawns (I)

LAMB  CUTLETS (GF) $39.90

Slow-cooked beef cheek and
vegetables, red wine & tomato ragu,
tossed with fettuccine, green peas,
pecorino cheese and truffle oil.

BEEF CHEEK RAGU FETTUCCINE

Rosemary-marinated lamb cutlets, chargrilled
to medium, served with broccolini, pumpkin
purée, mint yoghurt and Jus.

$31.40 $33.00

$8.60

$9.50
$4.80
$6.70
$6.70 $7.00

$7.00
$5.00
$10.00

$9.00

HOUSE FAVOURITES

Chicken schnitzel topped with Napoli sauce,
shaved leg ham, mozzarella and cheese.

MEAT LOVERS PARMIGIANA
Chicken schnitzel topped with BBQ sauce,
shaved leg ham, salami, ground beef and
mozzarella.

CHICKEN SCHNITZEL
Crumbed chicken breast.

Herb-marinated chicken tenders with
bacon in a creamy garlic sauce, tossed
with fettuccine and finished with shaved
pecorino.

ALEX BOWL (VG, GF)

CHICKEN CARBONARA

Fresh carrot, capsicum, cucumber, mixed
leaves, cherry tomatoes, avocado, rice and
with Japanese soy sesame dressing.
Add Lemon Pepper Squid (LG) (I)
Add Chicken
Add Beef 
Tofu
Grilled Prawns (I)

CHICKEN PARMIGIANA

$7.00
$7.00
$9.00
$5.00
$10.00

$23.80

$28.00

 $30.00

$31.00

$28.00

$6.70
$6.70
$8.60
$4.80
$9.50

$25.00

FROM THE PASTURE

Angus, grain fed, Warwick, QLD

200G EYE FILLET (GF)
Oakley black, grain fed, Darling Downs,
QLD

250G RUMP (GF)

300G RIB FILLET (GF)

   MEMBERS     VISITORS

$37.00$35.20

Slow-braised lamb shank served with a
rich tomato ragù and creamy mashed
potatoes.

BRAISED LAMB SHANK (GF) $33.00

BUTTER CHICKEN (GFO)
Slow-cooked tender chicken in a creamy
mild Indian curry sauce, served with rice,
fresh coriander and naan bread.

$31.00

   MEMBERS           VISITORS

STEAK TOPPERS & GOURMET SAUCES

POTATO & COCONUT BAKE (VG, GF)
Smashed potato, cashew and coconut
cream, mushrooms, zucchini, vegan cheese
and pine nuts.

$26.60 $28.00

$46.60 $49.00

$29.40

$28.50

$26.60

$26.60

$31.40

$29.40

Creamy Garlic Prawns (I)
Lemon Pepper Squid (LG) (I)

$14.00$13.30

Gravy
Creamy Mushroom
Creamy Pepper
Diane
Garlic Cream
Jus

$23.80 $25.00

   MEMBERS     VISITORS

FROM THE OCEAN
Crumbed New Zealand Dory, chips, garden salad, tartare sauce, lemon. 
                         

$29.00$27.60SMOOTH DORY (I)

6 Mooloolaba king prawns, 2 scallops, 4 Tasmanian oysters, 1 piece of crumbed dory and
12 pieces of lemon pepper squid, served with chips, salad and tartare sauce.

$84.60 $89.00SEAFOOD PLATTER (GFO) (M)

HUMPTY DOO BARRAMUNDI (A)
Pan-grilled Humpty Doo barramundi served with herb-roasted potatoes, steamed
broccolini and charred corn with mango and chilli salsa.

 $39.00 $41.00

SEAFOOD MARINARA (M)
Fresh market fish, prawns, and scallops tossed with fettuccine, spinach, garlic and red
onion in a rich house-made marinara sauce, finished with pecorino cheese and fresh basil.

$33.20 $35.00

SEAFOOD BASKET FOR ONE (M)
2 Fresh Mooloolaba prawns, 1 piece of dory and 7 pieces of lemon pepper squid, served with
chips, garden salad and tartare sauce.

$33.20 $35.00

   MEMBERS     VISITORS

$47.50 $50.00

6.30
$2.30
$2.30
$2.30
$2.30
$2.30
$2.30
$2.30

7.00
$3.00
$3.00
$3.00
$3.00
$3.00
$3.00
$3.00
$3.00

   MEMBERS     VISITORSServed with your choice of sauce, chips or mash, and garden salad.
Swap the garden salad for grilled vegetables, duck fat potatoes or
your choice of fresh salad (Greek or Caprese) for $3.

Oakley black, grain fed, Darling Downs.


	ENTREES & SHARES
	MEMBERS           VISITORS
	GARLIC BREAD (VG)
	$11.90
	Add cheese

	$13.80
	$12.50
	$14.50

	LEMON PEPPER SQUID (LG) (I)
	Sriracha chilli aioli & lemon
	$18.00

	THREE CHEESE ARANCINI (V)
	With basil pesto
	$17.10
	$19.00
	$18.00

	CHICKEN WINGETTES W AIOLI
	Peri Peri or Teriyaki glaze (LG)
	$19.00

	MOOLOOLABA KING PRAWNS (GF) (A)
	$33.20
	Twelve fresh Mooloolaba king prawns served with cocktail sauce and lemon.


	PULLED PORK BELLY BAO BUNS
	$20.00
	12-hour slow-cooked pork belly served in bao buns with pickled slaw and shallots.

	$20.00
	$35.00
	$21.00

	PETITE SEAFOOD JULIENNE (M) (GFO)
	$21.80
	Prawns and Tasmanian salmon in a creamy garlic sauce, baked with cheese and served with grilled Turkish bread.

	$23.00

	CORN RIBS (V) (GFO)
	$15.20
	$16.00
	Dusted with paprika seasoning, served with rocket and a sweet honey soy glaze.



	OYSTERS
	NATURAL (GF) (A)
	$23.80/$41.80
	$25/$44
	Fresh Tasmanian oysters, lemon


	YUZU PONZU OYSTERS (GF) (A)
	$24.70/$43.70
	$26/$46
	Wakame, pickled ginger, yuzu ponzu,  sesame

	$26.60/$47.50

	KILPATRICK (GF) (A)
	$28/$50
	Baked oysters with bacon, worcestershire, Tabasco, bbq sauce.
	V: Vegetarian, VG: Vegan, GF: Gluten Free, (GFO): Option, DF: Dairy Free, LG: Low Gluten.




	PIZZA
	12" PIZZA (GFO)
	MARGHERITA (V)
	$21.80
	Bocconcini, Napoli, basil

	$24.70

	BIG WAVE HAWAIIAN
	Shaved ham, pineapple, mozzarella, Napoli sauce.

	SANTORINI (V)
	$23.80
	Halloumi, roasted capsicum, spinach, cherry tomatoes, kalamata olives, Napoli sauce with pecorino, oregano & honey.

	$25.60

	THE CARNIVORE
	Hungarian salami, ground beef, bacon, red onion, BBQ sauce and mozzarella

	PRAWN & CHORIZO (M)
	Prawns, spicy chorizo, red onion, fresh chilli and capsicum with Napoli sauce and mozzarella cheese.
	$29.40
	$23.00
	$26.00
	$25.00
	$27.00
	$31.00


	NIPPERS
	KIDS MENU
	CHEESEBURGER*
	$14.30
	$14.30
	$14.30
	$14.30
	$14.30
	$14.30
	$14.30
	$15.00
	$15.00
	$15.00
	$15.00
	$15.00
	$15.00
	$15.00

	HAWAIIAN PIZZA*
	CRUMBED CHICKEN  TENDERS*
	SALT & PEPPER SQUID*(I)
	CRUMBED FISH*(I)
	STEAK*
	PASTA (V)
	Napoli and cheese
	MEMBERS           VISITORS
	MEMBERS           VISITORS



	SIDES
	CAPRESE SALAD
	$7.60
	$8.00

	GARDEN SALAD
	$7.60
	$8.00

	GREEK SALAD
	$8.60
	$9.00

	RICE
	$5.70
	$6.00

	DUCK FAT POTATO
	$8.60
	$9.00

	LGE BOWL OF CHIPS
	$11.40
	With aioli

	$12.00
	$15.00
	$14.30

	LGE BOWL OF POTATO WEDGES
	With sweet chilli & sour cream


	BURGERS & CHIPS
	FROM 11:30 AM - 4 PM
	SOUTHERN FRIED CHICKEN BURGER (VO)
	$24.70
	Buttermilk & sriracha marinated  chicken breast, bacon, slaw, brioche bun, sriracha aioli, chips. Vege option: chickpea & lentil patty

	$26.00
	$29.00
	$27.60

	STEAK SANDWICH (GFO)
	120g rib fillet, turkish bread, bacon,  lettuce, tomato, beetroot, onion jam,  bbq sauce, chips.

	ALEX WAGYU BURGER (GFO)
	$25.60
	$27.00
	Mustard-infused Wagyu beef patty on a seeded milk bun with Swiss cheese, lettuce, tomato and house-made burger sauce, served with chips.
	MEMBERS           VISITORS
	MEMBERS         VISITORS
	MEMBERS           VISITORS




	HOUSE FAVOURITES
	$26.60
	$28.00
	CHICKEN SCHNITZEL
	Crumbed chicken breast.

	CHICKEN PARMIGIANA
	$28.50
	Chicken schnitzel topped with Napoli sauce, shaved leg ham, mozzarella and cheese.

	$30.00

	MEAT LOVERS PARMIGIANA
	$29.40
	$31.00
	Chicken schnitzel topped with BBQ sauce, shaved leg ham, salami, ground beef and mozzarella.
	Served with your choice of sauce, chips or mash, and garden salad. Swap the garden salad for grilled vegetables, duck fat potatoes or your choice of fresh salad (Greek or Caprese) for $3.


	BUTTER CHICKEN (GFO)
	$29.40
	Slow-cooked tender chicken in a creamy mild Indian curry sauce, served with rice, fresh coriander and naan bread.

	$31.00

	BRAISED LAMB SHANK (GF)
	$31.40
	Slow-braised lamb shank served with a rich tomato ragù and creamy mashed potatoes.

	$33.00

	CHICKEN CARBONARA
	$26.60
	$28.00
	Herb-marinated chicken tenders with bacon in a creamy garlic sauce, tossed with fettuccine and finished with shaved pecorino.

	ALEX BOWL (VG, GF)
	$25.00
	$23.80
	Fresh carrot, capsicum, cucumber, mixed leaves, cherry tomatoes, avocado, rice and with Japanese soy sesame dressing. Add Lemon Pepper Squid (LG) (I) Add Chicken Add Beef  Tofu Grilled Prawns (I)

	$6.70 $6.70 $8.60 $4.80 $9.50
	$26.60

	POTATO & COCONUT BAKE (VG, GF)
	$7.00 $7.00 $9.00 $5.00 $10.00
	$28.00
	Smashed potato, cashew and coconut cream, mushrooms, zucchini, vegan cheese and pine nuts.




	FROM THE PASTURE
	MEMBERS     VISITORS
	MEMBERS     VISITORS
	LAMB  CUTLETS (GF)
	$39.90
	$42.00

	200G EYE FILLET (GF)
	$46.60
	$49.00
	Rosemary-marinated lamb cutlets, chargrilled to medium, served with broccolini, pumpkin purée, mint yoghurt and Jus.
	Oakley black, grain fed, Darling Downs, QLD

	$35.20

	250G RUMP (GF)
	$37.00
	Angus, grain fed, Warwick, QLD


	300G RIB FILLET (GF)
	$47.50
	$50.00
	Oakley black, grain fed, Darling Downs.
	Oakley black, grain fed, Darling Downs, QLD
	Served with your choice of sauce, chips or mash, and garden salad. Swap the garden salad for grilled vegetables, duck fat potatoes or your choice of fresh salad (Greek-Caprese) for $3.


	BEEF CHEEK RAGU FETTUCCINE
	Slow-cooked beef cheek and vegetables, red wine & tomato ragu, tossed with fettuccine, green peas, pecorino cheese and truffle oil.
	$31.40

	TERIYAKI BOWL
	$23.80
	$33.00
	$25.00

	STEAK TOPPERS & GOURMET SAUCES
	MEMBERS     VISITORS
	$14.00
	$13.30
	Creamy Garlic Prawns (I)

	7.00
	6.30
	Lemon Pepper Squid (LG) (I)

	$3.00
	$2.30
	Gravy

	$3.00
	$2.30
	Creamy Mushroom

	$3.00
	$2.30
	Creamy Pepper

	$3.00
	$2.30
	$3.00
	Diane

	$2.30
	$3.00
	Garlic Cream

	$2.30
	$3.00
	Jus

	$3.00
	$2.30
	$8.60
	$6.70
	$9.00
	$7.00
	$6.70
	$4.80
	$7.00
	$5.00
	$9.50
	$10.00
	MEMBERS           VISITORS
	Steamed rice with Asian slaw, carrots, cherry tomatoes, mixed leaves, cashews, sesame seeds, lime and crispy shallots, served with your choice of teriyaki glazed protein. Beef Chicken Lemon Pepper Squid (LG) (I) Tofu (V) Grilled Prawns (I)



	FROM THE OCEAN
	MEMBERS     VISITORS
	SMOOTH DORY (I)
	Crumbed New Zealand Dory, chips, garden salad, tartare sauce, lemon.

	HUMPTY DOO BARRAMUNDI (A)
	Pan-grilled Humpty Doo barramundi served with herb-roasted potatoes, steamed broccolini and charred corn with mango and chilli salsa.
	$27.60
	$29.00
	$39.00
	$41.00
	SEAFOOD PLATTER (GFO) (M)
	6 Mooloolaba king prawns, 2 scallops, 4 Tasmanian oysters, 1 piece of crumbed dory and 12 pieces of lemon pepper squid, served with chips, salad and tartare sauce.
	$84.60
	$89.00

	SEAFOOD MARINARA (M)
	Fresh market fish, prawns, and scallops tossed with fettuccine, spinach, garlic and red onion in a rich house-made marinara sauce, finished with pecorino cheese and fresh basil.

	SEAFOOD BASKET FOR ONE (M)
	2 Fresh Mooloolaba prawns, 1 piece of dory and 7 pieces of lemon pepper squid, served with chips, garden salad and tartare sauce.
	$33.20
	$33.20
	$35.00
	$35.00




