
GF  gluten free   GFA  gluten free available   

V  vegetarian   VG  vegan   S  sesame   

N  contains nuts   DF  dairy free

S M A L L

S A L A D S

L A R G E  P L A T E S

T A C O S / B U R G E R S

S I D E S

D E S S E R T S

P I Z Z A

S A L T  +  P E P P E R  S Q U I D  2 2 
aioli + lemon GF / DF

M I C H E  S O U R D O U G H  9
whipped butter + sea salt V

Q L D  P R A W N S  3 2 
marie rose sauce + lemon DF / GF

M A R I N A T E D  O L I V E S  VG / GF / DF 9

T U N A  T O S T A D A  2 7
yellowfin tuna, lime mayo, salsa macha, 
avocado, corianader + lime GF / DF / N

P E A  G U A C A M O L E  1 9 
sunflower seeds, coriander, jalapeno + corn chips  GF

C R A B  T O A S T  1 4  E A C H
spanner crab, brioche, chives + yarra valley roe

S Y D N E Y  R O C K  O Y S T E R S 
H A L F  3 2   F U L L  6 0 
mignonette + lemon GF / DF

V E G A N  B O W L  2 6 
zucchini, avocado, broccolini, brown rice, 
soy dressing + pepitas  VG / N / GF / DF

S H E L L Y  B E A C H  S A L A D  2 6 
cabbage, kale, carrot, zucchini, bean sprouts, crispy noodles 
+ sesame dressing DF / GFA / SESAME / N

A D D  H O T  S M O K E D  T R O U T  GF / DF + 1 4
A D D  C H I L L I  C H I C K E N  GF / DF + 1 2

G R I L L E D  S N A P P E R  F I L L E T  3 9 
salsa verde, lime, salad + chips GF / DF

F I S H  +  C H I P S  3 6 
beer battered nz gurnard, lemon, tartare, salad + chips  DF

C H I C K E N  S C H N I T Z E L  3 2 
cabbage slaw, lemon, aioli + chips

M I N U T E  S T E A K  4 1 
nsw grain fed, 250g scotch fillet, chimicurri, pico de gallo, salad + chips  DF

B A J A  F I S H  T A C O S  2 8 
beer battered nz gurnard, chipotle mayo, pico de gallo, 
corn tortilla, coriander + cabbage GF / DF

Z U C C H I N I  F L O W E R  T A C O S  2 8 
beer battered zucchini flowers, salsa verde, avocado, 
corn tortilla + queso fresco GF / DFA

W A G Y U  B E E F  B U R G E R  2 8 
caramelised onion, pickles, cheese, tomato, 
burger sauce + chips GFA / DFA / S

G R I L L E D  C H I C K E N  B U R G E R  2 8 
shaved slaw, chili, cheese, aioli + chips GFA / DFA

C H I P S  aioli VG / GF  1 3 

G R E E N  S A L A D  1 3
mixed leaves + house dressing VG / GF / DF

M A R G H E R I T A  2 4 
fior di latte, napoli + basil V

S A L A M I  2 7 
pickled chilli, smoked mozzarella + fermented honey 

M U S H R O O M  2 7 
bianco base, confit eschalot + garlic , rosemary + pecorino V

F E N N E L  S A U S A G E  2 7 
pork sausage, stracciatella, napoli + basil

P R O S C I U T T O  2 8
garlic , mozzarella, stracciatella, rocket + parmesan

P R A W N  2 9 
chilli oil, napoli + basil 

T H E  S H E L L Y  P AV  1 4 
meringue, chantilly, seasonal fruits + citrus curd V / GF

C H O C O L A T E  B R O W N I E  1 4 
vanilla gelato + butterscotch sauce  V

A F F O G A T O  1 4 
double espresso + vanilla gelato  V

S E R V E D  F R O M  1 2 P M

ORDER  
THROUGH  

QR CODE OR  
AT COUNTER

Lunch



B O T T L E D  B E E R

S O F T  D R I N K S

Balter XPA 12 16 28

4 Pines Japanese Lager 12 15 28

Peroni Nastro Azzuro 12 16 30

Stone & Wood Pacific Ale 12 16 28

T A P  B E E R S P J

Corona 11

Heaps Normal Quiet XPA (Non-alcoholic) 9

Apple Thief Cider 10

Apple Thief non-alcoholic Cider 9

Pepsi, Pepsi Max, Solo, Lemonade, 
Lemon Lime Bitters, Tonic 

5 EACH

ORDER  
THROUGH  

QR CODE OR  
AT COUNTER

B O A T H O U S E 
B L O O D Y  M A R Y  1 8

jalapeño-infused absolut vodka,  
house mary mix, tomato juice + chilli 

A P E R O L  S P R I T Z  2 1
aperol, prosecco, soda + orange

L I M O N C E L L O  S P R I T Z  1 9
limoncello, prosecco, sugar, soda + lemon

S A L T E D  C A R A M E L 
E S P R E S S O  M A R T I N I  2 2

absolut vodka, kahlua, salted caramel syrup + espresso

W A T E R M E L O N  S U G A R  2 3
absolut watermelon vodka, watermelon liqueur,  

strawberry, fresh watermelon, lemon + pink grapefruit

B O A T H O U S E  M A R G A R I T A  2 4
pineapple + jalapeño infused olmeca altos tequila, 

triple sec + lime

C O C O N U T  M A R G A R I T A  2 3
altos tequila, lime juice, triple sec, coconut syrup

S H E L L Y  C O L A D A  2 2
havana 3 blanco rum, malibu coconut rum, 

pineapple juice, orange juice, coconut milk + bitters

P E A C H  B Y  T H E  B E A C H  2 1
absolut vodka, peach schnapps, agave,  

pineapple, fresh lime + mint

C U C U M B E R  C O O L E R  2 3
beefeater gin, monin cucumber syrup, lemon juice, soda

M E Z C A L  P A L O M A  2 3
olmeca altos blanco tequila, mezcal,  

grapefruit, lime + tajin salt

H U G O  S P R I T Z  2 3
st germain, prosecco, lychee syrup + soda

S T R A W B E R R Y  D A I Q U I R I  2 1
havana club 3 rum, strawberry liquor, lime juice, 

strawberries + sugar

CLASSIC COCKTAILS  
AVAILABLE UPON REQUEST

P I N E A P P L E  N O J I T O  1 5
pineapple juice, fresh lime, mint + lemon

R A S P B E R R Y  T O M M Y S  1 5
lyre’s agave spirit, raspberry + lime

Cocktails

Non- alcoholic

 

2023 The Saviour Sauvignon Blanc 
Marlborough, NZ

12.5 18.5 56

2024 The Pioneer Pinot Gris Victoria, AUS 13 20 60

2023 The Cray Chardonnay Adelaide Hills, SA 14 21 64

2025 Henschke ‘Peggy’s Hill’, 
Riesling Eden Valley, SA

17 26 80

W H I T E

 

2023 The Shell Bay Cabernet Sauvignon 
Fleurie Peninsula, SA

12.5 18.5 56

2022 M De Minuty Côtes de Provence, FR 16 25 74

2023 Whispering Angel Côtes de Provence, FR 88

R O S È 

 

2021 The Sailor’s Shiraz McLaren Vale, SA 13 20 60

2023 The Pelican Pinot Noir Adelaide Hills, SA 14 21 64

R E D

1 5 0 M L 2 5 0 M L B

1 5 0 M L 2 5 0 M L B

1 5 0 M L 2 5 0 M L B

 

Alpha Box & Dice ‘Tarot’ Prosecco Murray Darling, SA 12 60

Chandon Blanc de Blancs Yarra Valley, VIC 16 80

Chandon Brut Rosé Yarra Valley, VIC 84

Veuve Clicquot ‘Yellow Label’ Champagne, FR 150

S P A R K L I N G
G B

We accept Amex, Visa and Mastercard. 10% surcharge on Sunday, 15% on 

public holidays. Please note you will be charged up to 1.54%  for Visa and 

Mastercard and 2.2% for Amex.


