SUMMER MENU TALI;-BU\:iRA

SURF CLUB

BREADS M v BURGERS M v
GARLIC PIZZA BREAD 9.8 10.9 BEEF BURGER 22.4 24.9
House made hand stretched oven-roasted Grilled Black Angus beef, melted cheese, lettuce, tomato,

garlic pizza bread with melted cheese. pickles, aioli, mustard & fries.

HERB PIZZA BREAD 10.7 11.9 PORTUGUESE CHICKEN BURGER 23.3 25.9
House made hand stretched oven-roasted Grilled chicken burger with bacon, lettuce, tomato,

herb pizza bread with shaved parmesan. avocado, melted cheese, chilli mayo & fries.

BAGUETTE (VG) 8.9 9.9 SMOKED BRISKET BAGUETTE 24.2 26.9
Stone baked baguette with dukkha spice & cultured butter. House-smoked brisket with caramelised onion, house slaw,

cheese, smokey BBQ sauce & fries.

FRESHLY SHUCKED OYSTERS M v BURGER ADD ONS
ACCOMPANIED WITH (GF) S 1.8 2
Pineapple 1.8 2
Natural w Champagne mignonette 4.05 4.5 Beelroot 1.8 2
Coriander, chilli, ginger lime dressing 4.05 4.5 Fried egg 2.25 2.5
Retro bourbon oysters kilpatrick 4.5 5 Avocado 4.5
Bacon 4.5
Extra burger patty 7.2
SMALL & SHARED PLATES M v
WARM ORGANIC OLIVES (VG)(GF) 8.9 9.9
Marinated in garlic, chilli, herbs & lemon. PIZZA ~ >
LOBSTER TACO 13.95 15.5

Handmade and hand stretched pizza.
Battered lobster tail, baby gem lettuce, GF and vegan available.
sriracha mayo & soft taco shell.

CRISPY SALT & PEPPER SQUID (GF) 14.3  15.9 MARGHERITA (VG) 17.9  19.9
Crispy hand cut squid, with Szechuan Italian tomato, buffalo mozzarella & fresh basil.
pepper, coriander, lemon & aioli.

TROPICALE 19.7 21.9
STICKY PORK BELLY 16.2 18 ltalian tomato, leg ham, pineapple & mozzarella.
O'no A!rrTond fed Pork belly s.kewers, DIAVOLA 21.5  23.9
with chilli, honey sauce & Asian slaw.

Double sliced Italian pepperoni, chilli flakes,
BURRATA CAPRESE (VG)(GF) 20.6 22.9 roasted capsicum, capers & mozzarella.
Soft Byron Bay burrata mozzarella with FUNGHI (VG) 22.4 24.9

heirloom tomatoes, basil dressing & olive crumb. Marinated thyme & garlic wild mushrooms

red onion, black truffle oil, basil & Fior di Latte.

MEZZE PLATTER FOR 2 (VG) 22.5 25
Persian inspired middle eastern dips, PIZZA CARNE 22.4 24.9
salads, bread, olives & cheese. Tomato, leg ham, pepperoni, bacon & mozzarella.
QLD TIGER PRAWNS (GF) 24.2  26.9 VALDOSTANA 23.3  25.9
Local tiger prawns, iceberg lettuce, spiced White pizza base, pancetta, caramelised radicchio,
cocktail sauce. new potato & gorgonzola blue cheese.
GAMBERETTI 26 28.9
Tomato, chilli, garlic king prawns, rocket & Fior di Latte.
SALADS M v
OUR CAESAR 18.9 21 A AL
Baby gem lettuce, parmesan buttered croutons, roasted garlic GF pizza base 5.3 5.9
dressing, bacon, boiled egg & parmesan crackling. Extra meat topping 4.5 5
Extra veg toppin 2.25 2.5
VEGAN BOWL (GF)(VG) 20.6 22.9 PIRE A
Extra cheese topping 2.25 2.5

Chickpeas, roasted lavender, pumpkin, dill, shredded
salad mix, heirloom tomatoes, pickled ginger, pumpkin
seeds, avocado & zesty green herb dressing.

VIETNAMESE BEEF SALAD (GF) 24.2  26.9

Chilli coriander fillet of beef, fresh herbs,
Asian slaw & sesame seed crisp.

SIGN UP TODAY

SALAD TOPPERS (GF)

Avocc.do . 4.3 s M = Member V = Visitor VG = Vegetarian GF = Gluten free
Organic chicken 7.65 8.5
Salt and pepper squid 7.65 8.5

10% public holiday surcharge for non-members.



SUMMER MENU TALlﬁRA

SURF CLUB

PASTA M v MAINS M v
GF and vegan options available.
TRADITIONAL BOLOGNESE 22.4 24.9 CHICKEN SCHNITZEL 24.2 269
L . House made, crumbed organic chicken breast with
Wagyu bolognese in a rich confit garlic, herb, tomato, sugo .
o A house slaw, fries & gravy.
sauce & parmigiano reggiano.
HANDMADE RICOTTA GNOCCHI (VG) Sl o HOUSE MADE CHICKEN PARMIGIANA 26.9  29.9
Exotic mushrooms, chive créme sauce with black truffle oil Freshly crumbed chicken breast, Virginia ham, fresh herb
& parmesan crisp tomato sugo, mozzarella, house salad & fries.
CHILLI PRAWN LINGUINE 32.3 35.9 200G ORIA ALMOND FED PORK 28.7 31.9
Sautéed king prawns in garlic and chilli, with a white wine, BELLY (GF)
shallot & burnt buttered sauce. Grilled, maple glazed, Oria pork belly with apple puree,
garlic mash, potatoes, greens & red wine jus.
250G JACK’S BEST SIGNATURE 34.1 37.9
RUMP MB+2 (GF)
OCEAN M v Jack's Best Signature char-grilled beef rump, house
salad, fries & gravy.
MARKET FISH MP
Lli ht fresh fish. with sh & frosh | 300G BLUE DIAMOND BEEF MB+2 35.9 39.9
Seasonal, line caught fresh fish, with garnish & fresh lemon. SIRLOIN (GF)
SALT & PEPPER SQUID 25.1 27.9 Char-grilled Black Angus sirloin, duck fat potatoes,
baby carrots & peppercorn sauce.
Crispy, hand cut squid, with Szechuan pepper, 4 P
coriander, lemon aioli, house salad & fries
200G QUEENSLANDER EYE FILLET (GF) 40.4 44.9
GREAT NORTHERN BATTERED 26.9 29.9 30-month pasture-fed Queenslander eye fillet steak,
AUSTRALIAN ORANGE ROUGHY garlic mashed potatoes, greens & mushroom sauce.
Great Northern battered Australian orange roughy
with fresh lemon, tartare sauce, house salad & fries. 500G KILCOY BLACK DIAMOND 71.1 79
MB+2 RIB-EYE FILLET (GF)
HUMPTY DOO BARRAMUNDI 34.1 37.9 Char-grilled, grain fed rib-eye fillet, duck fat potatoes,
Grilled barramundi, pickled ginger, champagne cream, baby carrots, greens & red wine jus.
duck fat potatoes & greens.
THE SUNDAY ROAST (SUNDAYS ONLY) 44.9 49.9
FROM OCEAN TO TABLE 89.9 99.9 Let us bring the tradition back to share amongst
SEAFOOD PLATTER FOR 2 (GF) family and friends.
Local tiger prawns, selection of oysters, fresh local From farm to plate, chef’s succulent cut of meat,
bugs, battered orange roughy, salt and pepper squid, meticulously roasted to perfection with selected
house salad, fries & selected accompaniments. accompaniments including roasted duck fat potatoes,
Yorkshire pudding & red wine jus.
NIPPERS M ' SAUCES (GF) M '
Chicken tenders with fries 10.7 11.9 EXTRA SAUCES 2.5 2.8
House battered fish and chips 10.7 11.9 Pink peppercorn, house gravy, creamy
Bolognese pasta 10.7 11.9 mushroom sauce, champagne cream,
Margherita pizza 10.7 11.9 gremolata, red wine jus.
Cheeseburger & chips 10.7 11.9
Grilled steak with mash & greens 13.4 14.9 SIDES (GF)
Grilled chicken with mash & greens 13.4 14.9 . T
Super crunch fries, with aioli 5.85 6.5
Roasted garlic butter mash 5.85 6.5
House salad with herb dressing 6.75 7.5
Steamed seasonal greens, rosemary oil, shaved parmesan 6.75 7.5
SIGN UP TODAY Sautéed heirloom carrots 8 8.9

M = Member V = Vistor VG = Vegetarian GF

10% public holiday surcharge for non-members.

= Gluten free




COCKTAILS

TALLEBUDGERA THUNDER

Enjoy a taste of paradise with this
cocktail: refreshing coconut water,
zesty ginger beer, and the smooth,
spiced kick of Tropical Captain
Morgan. Pure bliss in a glass!

PEACHY BULLEIT

Bulleit Bourbon is elegantly
chilled with sweet peach puree,
zesty fresh lemon, and a hint of
mint for a refreshingly smooth sip.

APEROL SPRITZ

Enjoy a refreshing cocktail featuring
Aperol, prosecco, and a splash of
soda water, garnished with a vibrant
orange slice.

CLASSIC OR TOMMY'’S MARGARITA
Also available as Spicy or Coconut.

Savour the perfect margarita: Jose Cuervo
Tequila, zesty lime juice, and vibrant
orange liqueur, all served in a salt-rimmed
glass for a refreshing and classic twist.

DARK SUNSET

Smirnoff Raspberry Crush delivers

a perfectly balanced blend of tangy
raspberries and citrus, topped with
a refreshing splash of soda water.

CLASSIC MOJITO

Enjoy a refreshing mix of Jose Cuervo
Tequila, zesty lime juice, a touch of sugar,
fresh mint leaves, and sparkling water.

COCKTAILS ON TAP

SMIRNOFF ESPRESSO MARTINI

A rich and smooth coffee-flavoured
cocktail with notes of chocolate and
vanilla, made with Mr Black coffee

liqueur and Smirnoff Vodka.

GORDON'’S PINK MARTINI

A fruity blend of juicy raspberry and
lime, with red berries and the sweet taste

of Gordon’s Pink Gin.

SMIRNOFF PASSIONFRUIT
MARTINI

Smirnoff Vodka combined with juicy
passionfruit and citrusy lime flavours,
balanced with smooth notes of vanilla.

CAPTAIN MORGAN
STRAWBERRY DAIQUIRI

A smooth cocktail mix of Captain Morgan
Spiced, sweet ripe strawberries, juicy lime,
and rich notes of vanilla and rum spice.

SIGN UP TODAY



WINE LIST

MEMBERS TAKE 10% OFF

SPARKLING/CHAMPAGNE

Beach Hut Brut Cuvee
Southeast Aus | NV

Wildflower Prosecco
Western Australia | NV

Yves Sparkling Chardonnay
Yarra Valley (VIC) | NV

Piper Heidsieck Brut Cuvee
Reims (FRA) | NV

Charles Lafitte Brut Sparkling Rose
Languedoc Roussillon (FRA) | NV

WHITE WINE

Wicks Estate Riesling
Adelaide Hills (SA) | UV

Ara Single Estate

Sauvignon Blanc
Marlborough (NZ) | UV

Beach Hut Semillon

Sauvignon Blanc
Southeast Aus | UV

J de Villebois Val de Loire

Sauvignon Blanc
Loire Valley (FRA) | 22

Mandrarossa Fiano
Sicily (ITA) | UV

The Hidden Sea Chardonnay
South Australia | UV

Cape Mentelle Marmaduke

Chardonnay
Margaret River (WA) | 23

The Lane Vineyard Pinot Gris
Adelaide Hills (SA) | 24

Cantina di Gambellara Monopolio

Pinot Grigio
Veneto (ITA) | UV

Fiore Moscato
Southeast Aus | NV

Gaelic Cemetery Celtic Farm Riesling
Clare Valley (SA)

WHITE WINE (CONT.)

Margan Verdelho
Broke Fordwich (NSW)

The Pass Sauvignon Blanc
Marlborough (NZ)

ROSE

Quilty & Gransden Rose Orange
Orange (NSW) | UV

Monrouby Rose Cotes de Thau IGP
Languedoc (FRA) | UV

Chateau La Gordonne Rose
Cotes Provence (FRA)

RED WINE

Robert Oatley Signature Series

Pinot Noir
Yarra Valley (VIC) | 23

Argento Classic Malbec
Argentina | UV

Beach Hut Cabernet Merlot
Southeast Aus | UV

The Hidden Sea GSM
South Australia | UV

Ricasoli Barone Chianti
Tuscany (ITA) | 22

Bremerton Tamblyn Red Blend
Langhorne Creek (SA) | UV

Pikes Stone Cutters Shiraz
Clare Valley (SA) | UV

Ziegler 'The Brickyard' Shiraz
Barossa Valley (SA) | UV

Yearling Lane Pinot Noir
Yarra Valley (VIC)

Barwang Cabernet Sauvignon
NSW Highlands

Kalleske Clarrys GSM
Barossa Valley (SA)

Maijella The Composer

Cabernet Sauvignon
Coonawarra (SA) | 21



PREMIUM SPIRITS
& LIQUEURS

MEMBERS TAKE 10% OFF

VODKA
Smirnoff

Ketel One

Circo

GIN

Gordons Passionfruit
Gordons

Gordons Pink
Tanqueray
Wildflower Signature
Wildflower Pink
Aviation

Tanqueray No.10

TEQUILA

Jose Cuervo
Casamigos Blanco
1800 Coconut
Don Julio Blanc

Casamigos Reposado

RUM

Bacardi

Bundaberg
Bundaberg Red

Mt Gay

Bundaberg Select Vat
Bundaberg Black

SPICED RUM
Bundaberg Campfire
Captain Morgan Gold
Sailor Jerry

Reeftip

Captain Morgan Black
Kraken

Bundaberg Small Batch Spiced

SCOTCH

Johnny Walker Red
Teachers

Johnny Walker Black
J & B Rare

Singleton

Talisker
Cragganmore

Oban

Lagavulin

BOURBON / WHISKY
George Dickel
Southern Comfort

Wild Turkey

Jack Daniels

Fireball

Gentleman Jack

Bulleit

Markers Mark

Bulleit Rye

OTHER
Ouzo
Pimms

Aperol



MEMBERS TAKE 10% OFF

BEER ON TAP

4 Pines Japanese Lager
XXXX Gold

Asahi

Balter XPA

Balter Eazy Hazy
Brookvale Union Ginger Beer
Bulmers Cider

Burleigh Big Head

Carlton Dry

Great Northern Lager
Great Northern Super Crisp
Hard Rated Lemon

Power's

Resch’s Draught

Stone & Wood Pacific Ale
Tooheys New

Victoria Bitter

BOTTLED BEER

Cascade Premium Light
Heineken 0.0 (zero alcohol)
Balter Cerveza

Carlton Mid Strength

XXXX GOLD

Great Northern Super Crisp
Pure Blonde 355ml

Peroni Leggera

Great Northern Original
Corona

Asahi Super

Carlton Draught

Heineken

Peroni Azzurro

Stone & Wood Pacific Ale

Guinness Can

PREMIXED

MEMBERS TAKE 10% OFF

Bundaberg Lazy Bear
Smirnoff Seltzer Lime
Smirnoff Seltzer Mango
Smirnoff Seltzer Passionfruit
Gordons Pink & Soda
Pimms Cans

Bundaberg Ginger Beer
Bundaberg Lemon Squash
Bundaberg Lemon Lime Bitters
Smirnoff Ice Red

Canadian Club & Dry

Jim Beam & Cola
Bundaberg Rum & Cola
Jack Daniels & Cola

Smirnoff Ice Black

SOFT DRINK & JUICE

MEMBERS TAKE 10% OFF

Soda Water

Red Bull

Ginger Ale
Lemonade

Pepsi Max

Pepsi

Solo

Tonic

Lemon, Lime & Bitters
Raspberry Lemonade
Raspberry Pepsi
Apple Juice
Cranberry Juice
Orange Juice

Pineapple Juice

4.5
4.9
5.5
5.5
5.5
5.5
5.5
5.5
5.9
5.9
5.9
6.5
6.5
6.5
6.5



GELATO BAR

BAMBINO (CIUNGA)

For the young and the young-at-heart alike,
this is a bubble gum gelato with a soft blue hue.

BISCOFF (SPECULAAS)

A rich, spiced caramel gelato made with
Biscoff paste and Lotus Biscoff cookie crumbs.

BOYSENBERRY (FRUTTA DI BOSCO)

A creamy vanilla gelato with ribbons of rich
berry swirl throughout.

CHOCOLATE (CIOCCOLATO)

Made with premium Belgian cocoa for a delicate

bittersweet taste, guaranteed to satisfy the chocolate lover.

COOKIES AND CREAM (BISCOTTO E CREMA)

Generous chunks of original Oreo biscuits crumbled
through creamy vanilla gelato.

MACADAMIA AND WHITE CHOCOLATE
(MACADAMIA E CIOCCOLATO BIANCO)

Full of freshly toasted Queensland macadamia
nuts & white chocolate chips.

MINT CHOCOLATE (MENTA E CIOCCOLATA)

A crisp and refreshing gelato with a cool natural
mint flavour and flakes of chocolate throughout.

ROASTED PISTACHIO (PISTACCHIO)

A subtle pure pistachio gelato containing roasted,
salted pistachio nuts and a soft all-natural green colour.

SEA SALT CARAMEL SWIRL
(CARAMELLO AL SALE MARINO)

This decadently distinct gelato blends luscious swirls
of sea salt caramel into a rich and creamy gelato.

STRAWBERRY (CREMA DI FRAGOLA)

A soft pink delight bursting with the flavour
of a creamy strawberry milkshake.

VANILLA BEAN (BACCELLO DI VANIGLIA)

We fold real organic vanilla bean into a silken
gelato for a delicious, aromatic treat.

VEGAN HAZELNUT (NOCCIOLA VEGANO)

A sweet and nutty rice-milk based gelato with
an intense hit of roasted hazelnuts.

SCOOPS

One scoop
Two scoop

Three scoop

WAFER CONE

One scoop

Two scoop

EXTRAS

Freckles, Snakes, Smarties,
Frogs, Marshmallows,
Chocolate filled wafer,
Flavoured toppings,
Chocolate buttons.

5.5
8.5
10.5

6.5
9.5

1.0

6.05
9.35
11.55

7.15
10.45



