
B E A C H  C L U B

R O T T N E S T  I S L A N D

LUNCH  
Available from 11am-4pm

SMALL SHARES
Sticky Finger Chicken Wings $26 

glazed with black pepper sauce

Crispy Pork Belly Bites $26 
served with a wasabi soy emulsion and fresh herbs

Seasoned Crispy Calamari $22 
tossed with fresh herbs and served with  

a spicy tangy sauce (gfo) 

Spiced Lentil Fritters  $18 
served with a mint yoghurt (v, gfo) 

LARGE SHARES 
Roasted Pumpkin Salad $22

harissa spiced roasted Pumpkin salad dressed with  
herb and sumac dressing, goat’s cheese, toasted pine nuts,  

pepitas, and sunflower seeds (v, gfo)     
Add octopus + $8

Lighthouse Tacos (2) $26
lobster served on grilled flatbread  

with fennel slaw with a spicy charred salsa

Pinky’s Fish and Chips $25 
battered fish served with house tartare, salad and fries

Pinky’s Cheeseburger $24 
served with lettuce, tomato, pickles, and bacon jam  

served with fries

The Grazing Board $36
kangaroo salami, wild boar salami, lamb salami and pork  

lombo, marinated olives, aged cheddar, brie, house chutney, 
served with toasted sour dough, multi-Grain bread and a  

selection of mustards and condiments



B E A C H  C L U B

R O T T N E S T  I S L A N D

DINNER
Available between 5pm-8pm

ENTRÉE
Fried Chicken Bites $21 

with Togarashi spice

Salt and Pepper Tofu $19 
with peppers, scallions, and XO sauce

Spiced Fish Croquettes $18 
served with a bush tomato relish

Marinated Duck Salad $22 
served on a raw mango salad and a citrus dressing

MAINS
Slow-Cooked Chicken Maryland on The Bone $32 

with a spiced coconut sauce served with rice  

Ribeye $38 
served with confit shallots, ginger carrot purée red wine jus

Crusted Pork Cutlet $37 
with asian bbq sauce and asian slaw

Linguini with Poached Lobster Confit $36 
garlic charred cherry tomatoes, and a citrus herb  

burnt butter emulsion

Roasted Spiced Pumpkin $28 
topped with toasted coconut and served with a salad  

and grilled flatbread 

Grilled Eggplant $26 
with sumac yoghurt, tahini emulsion, fresh herb,  

pomegranate seeds, pepitas, and pine-nuts
karaage cauliflower with siracha mayo  

served with grilled flatbread 



B E A C H  C L U B

R O T T N E S T  I S L A N D

Gluten free option on request (GFO) Vegetarian (V) 

Menu subject to change

FOR THE LITTLE ONES 
Available from 11am-4pm and 5pm-8pm

MAINS
Battered WA Fish Fingers $16 
with house-made slaw and chips

Chicken Tenders $16 
with salad and chips

Kids Steak $16 
with tomato sauce, salad, and chips

Kids Nachos $16

DESSERTS

Chocolate Mint Mousse $15

Ask our team about the Streets ice cream


