
PLATES TO SHARE GRAZIERS STEAKS

$10 DESSERTS

PUB FAVOURITES

Garlic flat bread V 	 12 
lemon, rosemary, seasalt,  
extra virgin olive oil 
ADD mozarella 	 3
Bruschetta V 	 14 
toasted sourdough, tomatoes, basil, feta,  
sticky balsamic glaze

Salt & pepper squid GF 	 16 
flash-fried, lemon, aioli

Chicken Satay Skewers	 16 
coleslaw, spicy peanut sauce

Spicy Fried Chicken wings GF  

6 Pieces / 10 12 Pieces /15   
buffalo sauce, dill pickles, sesame grits 		
Karaage Chicken 	 16 
coleslaw, garlic, aioli

Chilli bean nachos V 	 19 
spiced beans, jalapeno, guacamole,  
sour cream, american cheese sauce 
ADD chilli beef 	 6 

STRAIGHT CUT CHIPS V  	 10 
seasoned salt, garlic aioli 
Onion Rings	 11 
aioli

SEASONED POTATO WEDGES V 	 12 
sour cream, sweet chilli

all of  our graziers beef  is locally sourced 
from australia’s leading producer of  high 
quality pasture & grain fed cattle ensuring the 
prime cuts are aged for a minimum of  four 
weeks prior to portioning for added taste & 
tenderness for an extra guarantee in quality

250g Rump GF 	 30	 

300g Porterhouse GF 	  38 

200g Eye Fillet GF 	  42 

300g Scotch Fillet GF 	  46

TOPPERS 
salt & pepper squid	 8 

grilled prawns (5)	 9 

surf & turf  	 10

all of  our graziers steaks are hand selected, 
seasoned with sea salt, cooked to your liking  
& served with salad, straight cut chips &  
choice of  gravy, pepper or mushroom sauce 
 

ON THE SIDE 	 8

straight cut chips, aioli 
market vegetables, extra virgin olive oil 
potato mash 
roasted vegetables 
salad

BURGERS & SANDWICHES

Cliff burger	 25 

toasted brioche bun, beef  patty, bacon,  
cheese, lettuce, tomato, pickles,  
smokey bbq, tomato relish, chips 

add fried egg	 2

graziers steak sandwich 	 26 

grilled beef  steak, toasted ciabatta bread, 
bacon, fried egg, caramelised onion, tomato, 
lettuce, bbq sauce, chips, aioli

Portuguese chicken burger 	 25 

portuguese spiced chicken, lettuce mix, 
coleslaw, peri-peri mayonnaise, chips 

Cajun halloumi &  

mushroom burger V 	 25 

grilled cajun spiced halloumi, portobello 
mushroom, lettuce, tomatoes, tomato relish & 
red pepper aioli, chips

Sticky date pudding 

butterscotch sauce 
Vanilla panna cotta 

berry compote			

Chocolate Pudding 

ice cream
Coffee & Cake

Food  Allergies: Please be aware that all care is 
taken when catering for special requirements. It must be 
noted that within the premises we handle nuts, seafood, 
shellfish, sesame seeds, wheat flour, eggs, fungi and dairy 
products. Customers requests will be catered for to the best 
of  our ability, but the decision to consume a meal is the 
responsibility of  the diner.  
 V vegetarian VG vegan GF gluten friendly

classic chicken or beef schnitzel	 25 

chicken breast or beef  in crumbed coating, 
salad, chips, choice of  gravy, pepper or 
mushroom sauce 

parmigiana	 4 

italian sugo sauce, leg ham, mozzarella

killpatrick	 5 

bacon, kilpatrick sauce, mozzarella 

cliff topping	 5 

bacon, sweet chilli sauce, mozzarella 
plant based schnitzel VG 	 25 

chips, salad, vegan aioli 

vegan parmi	 5 

italian sugo sauce, vegan cheese

pale ale battered fish & chips	 25 

salad, lemon, tartare 

barramundi GF 	 32 

black rice, broccolini, spicy romesco sauce, 
coconut yogurt			

salt & pepper squid GF 	 25 

chips, salad, lemon, aioli 

seafood  basket GFO	 30 

beer battered fish, tempura prawns,  
salt & pepper squid, chips, salad, tartare

graziers slow cooked  beef pie	 25 

mashed green peas, creamed potato,  
crispy rich gravy 
harissa chicken	 28 

sweet & spicy harissa marinated chicken 
supreme with spinach, orange couscous, sweet 
pimento sauce 

lamb shank GF 	 30 

slow braised lamb shank, green peas mash, 
honey carrots, shiraz & rosemary jus  
add extra shank	 10

bbq pork ribs GF 	  					

1/2 rack / 30 full rack / 40 

low and slow meaty pork ribs, southern style 
chipotle, bbq sauce, chips, coleslaw 

gnocchi V  VG 	 24 

pan fried mushroom, zucchini, broccoli, 
tomatoes, spinach, basil, italian sugo sauce, 
vegan cheese  
add grilled portuguese chicken	 8

SALADS

Caesar salad GFO	 22 

cos lettuce, bacon crisp, garlic toast, egg, caesar 
dressing, anchovies, parmesan

Pumpkin beetroot  salad GF  V 	 23 

pumpkin, beetroot, black rice, lettuce, 
tomatoes, dried cranberries, coconut yoghurt

Roast Veg & Lentil Salad GF  V  VG 	 23 

sweet potato, carrot, onions, pumpkin, 
capsicum, lentils, balsamic dressing

TOPPERS

grilled portuguese chicken	 8 

salt & pepper squid	 8

grilled  prawns	 9     

tofu	 7 

smoked salmon	 10 

halloumi	 7

salt & pepper squid, hot wings, grilled 
chorizo, salami, karaage chicken, 

fetta, olives, pitta bread, hommus dip

$45

10% Surcharge applies on Public Holidays.

05/23

$12 KIDS MEALS 	

Battered fish & chips  

tomato sauce
Crispy chicken nuggets 

chips, tomato sauce
Mini cheese burger with chips 

grilled beef  patty, melted cheese,  
tomato sauce  
Bacon, Mac & Cheese Bites  

tomato sauce   

Chicken schnitzel 

chips, tomato sauce
add dessert	 +5 

Vanilla ice cream pot 

choice of  topping & sprinkles

10 years  
& under

+ 
A SOFT 
DRINK

The Cliff Share Board

all desserts are served  
with your choice of  
whipped cream or ice cream 

+$1
For both

$16 SENIORS MENU 

Available lunch & dinner 

on presentation of  senior’s card 

Crispy fish & chips 
pale ale battered, salad, lemon, tartare 
Chicken schnitzel 
chips, salad, gravy
Bangers & Mash 
thick pork sausages with mash, onion gravy 
Salt & pepper squid GF  
chips, salad, lemon, aioli 
Grilled Rump steak GF 	 +5 
chips, salad, with choice of  sauce 
SENIORS MEAL DEAL chefs dessert	 +5	  

7 days  
a week

MEGA CHALLENGE
*Includes free Seacliff merch for those  
that finish the challenge by themselves!

see specials 
board for 

details.

monthly food challenge, price determined by challenge.




