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EATlets

THANK YOU FOR DINING AT THE CUDGEN HEADLAND SURF LIFE SAVING CLUB. YOU ARE HELPING TO SAVE LIVES. EVERY TIME YOU ENJOY A 
DRINK & HAVE A BITE TO EAT YOU ARE CONTRIBUTING TO THE TRAINING AND EQUIPMENT OUR LIFE SAVERS NEED TO KEEP THE BEACHES SAFE.

While we offer gluten-free menu options, we are not a gluten-free kitchen.  
Cross-contamination may  occur  & we are unable to guarantee that any item can be 

completely free of allergens. 

m
en

u 

ALL BURGERS $25 

ALL BURGERS $25 *
*Doesn’t include

 The Beast

Chicken Schnitzel 
320g320g  Chicken Breast lightly crumbed daily, servedChicken Breast lightly crumbed daily, served 
with your choice of spicy or normal fries & salad

Burgers 

Chefs Choice 

All served on a toasted bun with your choice of 
spicy or normal fries

VEGIE BURGER $25
Housemade vegetable pattie served with lettuce, tomato, 
beetroot & a mango & paw paw chutney

GRILLED CHICKEN BURGER $25 
Marinated chicken breast, bacon, tomato, lettuce, 
guacamole & aioli

SOUTHERN FRIED CHICKEN BURGER $25
Crispy coated chicken breast, lettuce, slaw, melted cheese 
& spicy aioli

BLACK ANGUS BEEF BURGER $25

Flame grilled beef pattie, cheese, lettuce, tomato, 
beetroot, balsamic braised onions & housemade 
smokey tomato sauce

EXTRAS (each) 
Bacon, egg, guacamole, cheese, GF Bun $3

Beef pattie OR chicken breast $6

SURF AND TURF SANGA $29
Served on toasted turkish loaf with Nolans Rump Steak, 
grilled prawns, lettuce, tomato & a housemade bearnaise 

THE BEAST BURGER   $32
Double beef pattie, double bacon, double cheese, 
braised onions, lettuce, tomato, beetroot & housemade 
smokey tomato sauce

“Goes well with” 
Cudgen Crisp Lager
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HOUSEMADE SAUCES
Gravy, mushroom, pepper, diane or 

garlic butter 
ALL OUR SAUCES ARE GLUTEN FREE  

GF

ADD ONS
Dinner roll with butter $2, Extra sauce $2

Vegies $5, Steamed jasmine rice $5

From The Grill
MSA GRADED NOLANS BEEF 
Chargrilled to your liking & served with your 
choice of spicy or normal fries, salad & sauce 
of your choice:

SURF & TURF
Chargrilled to your liking & served with your 
choice of spicy or normal fries, salad & sauce 
of your choice:

“Goes well with”
Heathcote Craven’s Place Shiraz

220gm Rump   $29         
450gm Rump   $45

220gm Rump   $39         
450gm Rump   $55

Seafood Platter
for two 

Grilled barramundi, 6 oysters 
of your choice, 4 scallops in the half shell, 

grilled prawn skewers, salt & pepper 
calamari & beer battered mussels. 

Served with chips, salad, tartare sauce 
& lemon wedges

TRADITIONAL SCHNITTY $25
Your choice of housemade sauce

CUDGEN $27
Topped with crispy grilled bacon & rich mushroom gravy

CLASSIC PARMI $27
Topped with housemade napolitana,locally smoked ham 
& melted mozarella

FIRE BREATHER $28
Topped with housemade buffalo hot sauce, jalapenos, 
melted mozzarella & sour cream

ITALIAN PARMI $28
Topped with a napoli sauce, olives, roast capsicum, 
melted mozzarella & drizzled with pesto

COAST & COOP $29
Topped with grilled prawns & bearnaise sauce  

$89
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BOWL OF FRIES  sml $7 lge $12.50 
Served with your choice of - aioli, tomato, 
BBQ, sweet chilli or gravy. Add extra sauce for $2

TRUFFLE FRIES  $18
Topped with grated parmesan cheese, truffle aioli 
& fresh chives

LOADED FRIES  $18
Topped with bacon bits, melted mozzarella 
and drizzled with chipotle aioli

KANGAROO SPRING ROLLS $18
Served with spicy tomato bush chutney

GARLIC BREAD OR HERB BREAD $10 

PESTO & PARMESAN PIZZA PADDLE or 
GARLIC, CHEESE, & BACON PIZZA PADDLE $14

CRUMBED CAMEMBERT WHEEL $18 
Deep fried & served with cranberry sauce

OYSTERS  (price is per oyster) 
Natural   
Kilpatrick 
Mornay
Wakame & nahm jim sauce

TRIO OF HOUSE MADE DIPS $18
Served with baked garlic turkish loaf 
Gluten Free $3 extra Extra turkish bread $6

SALT & PEPPER CALAMARI  $18
Lightly fried & topped with szechuan seasoning, lime 
aioli & chilli jam dipping sauce

SOUTHERN FRIED WINGS  
1/2 or 1 kilo  $17 or $30  
Fried daily & tossed in housemade sauce of your 
choice: Spicy buffalo, Smokey BBQ & maple or
Sticky asian

*Pick one style only by the dozen

Side of blue cheese aioli $3

12 
for 

$39*

CHECK OUT OUR DESSERT  
DISPLAY CABINET

GF

Chicken schnitzel, chips, salad & your choice of sauce

Salt & pepper calamari salad served 

with lemon & aioli

Fish & chips served with salad, tartare sauce & lemon

Pasta bolognaise with parmesan cheese

Pasta napolitana with parmesan cheese
Seniors card required to receive lunch deals. 

Not available public holidays. 

Seniors  
LUNCH ONLY MON - FRI 

KIDS 
menu

$15
Includes soft drink and a zooper dooper 
Cheese burger & chips 
Chicken nuggets & chips 
Marinated grilled 
chicken, chips & salad
Pasta bolognaise
Pasta napolitana
Fish & chips 
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THAI $27
Mixed leaf tossed salad with bean sprouts, mint, 
coriander, snow peas, cucumber, pickled ginger, 
wombok, bok choy, fresh chilli, wakame & nahm 
jim dressing. Topped with roasted cashews & fried 
shallots

CAESAR $24
Cos lettuce with crispy bacon, croutons, 
parmesan cheese, poached egg & anchovies 
(optional) with creamy house made dressing

POACHED PEAR, PARMESAN 
& ROASTED WALNUT $24
Mixed salad leaves with poached pear, shaved 
parmesan & roasted walnuts with a citrus & 
honey dressing

Salads

ADD ONS
Grilled chicken breast $7, 

Smoked salmon rosette $8, 
Salt & pepper calamari $8 or Grilled prawns 

$10 

Mains
SALT & PEPPER CALAMARI $25
Served with house salad, chips, lemon 
& tartare sauce 

STONE & WOOD BEER BATTERED 
FISH & CHIPS $27

Cut & battered daily in house, served with 
salad, chips, lemon & tartare sauce

KARAAGE CHICKEN $29
Drizzled with sweet soy, sesame, ginger & 
mayo. Served with steamed rice, fried shallots 
& asian salad

BARRAMUNDI FILLET $32 
Pan seared, served with a salad of crispy potato, 
mixed green leaves, avocado, beetroot and a citrus 
dressing

MEDITERRANEAN VEGETARIAN 
PASTA $32 
Semi dried tomato, roasted capsicum, spanish 
onion, olives, artichoke hearts & mushrooms 
tossed in garlic butter & pesto sauce, topped with 
feta. Served with a dinner roll

PRAWN & CHORIZO FETTUCINE $34
Tossed in a white wine & garlic infused olive oil with 
lemon and fresh parsley. Served with a dinner roll

FISH OF THE DAY - Market price, see Specials 
board

“Goes well with”
Stone and Wood Pacific Ale
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