
NATURAL OYSTERS 	 39 / 72 
Mignonette

MARINATED OLIVES	 12 
Rosemary, orange

FOCACCIA	 10 
Garlic butter

FLATBREAD & HUMMUS	 15 
Cannellini bean hummus, 
za’atar flatbread

SKIN ON FRIES	 12 
Herb mayo 

POTATO SCALLOP (3)	 14 
Sour cream, onion salt

TUNA TOSTADA	 15  
Avocado, crispy chilli, 
pickled onion, chives

ROAST CAULIFLOWER	 28 
Roast pepper tapenade, coconut yoghurt, 
paprika oil, herb salad

FISH & CHIPS	 28 
Beer battered snapper, fries, tartare, green salad

CHIMMI CHURRI PORK LOIN	 32 
Apricot puree, broccolini, caramelised peach, 
apple cider sauce

ROAST LAMB SHOULDER	 54 
Salsa verde, tzatziki, spiced puffed bread

300G MB3 SCOTCH FILLET	 54 
300g steak frites, choice of café de paris butter 
or brandy & green peppercorn

300G MB3 SIRLOIN	 48 
300g steak frites, choice of café de paris butter 
or brandy & green peppercorn

GRILLED HALF CHICKEN	 38 
Harissa, labneh

CORAL COAST BARRAMUNDI	 42 
Olive & caper relish, vincotto, broad leaf rocket

TUNA POKE BOWL	 29 
Brown rice, edamame, pickles, 
ginger dressing, crispy nori

SPICY PRAWN SLAW	 34 
Cabbage, pickled pawpaw, cucumber, 
roasted sesame dressing

HALLOUMI	 26 
Chilli honey, rocket, onion, 
coriander, kewpie mayo, fries

ROAST PUMPKIN SALAD	 24 
Quinoa, fetta, candied walnut, 
pomegranate & lemon dressing

ROAST CHICKEN	 28 
Cos, farro, green goddess, avocado, 
roasted pepitas

CHEESEBURGER	 24 
American cheese, pickles, lettuce, 
mac sauce, fries

SOUTHERN STYLE CHICKEN	 26 
Crispy thigh, house slaw, 
dill pickles, ranch, fries

CHEESEBURGER	 14 
Fries, tomato sauce

TOMATO SPAGHETTI	 14 
Parmesan

CHEESE SPAGHETTI	 14 
Butter, parmesan

Ages 11 and under

FRIED OR GRILLED CHICKEN	 14 
Fries, tomato sauce

FISH & CHIPS	 14 
Battered snapper, tomato sauce

ICE CREAM & SORBET	 9 
A selection of ice cream and sorbet 
with your choice of toppings

~ See specials board for flavours

BAKED NEW YORK	 16 
CHEESECAKE 
Berry compote, dollop cream

CHOCOLATE CAKE	 16 
Chocolate sauce, dollop cream, 
seasonal berries

KIDS

DESSERT

F U N C T I O N S  &  E V E N T S
Our prime rooftop location and beach aspect make us the ultimate setting for weddings, corporate events 

and social celebrations. Unmatched service, subtle touches and attention to detail is what we do best. 
Contact the team today at events@kirrabeachhouse.com

MARGI 	 24 
Mozzarella, basil, red sauce

ZOLA	 25  
Gorgonzola, pear, truffle honey, wild rocket

PLANTED	 27 
Plant-based cheese, confit garlic, roasted corn, 
roasted peppers, capers, olives, rocket

PRAWN	 29 
Red sauce, mozzarella, cherry tomato, 
stracciatella, lemon oil

LAMB SHOULDER RAGU	 31 
Pappardelle pasta, sobrasada crumble

PRAWN BUCATINI	 32 
Olive oil, chilli, parsley, lemon

HAWAIIAN	 25 
Smoked ham, pineapple, 
fior di latte, parmesan, red sauce

PROSCIUTTO	 26 
Red sauce, mozzarella, confit cherry tomato, 
balsamic vinegar, rocket

AMERICANO	 25 
Pepperoni, fior di latte, parmesan, red sauce

CARAMELISED FENNEL	 29 
Chilli oil, red onion, stracciatella, 
herb crumb, fettuccine

PIZZA

PASTA

TO SHARE

LARGE

SALAD BOWLS

BURGERS
ARANCINI (2)	 12 
Spinach & smoked scamorza,  
black garlic aioli

KINGFISH CEVICHE	 28  
Green chilli, coconut, lime, 
Thai basil 

SALT & PEPPER CALAMARI	 24  
Yuzu mayo, rocket

BAJA SNAPPER TACOS (2)	 20 
Tempura snapper, queso fresco, 
slaw, Kirra hot sauce 

CRISPY BUG ROLL (1)	 24  
Smoked cocktail sauce, lettuce

BURRATA	 26  
Burrata, spiced beetroot, orange, 
dill, pistachio

STRACCIATELLA	 25 
Hot honey, grilled peaches, 
mint, lavosh

KIRRA FRIED CHICKEN	 22  
Kirra hot sauce

SKIN ON FRIES	 12 
Herb mayo

LEAF SALAD	 14 
Chardonnay vinaigrette

ROAST POTATOES	 15  
Garlic & rosemary salt, herb mayo

GRILLED BROCCOLINI	 16 
Olive oil & pecorino 

SIDES

We take every possible precaution when catering to dietary requirements however cannot guarantee the absence of egg, nut, soy, milk, wheat, fish or shellfish from anything prepared in our kitchen. 
Severe dietaries require a reservation and a minimum 48 hours notice prior to attending.  All card payments will incur a transaction fee. Sunday’s incur a 10% surcharge. Public Holidays incur a 15% surcharge.

Half doz / Dozen


