
NATURAL	 39 / 72
OYSTERS (A)
Rosé mignonette

MARINATED	 12
OLIVES (GF, NF)
Rosemary, orange

HOUSE MADE	 10
FOCACCIA (DF, NF)
Olive oil, aged balsamic

WOOD-FIRED FLAT	 15
BREAD (DF, NF)
White bean hummus,
sesame crunch

SAN DANIEL PROSCIUTTO,	 16
WAGYU BREASOLA (GF)
Pickled fennel

BURRATA (NF)	 26
Golden and Green Zucchini,
preserved lemon vinaigrette

KINGFISH	 28
CARPACCIO (A) (DF, NF)
Citrus dressing,
candied cumquat, dill

CHEESEBURGER	 15
Fries, tomato sauce

TOMATO SPAGHETTI	 14
Parmesan

CHEESE SPAGHETTI	 14
Butter, parmesan

Add on’s | Prawn +9 Chicken +8

GF pizza available on request +6

GF pasta available on request +4

FRIED CHICKEN	 14
Fries, tomato sauce

FISH & CHIPS (I)	 15
Battered snapper, tomato sauce

ICE CREAM &	 9
SORBET (GF, NF)
Selection of ice cream & sorbet

LEMON MERINGUE	 14
EATON MESS
Citrus curd, torched meringue,
sable crunch

TIRAMISU (NF)	 14
Mascarpone cream, cocoa

KIDS

DESSERT

FUNCTIONS & EVENTS
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

MARGHERITA (NF)	 25
Mozzarella, fior di latte, basil, pomodoro

POTATO & ITALIAN SAUSAGE	 29
Roast potato, fior di latte, confit garlic,
rosemary oil

PROSCIUTTO (NF)	 27
Rocket, cherry tomato, parmesan, olive oil

MORTADELLA (NF)	 27
Green olive salsa, fior di latte, garlic

LAMB RAGU PASTA (NF)	 31
Pappardelle, picada crunch

RIGATONI (NF)	 28
Stracciatella, pomodoro, basil

PRAWN LINGUINE (I) (NF)	 32
Olive oil, chili, lemon

BROCCOLI & BLACK BARLEY (DF)� 26
Sunflower seeds, lemon

FISH & CHIPS (I) (DF, NF)	 31
Beer battered snapper, fries, tartare,
broadleaf rocket

HOUSE CRUMBED	 28
CHICKEN SCHNITZEL (DF, NF)
Fries, rocket, fresh lemon

ROASTED HALF CHICKEN (GF, DF, NF)� 42
Cavolo nero, roasted onion,
confit garlic

ROAST LAMB SHOULDER (NF)	 54
Salsa verde, tzatziki,
wood-fired puff bread

PAN FRIED	 42
BARRAMUNDI (A) (GF, DF, NF)
Confit tomato, basil, lemon vinaigrette

PRAWN (I) (NF)	 29
King prawn, cherry tomato, lemon, pecorino

HAWAIIAN (NF)	 26
Smoked ham, pineapple, fior di latte

PEPPERONI (NF)	 27
Fennel seed, parmesan, fior di latte

PLANTED (DF)	 26
Pumpkin, peppers, zucchini, cashew cheese

PIZZA

LARGE

MOOLOOLABA KING	 14 EA
PRAWN SLIDER (A) (DF, NF)
Pickled fennel, prawn head
Mary Rose

ARANCINI (X2) (NF)	 15
Smoked scamorza, mozzarella,
pomodoro mayo

MORTADELLA	 12 EA
SLIDER (NF)
Stracciatella, salsa Verde

CORN RIBS (X4) (NF)	 14
Polenta cheese mayo, lime

YELLOWFIN TUNA	 22
TACOS (X2) (A) (DF, NF)
Avocado, cucumber, sesame

FISH TACOS (X2) (I) (DF, NF)	 22
Tempura snapper, queso fresco,
slaw, Kirra hot sauce

SALT & PEPPER	 24
CALAMARI (I) (DF, NF)
Yuzu mayo, lemon

KIRRA FRIED	 18
CHICKEN TENDERS (DF, NF)
Baby cos, pickle aioli

POTATO SCALLOP (X3) (NF)	 14
Sour cream, onion salt

250G MB3	 48
SIRLOIN (NF)
All served with Shoestring fries,
broadleaf rocket choice of
pepper sauce or red wine jus

300G MB3	 54
SCOTCH FILLET (NF)
All served with Shoestring fries,
broadleaf rocket choice of
pepper sauce or red wine jus

STEAKS

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

KIRRA O’FISH (I) (NF)	 28
Tempura fish, American cheese,
tartare sauce, iceberg, fries

GRILLED BEEF BURGER (NF)	 28
American cheese, pickles,
caramelised onion, mustard, fries

CHICKEN SCHNITZEL	 28
BURGER (NF)
KBH special sauce,
American cheese, iceberg, fries

BURGERS

SKIN ON FRIES (DF)	 13
Aioli

CRUSHED KIPFLER	 14
POTATOES (GF, NF)
Rosemary, sour cream, chives

GRILLED	 16
BROCCOLINI (GF, NF)
Lemon vinaigrette, salted ricotta

BROADLEAF ROCKET (GF, NF)	 14
Parmesan, aged balsamic

PANZANELLA SALAD (NF)	 24
Tomato, buffalo mozzarella,
basil, green olive, red wine
vinaigrette

CAESAR SALAD (NF)	 23
Baby gem, croutons, egg,
grana padano, parmesan
Add chicken	 +8

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

SALAD & SIDESTO SHARE

SEAFOOD ORIGIN: A – AUSTRALIAN | I – IMPORTED | M – MIXED ORIGIN
GF – GLUTEN FREE | DF – DAIRY FREE | NF – NUT FREE

SUNSET HAPPY HOUR
3PM TO 5PM | EVERYDAY

*Excludes Public Holidays


