
CHEF’S MENU
 

OPTION 1

55PP

SHARE YOUR BEST PONTOON LIFE WITH US  ON INSTAGR AM 
@PONTOONSTKILDABEACH

A 15% SU R CHAR G E APPLI E S O N PU B LI C H O LI DAYS

ENTREE 
TO SHARE

GRILLED CAL AMARI -  FERMENTED CHILI  DRESSING 
FRIED CHICKEN - HOT BUFFALO SAUCE 

MAIN  
CHOICE OF 

 

FALAFEL FLATBREAD - TOMATO, AVOCADO, SPROUTS  

GRILLED BARRAMUNDI - HORSERADISH SOUR CREAM, WOOD - FIRED BROCCOLI
ST. KILDA 1/2 JERK CHICKEN - SERVED WITH RED CABBAGE APPLE SLAW 

CHEESEBURGER - HOUSE PICKLES, AMERICAN MUSTARD, TOMATO SAUCE 

SIDES

CRINKLE CUT FRIES – AIOLI
AUTUMN LEAVES SALAD



CHEF’S  MENU
 

OPTION 2

70PP

ENTREE 
TO SHARE

GRILLED CAL AMARI -  FERMENTED CHILI  DRESSING 
FRIED CHICKEN - HOT BUFFALO SAUCE 

FIG & BURR ATA SAL AD -  BBQ FIGS, ALMONDS, BEE TROOT & FOCACCIA

MAIN  
CHOICE OF 

 

FALAFEL FLATBREAD- TOMATO, AVOCADO, SPROUTS  

GRILLED BARRAMUNDI - HORSERADISH SOUR CREAM, WOOD - FIRED BROCCOLI 

ST. KILDA 1/2 JERK CHICKEN - SERVED WITH RED CABBAGE APPLE SLAW 

FISH ‘N’ CHIPS -  BLUE GRENADIER , CHIPS & YOGURT TARTAR 

BASS STRAIT SIRLOIN 300G - CAFE D’ FRANK V- WATERCRESS, RADISH SALAD

SIDES

CRINKLE CUT FRIES – AIOLI
FIRE ROASTED BRUSSEL SPROUTS -  NDUJA DRESSING & CHRISPY SHALLOTS

DESSERT TO SHARE

FLOURLESS FUDGE BROWNIE WITH CARAMEL GELATO & TOFFEE SAUCE

SHARE YOUR BEST PONTOON LIFE WITH US  ON INSTAGR AM 
@PONTOONSTKILDABEACH

A 15% SU R CHAR G E APPLI E S O N PU B LI C H O LI DAYS


