
OUTDOOR DINING MENU

ENTREES / TAPAS

GARLIC BREAD   |   9.8

Oven-baked cob loaf with garlic & parsley 

butter  (v) 

gf - garlic & parsley roll instead   |  6.8

ARANCINI (3)   |   9.8

Panko-parmesan crumbed risotto balls filled 

with mozzarella, mushroom & pumpkin – 

served on a red capsicum 

coulis  (v) 

RICE PAPER ROLLS (2)   |   9.8

Calamari & asian-style slaw with mint & 

spring onions - served chilled with a peanut 

dipping sauce  (gf)  (until sold out)

SPICY SALT CAULIFLOWER   |   9.8

Fried cauliflower served with a lime chilli 

aioli  (gf) (v+)

SPICY SALT CALAMARI   |   12.8

Fried calamari served with a lime chilli aioli  

(gf)

LAMB CIGARS (2)   |   12.8

Slow-roasted lamb shoulder with feta & 

middle eastern spices, wrapped in a crispy 

pastry - served with tzatziki

BRUSCHETTA (3)   |   12.8

Sourdough topped with roasted pumpkin, 

sunflower seed & basil pesto, feta cheese & 

a toasted nut seed sprinkle (v) 

vegan option - served with vegan feta 

instead

SPANISH PRAWNS   |   15.8

King prawns cooked with chorizo, garlic, 

smoked paprika & chilli oil 

(moderately spiced) 

VEGAN BURRITO   |   15.8

Oven-baked white corn tortilla filled with

jackfruit, black beans & rice - topped with 

vegan cheese & served with charred corn

& jalapeno aioli (gf) (v+) 

FISH & CHIPS   |   15.8

Mornington Pale Ale battered flathead fillet 

served with chips & tartare

MUSSELS   |   15.8

Half-shell green lipped New Zealand 

mussels simmered in garlic, chilli & tomato – 

served with sourdough 

 

THAI SALAD   |   9.8

Thai-style slaw, cherry tomatoes, peanuts, 

fried shallots, coriander & mint - served with 

a zesty Thai dressing  (gf) (v+) 

GARDEN SALAD   |   9.8

Salad leaves, cucumber & tomatoes with a 

vinaigrette dressing  (gf) (v+)

THICK CHIPS   |   9.8   (gf) (v+) 

CHILDREN’S NUGGETS & CHIPS   |   9.8

CHILDREN’S FISH & CHIPS   |   9.8

DISCLAIMER

While we have worked hard to make our menu and 

kitchen accommodating for customers who have food 

allergies or intolerances, we cannot guarantee complete 

removal of trace elements and as such, completely 

allergy-free meals.

DESSERTS

CHOC CHIP & SMARTIE COOKIE   |   3.8

APPLE RASPBERRY SLICE   |   6.8

PASSIONFRUIT LEMON SLICE   |   6.8  (gf)

CHOCOLATE LAMINGTON   |   6.8

VEGAN FUDGE BROWNIE   |   8.8  (v+)

STICKY DATE PUDDING   |   12.8

Served with a butterscotch sauce 

NEW YORK CHEESECAKE   |   12.8

Topped with a berry compote  (gf) 

LEMON MERINGUE PIE   |   12.8

Shortbread base filled with lemon curd & 

topped with Italian meringue  

VEGAN BERRY PIE   |   12.8

Coconut cake filled with berry compote & 

vanilla crumble  (v+)

(gf) - gluten free,  (v) - vegetarian,  (v+) - vegan  
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COLD HAMPERS 
for dine in or takeaway

Available till sold out.

To avoid disappointment, you can pre-order on 9770 0000

W A V E S
O N  T H E  B E A C H

ANTIPASTO HAMPER   |   44.80
Prosciutto, salami, ham, tasty cheese, 
brie cheese, garlic & chilli olives, 
roasted vegetables, fruits, tzatziki, 
pesto, hummus, bread & crackers

DESSERT HAMPER   |   24.80
Chocolate lamington, raspberry apple 
crumble, passionfruit lemon slice, 
chocolate fudge sauce, berry coulis, 
chocolate lollies, fruits & cookie

HOT HAMPERS 
for takeaway
  
Create your own hamper to go! (minimum 4 items) 
Choose meals from our outdoor food menu. 
Plates, utensils and water also included.
  
 



OUTDOOR DRINKS MENU

COCKTAILS
500ml $20  1 Litre $35

Aperol spritz

Pimm’s cup

SPARKLING
Varicho et Cler NV Cuvee Privee

Sparkling, France | 8.8/ 29.8

Politini NV Prosecco

King Valley, Vic | 9.8/ 36.8

WHITE WINE
Twelve Signs Sauvignon Blanc  

Young, NSW  |  7.8 gl / 29.8

Hector’s Bay Sauvignon Blanc  

Marlborough, NZ  |  9.8 gl / 36.8

Geppetto Chardonnay 

King Valley, Vic  |  8.8 gl / 34.8

Starborough Sons of Soil Pinot Gris 

Orange, NSW  |  9.8 gl / 38.8

Tenuta Maccan Pinot Grigio 

Fruili-Venezia, France  |  8.8 gl / 35.8

Eden Hall Riesling

Eden Valley, SA  |  8.8 gl / 35.8

Gapsted Moscato 

Gapsted, Vic  |  7.8 gl / 29.8

ROSÉ
Santa & D’Sas Rosé  

King Valley, Vic  |  7.8 gl / 32.8

RED WINE
Scotchmans Hill 2017 Pinot Noir  

Bellarine Peninsula, Vic  |  8.8 gl / 36.8

JJ Hahns Stelzer Road 2017 Merlot  

Barossa Valley, SA  |  7.8 gl / 32.8

Hahns Herman’s Vineyard 2016 Shiraz 

Barossa Valley, SA  |  7.8 gl / 32.8

Scotchmans Hill Cabernet Sauvignon

Adelaide, SA  |  8.8 gl / 32.8

BEER & CIDER
Cascade Light  |  6.8

Carlton Draught  |  7.8

Victoria Bitter  |  7.8

Furphy  |  9.8

James Boags Premium |  8.8

Pure Blonde  |  8.8

Asahi  |  9.8

Crown Lager  |  8.8

Corona  |  9.8

Mornington Peninsula Pale Ale  |  9.8

Mornington Peninsula Brown Ale  |  9.8

Flying Brick Pear Cider  |  9.8

Flying Brick Apple Cider  |  9.8

SPIRITS

VODKA

Absolut  |  8.8

Grey Goose  |  11.8

GIN

Gordon’s  |  8.8

Tanqueray  |  10.8

TEQUILA

Sierra Tequila  |  8.8

Patron Silver  |  12.8

WHISKEY

Johnnie Walker Red  |  8.8

Jameson  |  8.8

Canadian Club  |  8.8

Jim Beam  |  8.8

Monkey Shoulder  |  9.8

Chivas Regal  |  9.8

Southern Comfort  |  9.8

Jack Daniels  |  9.8

Maker’s Mark  |  10.8

Johnnie Walker Black  |  10.8

The Glenlivet  |  12.8

RUM

Bacardi   |  8.8

Bundaberg  |  8.8

Kraken Spiced  |  10.8

LIQUERS

Midori  |  8.8

Malibu  |  8.8

Baileys  |  8.8

Kahlua  |  8.8

Campari  |  8.8

Galliano Sambucca  |  9.8

SOFT DRINKS/HOT DRINKS
Menu displayed in the food van  
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