BOTTOMLESS CABANAS 4PM - 6PM

TERMS APPLY PEPE’S ON THE BEACH PRACTICES THE
PEPESONTHEBEACH.COM.AU RESPONSIBLE SERVICE OF ALCOHOL




BREAKFAST

ADD ONS

mushroom - tomato - baby spinach
avocado - hash brown - bacon

smoked salmon - chorizo - hollandaise
relish - egg - feta - ricotta - haloumi

UNTIL 12PM

PEPE’S B&E ROLL

Crispy bacon, smoked tomato relish,
hash brown & fried egg

EGGS ON TOAST (v

Eggs cooked your way, roast tomato,
toasted sourdough

BIG BREAKY

Eggs cooked your way, sourdough, bacon,
chorizo, roast tomato, mushrooms,
hash brown & baby spinach

TURKISH EGGS

Poached eggs, spiced labneh, Aleppo
chilli oil, crispy chickpeas & dill

AVOCADO SMASH v)

Poached egg, avocado, Persian feta,
heirloom tomato, beetroot labneh,
almond dukkah, toasted sourdough

SMOKED SALMON OPEN CROISSANT () 20

Cream cheese, fried capers, dill & lemon

PEPE’S PANCAKES

Fresh seasonal berries, maple syrup
& ice cream

YOGHURT BERRY BOWL

Seasonal berries, chia seeds,
fresh honeycomb & toasted coconut

add Macadamia Granola +3
add Coconut Yoghurt +3

MAINS

TACOS 2 per serve

SHARE PLATES FROM 12PM
FRIES (OF,v) 10
Rosemary salt & black garlic aioli

add Parmesan +4

OYSTERS (bF, GF, A) 36/72
Lemon & Chardonnay mignonette

CRISPY BABY SQUID (GF,DbF,J) 19
Chilli, lime & aioli

*Cauliflower option available

SALUMI PLATE (oF) 24

Cured meats, pickled peppers & sourdough

BURRATA v) 24

Heirloom tomato, basil oil, vincotto
& grilled schiacciata

WHIPPED FETA v 18

Honey, Aleppo chilli oil, pistachio
& warm flatbread

GRILLED SPLIT KING PRAWNS () 24

Garlic butter & charred lime

BONELESS FRIED CHICKEN 20
Chipotle aioli

TIGER PRAWN ROLLS (2) o 25

Celery, chive mayo & iceberg

72 KG FRESH PRAWNS (a) 70

Served on ice with Marie Rose sauce & lemon

SEAFOOD TOWER (m) 160

Sydney rock oysters, cooked tiger prawns,
salmon ceviche, salt & pepper squid & prawns,
beer battered local fish, garlic king prawns,
grilled barramundi, seasonal garden salad,
chips, toasted ciabatta

BOOK YOUR FUNCTION NOW
EVENTS@PEPESONTHEBEACH.COM.AU

SPECIALISING IN SMALL GROUP
CABANA HIRE & EXCLUSIVE VENUE HIRE

LAMB SOUVLAKI 32 BEEF BARBACOA (pF) 16
Chargrilled lamb skewers, pita bread, 12-hour beef brisket, slaw,
tzatziki, Mediterranean salad sweet corn salsa fresca, chipotle aioli
BEER BATTERED FISH & CHIPS (oF,) 32 BAJA FISH (oF, ) 16
Tartare, lemon, garden salad Pickled red cabbage, iceberg,
fried capers & dill aioli
PAN-FRIED BARRAMUNDI (oF, GF, 1) 32
Citrus & fennel salad, GRILLED CHILLI PRAWN (oF, 1) 16
green goddess dressing Iceberg, lime aioli, watermelon
jalapefno salsa & crispy fried onion
*Vegan/GF option available
ADD
GRILLED CHICKEN BURGER 24 grilled chicken +8 smoked salmon (I) +8
Lemon & herb chicken, Swiss cheese, pulled beef +8 falafel +6
lettuce, tomato & green goddess aioli
*xVegan/GF burger patty available
, CLASSIC BURRITO BOWL (v*, bF
PEPE’S BEEF BURGER 25 VbR =
Mexican red rice, sweet corn salsa fresca,
Wagyu beef patty, double cheese, lettuce, guacamole, black beans, pickled onions,
tomato, burger sauce & crispy onion rings coriander, lime & crispy tortilla
CLASSIC CHEESEBURGER 24

Wagyu beef patty, American cheese, pickles,
onion, American mustard, tomato sauce

KIDS

CHEESE BURGER 14
CHICKEN TENDERS 14
FISH & CHIPS () 14

SALMON POKE BOWL (GF, DF, A) 26

Japanese sticky rice, wakame, pickled red
cabbage, cucumber, edamame, pickled ginger,
sesame & gochujang aioli

GREEN GODDESS SALAD (Gp 26

Grilled chicken, baby cos, cucumber, feta,
avocado, pepita seeds & green goddess dressing

V - VEGETARIAN, V* - VEGAN,
GF - GLUTEN FREE, DF - DAIRY FREE
A - AUSTRALIAN, | - IMPORTED, M - MIXED ORIGIN
10% SURCHARGE ON PUBLIC HOLIDAYS & SUNDAYS

PEPES



