
CHARCUTERIE 
grazing board         46 
prosciutto, salami, olives, brie,                           
stuffed capsicum, hummus,  
sundried tomato, house baked lavosh 
 
flatbread (v)                        14 
- sea salt, rosemary, evoo (df) 
- prawn ragu, pickled fennel (df) 
- confit garlic, byron bay fior di latte 
 
house baked turkish (ve)      10 
- gluten free turkish (v) (gf)  +4 
- balsamic & olive oil (ve) (gf)  +3 
- taramasalata (gf)  +6 
- hummus (ve) (gf)   +5 
- tomato tapenade (ve) (gf) +6 
 
house marinated warm olives (ve) (gf)    7 
 
marinated white anchovies (gf)     12 
   
san daniele prosciutto (df) (gf)   17 
 
finocchiona salami (df) (gf)          14 
  
 

SMALL PLATES 
beef tartare (gf) (df)    25 
raw beef tenderloin, pickles, harissa,  
horseradish, tahini, lavosh 
 
fish slider   15  
crumbed fish, taramasalata, brioche,             
tartare, salmon roe 
 
yellowfin tuna (df)    21 
crispy rice, spicy mayo,  
pickled ginger, sesame 
 
crudo (see waitstaff for daily offering)    22 
smoky bonito soy, olive oil, 
jalapeno, crispy shallots 
 
saganaki (v) (gf)   19 
pickled grapes, lemon honey,  
kefalograviera 
 
woodfired prawns (gf) (df)      28 
peri peri, cucumber salsa  
sweet potato aioli  
  
eggplant parmigiana (v)   21 
tomato tapenade, feta mousse,  
cavolo nero  
 
lamb cutlets (3) (gf)      38 
brown butter yoghurt, rose harissa 
add lamb cutlet                   +12 
 
calamari    21 
kewpie, thai dressing, herbs 
 
crispy cauliflower (gf) (ve)      19 
palm sugar caramel, peanuts  

OYSTERS 
 

natural (gf) (df)  30 
nduja butter & pomelo (gf)    30 
kilpatrick (df)     30 
margarita mignonette (gf)    32 
    
mixed, minimum of 6             6 each   
 
bloody mary oyster shooter (gf) (df)   10 

         six 

falafel salad (ve) (gf)     29 
cauliflower falafel, mixed leaves, umami 
dressing, co-yo raita, tomato, cucumber,  
red onion, crispy chickpeas 
 
chicken caesar                    32 

cos lettuce, boiled egg, croutons,  
crispy pancetta, shaved parmesan, anchovies 
 
tuna nicoise       36 
tomato tapenade, green beans, boiled egg,  
olives, crispy potato, baby gem, celery leaves, 
red onion, anchovies, nori 

SALADS 

10% surcharge applies on sundays & 15% on public holidays.  
electronic payment surcharges apply. one bill per table.  
(v) vegetarian . (ve) vegan . (gf) gluten free . (df) dairy free .  

all $24 
available for lunch only (till 5pm) 

     chicken (df) 
lettuce, hummus, red onion,  

asahi mustard, fries 
 

                                        lamb 
               lettuce, co-yo raita, red onion,  
                     asahi mustard, fries 

 
      fish (df) 

crumbed whiting, lettuce, tartare,  
hummus, tomato, fries, sumac 

 
           cauliflower (ve) (df) 

lettuce, hummus, cauliflower falafel, 
co-yo raita, red onion 

GYROS 

LIVE MUSIC  
EVERY SUNDAY  
FROM 1PM - 5PM  

FOLLOW & TAG US  
ON INSTAGRAM 
@KOIBROADBEACH 

menu items may contain allergens or have come into contact with allergens during 
preparation. we cannot guarantee that any menu item is free from allergens such as 

peanuts, tree nuts, shellfish, wheat, soy, dairy, or other ingredients. if you have a 
food allergy, please inform your server before ordering. 



choose one sauce                        
mushroom | pepper  | café de paris | red wine jus       

chimichurri | asahi mustard                               extra sauce     +3         
add woodfired prawns                                                                                                                                                                     +14 
add chargrilled bugs                                                                                                                                                                                                                                 +18 

LARGE PLATES  

half chicken (gf) (df)       38  
red chimichurri, sweet potato aioli, herb oil 
 
pork cutlet (gf)                  46 
kimchi butter, miso chilli glaze, charred              
shishito peppers 
 
confit duck  (gf) (df)                 54 
duck maryland, honey fermented mandarin,  
radicchio, confit potato, red wine fig jus  
   
barramundi                   39 
brown butter velouté, yellow pepper                   
tiger water, spring vegetables, herbs  
 
bugs & prawns (gf)        52 
xl moreton bay bugs, tiger prawns, served 
in chilli, roma tomato & white wine cream  
sauce with rice 
 
lumina lamb rump      49 
lumina lamb rump cooked medium, red wine jus, 
tomato tapenade, feta mousse    

CHARGRILLED PREMIUM BEEF 

 

               

  

 

 

lumina lamb shoulder (gf)  > only available from 5pm           92 

woodfired then braised for 12hr, jus, 
whole roasted garlic, thyme,  
pepperberry red cabbage sauerkraut, 
roasted potatoes 

SIGNATURE SHARE DISH 

brushed with our hand cut mojo, served with garlic  
& thyme roasted bone marrow (all gf) 

220g     eye fillet              51 
english angus cross petite  
free range pasture fed 
hormone & hgp free, grasslands, vic 
 

300g    rib fillet              51 
angus cross premium mb3+  
120 day grain fed, aged for 45 days 
riverine, nsw 
 

350g     mb9+ wagyu rump cap             109 
tajima wagyu 
350 day grain fed, aged for 60 days 
 

300g    sirloin              47 
pure black angus  
120 day grain fed 
aged for 45 days, se qld  
 

400g    rump   59 
f1 wagyu mb5+  

                360 day grain fed, ranger valley, nsw  
  
500g    rib eye on the bone   79 
            pure black angus  

pasture fed hormone & hgp free 
aged for 30 days, southern tas  

SIDES 
POTATO  

 
 

olive oil mash potato (v) (gf)    10 
 
roasted potatoes (v) (gf)     12 
paprika salt, sweet potato aioli  
 
 
hand cut triple cooked fries (ve)   12 
salt, malt vinegar 
  
shoestring fries (gf) (ve)     11 
koi tingly salt   
 
 
 

SALADS 
 

greek (v) (gf)       13 
tomato, cucumber, olives, radish, red  
onion, feta, jalapeno, oregano, dill 
 
leafy (ve) (gf)       14   
mixed leaves, olive oil, lemon, mint, dill,  
sea salt 
 
fattoush (v)       10 
pomegranate dressing, tomato, cucumber,  
onion, mixed leaves, flatbread  
 
 
 
 

VEGETABLES 
 

pumpkin (v) (gf)      13 
macadamia miso, brown butter yoghurt, 
pepitas 
 
broccolini (ve)      12 
romesco, toasted almonds   
 
braised green beans (v)     12  
tomato, olive oil, feta, potato   

PASTAS 

ragu pappardelle     39 
12hr slow-cooked ragu with  
beef cheek & pork shoulder, tomato, herbs,  
parmigiana reggiano  
 
cheese gnocchi (v)      36 
parmigiano reggiano, feta mousse,  
gorgonzola, pistachio, lemon   
 
crab & prawn spaghetti     44 
squid ink spaghetti, crab, prawn,  
fermented chilli, zucchini, parmesan, tomato,  
capers, fresh herbs   
  
prawn & clam risotto (gf)    38 
prawn ragu, chilli, clams, stracciatella,                     
herbs, citronette  
  
sand crab lasagne     39  
sand crab, abalone cream sauce,  
tempura soft shell crab     


