
Fully Licenced

S T E A K   &   S E A F O O D   R E S T A U R A N T

15% Surcharge on Public Holidays

Seafood Platters

 

Hot and Cold Seafood Platter (for 2) $150

1/2 Lobster with Prawns + Crab + Oysters (3 ways) + Fish + S & P Calamari + Scallops

+ chunky chips & seasonal fruits
Lobster on platter cooked mornay or thermidore extra $10

 BBQ Seafood Platter (for 1 or 2)     $110 | $205
whole Tiger prawns + Moreton Bay bug + Mussels + Fish

 BBQ Hot and Cold    (for 2)    $215

1/2 Lobster, whole Tiger Prawns + Moreton Bay bug + Crab + Oysters natural + Fish
+ Mussels w seasonal fruits

Lobster on platter cooked mornay or thermidore extra $10

 Cold Seafood Platter  (for 1 or 2)   $135 | $230

Lobster (half for 1 & whole for 2) + whole Tiger Prawns + Moreton Bay bug + Crab
+ Oysters w seasonal fruit

Lobster on platter cooked mornay or thermidore half $10  full $20

Lobster
Lobster Mornay - whole or half market $

Lobster Thermidore - whole or half market $ 

 Lobster Salad - whole or half market $

Cooked WA Lobster + tropical fruit w mixed salad greens

Children’s Meals  (12 and under)

Fish & Chips $13

Chicken & Chips $15

Steak & Chips $16

Spaghetti Napoli $11

Plain Spaghetti $8

Salads
Garden Salad $11 | $18

Greek Salad $12 | $20

Sides
 Sautéed Vegetables $10

 Chunky Fries $9

 Jasmine Rice $7

 Denotes can be made gluten free



Breads

 Baked Ciabata loaf with a trio of dips $12

 Garlic Butter Panini (add cheese $1) $9

Oysters 

  Natural $27 | $46

 Lime + Lemongrass infused oyster $32 | $47

  Kilpatrick $30 | $49

 Mornay $30 | $49

          Mixed plate $32 | $52

Seafood Chowder $31 - The Lazy Lobster’s famous seafood chowder served in a 
cob loaf with a whole Tiger prawn and Mussel

                      Entrées  all entrées available as a main, prices shown

Fried Scallops $23 | $39 - Panko sesame crumbed Scallops served on a bed of 
mixed leaf salad w citrus dressing

 Moreton Bay Bugs w 
lemon + shallot + butter sauce

 Chilli Prawns $29 | $47 - Pan fried whole tiger prawns in chilli lemon butter,  
served on rice w chilli plum sauce

S & P Calamari $23 | $37 - Calamari coated in our own spice mix w a citrus salad 
+ sweet coriander dressing

 Garlic prawns $25 | $44 - Tiger prawns, pan fried w garlic + parsley finished 
in cream + served on rice

 Prawn Avocado $24 | $40 - Avocado, Tiger prawns + salad w cocktail 
sauce

 Sticky Pork Belly $27 |  $45 -  Pan fried pork belly w sticky Asian style glaze 
+ crisp herb salad

 Denotes can be made gluten free, please notify your waiter
of any dietary requirements

     From the Grill 
All steaks are grass fed Angus yearling

 250gm Scotch fillet   $35

 200gm Eye fillet steak   $49

 350gm Rib Eye on the bone   $52

All steaks are served w potato and vegetables or chips + salad

Choice of the following sauces   $3.5 ea.

Beef jus, Mushroom, Pepper, Diane or House chilli

ADD  Prawns  15  or  Bug meat   23 to any of the above Steaks

Mains

 Barramundi Fillet $39 - grilled w lemon butter sauce & served with potato 
and vegetables

 Snapper Fillet $38 - grilled w lemon butter sauce & served with potato and 
vegetables

 Atlantic Salmon $41 - Tassie Salmon fillet, pan-fried w orange, coriander, 
ginger sauce + mixed leaf citrus salad

Whiting Fillets $26 - beer battered Mooloolaba sand Whiting fillet w crisp side salad 
+ chunky fries

Seafood Basket $26 - battered Prawns + Whiting fillets + S & P Calamari + crumbed 
Scallop w chunky fries 

Spaghetti Marinara $36 - selection of local seafood tossed in your choice of 
napoli, cream or rosé sauce

 Baked Vegetable Risotto $28 - w choice of napoli, rosé or cream

Bug Tail Pappardelle $40 - ribbon pasta + cherry tomatoes + shallots
+ sambucca + rosé sauce

Spaghetti Benetto $38 - sautéed bacon + Tiger prawns + chilli + parmesan + 
shallots w rosé sauce + avocado

Chicken Parmigiana $27 - Ham + Napoli sauce + mozzarella cheese + chips w 
salad

 Denotes can be made gluten free, please notify your waiter
of any dietary requirements

- BBQ’d bugs served in their shell on rice $35 | $62

$ $


