STARTERS & LIGHT MEALS

Garlic Bread
Classic soft and buttery oven baked garlic bread

Garlic Olive Oil and Camembert Pizza Crust

Roast garlic and camembert cheese baked to perfection

Cob loaf

Sour dough cob loaf served warm with a semi dried tomato and herb butter

Duck spring rolls

Hand picked duck meat mixed with a sweet plum sauce and noodles
wrapped in a light pastry, fried then served with a simple chilli soy sauce.
Grilled scallops

Half shell sea scallops grilled with garlic butter and topped with wakimi
seaweed salad and served with fresh lime

Salt and pepper calamari
Flash fried served on rocket lettuce with garlic aioli dipping sauce

Oysters Natural Y. Dozen
1 Dozen
Oysters Kilpatrick Y2 Dozen
1 Dozen
SALADS

Roast pumpkin and parmesan salad
Roast butter nut pumpkin tossed with pine nuts, shallots, parmesan, and
rocket lettuce dressed with a honey and seeded mustard mayonnaise.

Blue Cheese and Roast Pear Salad

Mild and creamy “shadows of blue” and roasted pear tossed with rocket
and toasted walnuts dressed with a white wine and honey vinaigrette

Greek Salad
A traditional salad of olives, fetta, cucumber, tomato, red onion and
spinach, dressed with a citrus vinaigrette

Classic Caesar
Fresh cos lettuce with bacon, croutons, parmesan, poached egg and
anchovies tossed in a creamy Caesar dressing

Salad Toppers
Your choice of
Steamed Chicken
Smoked Salmon
Crumbed Calamari
Fresh Peeled Prawns

MAIN SELECTION

Chicken Parmigiana
Chicken breast schnitzel topped with leg ham, napoli sauce and
mozzarella, served with chips and salad

Chicken Schnitzel
Served with chips salad and your choice of sauce

Seared Lamb

Seared lamb loin cooked medium rare served on a salad of rocket, olives,
red onion, semi dried and fetta finished with a balsamic reduction and extra
virgin olive oil

Texas BBQ Pork Ribs

Pork ribs slow cooked till tender and glazed in a Texas bbqg sauce, served
with chips and salad

Thai Green Chicken Curry

Tender chicken and Asian style vegetables tossed with our chefs Thai
green curry sauce and served with jasmine rice and fresh lime
Scaloppini Chicken

Thin slices of chicken breast dusted in seasoned flour and pan fried with
leek and shallots then finished in a semi dried tomato butter cream served
with mashed potato and seasonal vegetable.

Vegetable Lasagne
Layers seasonal vegetables layered with, creamy béchamel, and soft pasta
topped with cheese and served with chips and salad

Papardelle Puttanesca
Sautéed olives, bacon, capers, anchovies and chilli deglazed with red wine
and finished with crushed tomatoes then tossed with papardelle pasta
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SEAFOOD SELECTION

Deluxe Seafood Tower for 2

A selection of fresh prawns, natural and Kilpatrick oysters, smoked
salmon, soft shell crab, crumbed calamari, beer battered flathead
and a whole spanner crab served with tartare chips and salad

Reef Platter For 1

Fresh chilled prawns, natural oysters, smoked salmon, soft shell
crab, crumbed calamari and beer battered flathead served with
tartare chips and salad

Classic Fish & Chips
Battered flat head served with house salad, chips, fresh lemon and
tartare sauce

King Prawn and Crab Linguini

Garlic marinated prawns and fresh crab meat tossed with chilli,
shallots, cherry tomatoes basil and parsley finished in fish stock,
white wine and olive oil sauce.

Crispy Skinned Atlantic Salmon

Fresh grilled salmon served with steamed brocolini and oven
roasted cherry tomatoes tossed with red onion, garlic and shallots
all finished with tomato oil and balsamic glaze

Kinkawooka Mussel Pot

Fresh kinkawooka mussels tossed with garlic, chilli, shallots
and fresh herbs steamed in white wine and served with
toasted turkish bread

Fish of the Day
Check the chef’s suggestions for today’s creation

GRAZIERS PIE RANGE

All served with mashed potato, mushie pea’s and onion gravey
GRAZIERS BEEF AND MUSHROOM

Chunky beef

GRAZIERS PEPPER STEAK

Chunky beef and peppercorn

PI1ZZA

BBQ Meat Deluxe

Salami, bacon, ham, sausage and onion on a smoky bbq base
topped with our 3 cheese blend

Tropicana

Ham, pineapple and mango with a coconut aioli swirl

Mediterranean
Salami, olives, caramelized onion, fetta and avocado on a
tomato base and topped with our three cheese blend

Vegetarian
Baby spinach, honey roast pumpkin, pine nuts, olives and fetta
cheese

SENIORS MEALS

FOR SENIORS ONLY
Fish and Chips
Served with house salad, chips, lemon and tartare sauce

Chicken Schnitzels
Served with house salad, chips and your choice of sauce

Graziers Rump
Served with house salad, chips and your choice of sauce

Old English Bangers and mash
Thick pork sausages served with creamy mashed potato and onion

gravy
KIDS MEALS

FOR KIDS ONLY 12 YEARS AND UNDER
6inch Ham and Cheese Pizza

Spaghetti Bolognese
Vegetable Lasagne Chips

Crumbed Chicken and Chips
Fish and Chips

150gm Steak Chips

Kids Grilled fish and salad

Kids upgrade Bottomless kids cup and a kids ice cream
Add kids salad
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PREMIUM CHAR GRILLED STEAKS

ALL STEAKS ARE COOKED TO YOUR LIKING & SERVED WITH YOUR CHOICE OF SAUCE:
MUSHROOM, PEPPERCORN,DIAN OR TEXAS BBQ
MUSTARDS ALSO AVAILABLE: DIJON, SEEDED OR HOT ENGLISH
ALL STEAKS ARE SERVED WITH HOUSE SALAD & CHIPS OR VEGETABLE & POTATO

RUMP ( BLACK ANGUS)) 400grams 29.50
From a 340 — 400 kg Black Angus cattle sourced from New England regions on the Darling Downs,

180 days plus grain finished at Yarranbrook feedlot in Qld. Known for it flavour and superior eating

quality “Full of Flavour”

EYE FILLET 200grams 26.90
This delightful cut of beef is the most tender of them all and is best described as succulent, lean and

tender. Sourced from lush open paddocks surrounding the Darling Downs and aged for a minimum

of 8 weeks “Simply Sensational”

PORTERHOUSE ( BLACK ANGUS ) 300grams 31.50
Also known as Sirloin this Black Angus MB2+ cut of beef is clean in flavour and extremely tender, raised

on lush open paddocks in the New England region and grain finished for a minimum of 180 days at

selected feedlots “Melt In Your Mouth”

RIB ON THE BONE - Nolans “Private Selection” 400grams 39.90
European breed of cattle, individually selected, grain finished minimum of 70 days on a three cereal grain diet.

Dry aged and tender stretched for a superior eating quality, MSA approved

“The Grand Champion of Steaks”

FILLET MIGNON 250grams 29.50
Succulent eye fillet wrapped in bacon and char grilled to capture that smokey hickory aroma
“TANTALISE YOUR TASTBUDS”

STEAK TOPPERS

Garlic Cream Prawns (4) 6.50
Crumbed Calamari rings (4) 5.50
Oysters Kilpatrick (3) 8.00
BBQ Pork Ribs (200g) 8.00
Fresh spanner crab 15.00
Fresh Prawn(4) 4.00
SIDES

Chips & Aioli 5.50
Garden Salad 5.00
Seasonal Vegetables 5.00
Creamy Mashed Potato 4.00
Steamed Broccolini 5.00
Extra Sauce 1.50

LUNCH MENU AVAILABLE LUNCHTIME ONLY

Steak Sandwich 13.90
Rib fillet steak with bacon, lettuce, tomato, onion and cheese finished with home made tomato relish on a toasted Turkish bread served with chips

Deluxe Reef Burger 13.90
Char grilled beef burger with lettuce, beetroot, pineapple, tomato, cheese, bacon and egg with tomato sauce and aioli on a lightly toasted Turkish roll served
with chips

Chicken Quesadilla 12.90
Spiced chicken, onion, fresh tomato, and cheese pressed between soft tortillas then grilled and served with sour cream and chips

Pesto chicken Wrap 12.90
Pesto chicken, semi dried tomatoes, baby spinach, red onion and basil encased in a crispy tortilla served with chips and aioli

Veal schnitzel 13.90
Crumbed veal schnitzel served with chips, salad and gravy

Crumbed Calamari 13.90
Crunchy crumbed calamari served with house salad, chips, lemon and tartare sauce

Monday — Thursday : Lunch 12.00 — 2.30pm Dinner 5.30pm — 9.00pm
Friday, Saturday and Sunday : All Day Dinning 12.00 — 9.00pm
Bookings essential Ph: 07 5430 7500

19 Noosa Drive, Noosa Heads Queensland 4567

Website: www.reef-noosa.com.au

(located next to BWS drive thru on Noosa Drive — on top of the hill)
www.greatfoodgreatvalue.com.au




