
Local  poached king prawns (GF) $25.00
Local  whole poached king prawns with cocktai l
sauce and fresh lemon 

Pacific oysters natural  (GF) $25.00
Served with fresh lemon

Dry aged beef Ki lpatrick oysters $32.00
Served with fresh lemon

Fresh scal lops (GF) $20.00
served in half  shel l  baked with gar l ic  butter  and
fresh lemon

Yellow Curry Prawns $25.00
With steamed r ice and chargri l led broccol ini

Side of fr ies $3.50
with tomato sauce

 

Vegetarian pizza (GFO) $25.50
Napol i  sauce,  mozzarel la ,  roast  pumpkin,
roast  veg,  mixed fresh capsicum, red onion,
mushroom, s l ivered almonds,  o l ives.  Topped
with harissa salt

12-hour braised lamb pizza $28.50
12  hour braised lamb,  Napol i ,  mozzarel la ,
o l ives,  red onion,  cherry tomato,  gar l ic  oi l ,
oregano and mint  yoghurt  

Slow roasted brisket (GFO) $25.50
Slow roasted brisket ,  bbq sauce,  red onion,
bacon,  mozzarel la ,  ja lapeno and aio l i  

Gri l led chicken pizza (GFO) $25.50
Gri l led chicken,  Napol i  sauce,  cherry tomatoes,
mozzarel la ,   red onion,  burrata and pesto aio l i  

Pepperoni  pizza (GFO) $20.50
Napol i  sauce,  pepperoni ,  red onion and
mozzarel la

Supreme pizza (GFO) (VGO) $25.50
Napol i  sauce,  mozzarel la ,  Chargri l led
capsicum, o l ives,  Spanish onion,  salami ,  roast
mushrooms & chi l l i  f lakes

SUBSTITUTE GLUTEN FREE BASE $3.00

Hawaiian (GFO) $20.50
Napol i  sauce,  mozzarel la ,  ham & pineapple

Garl ic Mushroom (VG) (GFO) $25.50
Bianca base,  confit  gar l ic ,  mozzarel la ,
parmesan,  roast  mushrooms,  red onion and
oregano.  Topped with fetta ,  truff le  oi l  and
fresh rocket

Prawn pizza (GFO) $25.50
Fresh prawns,  gar l ic  oi l ,  parmesan,
mozzarel la ,  cherry tomato,  red onion,  sweet
chi l i  a io l i ,  rocket  and fresh lemon 

S I G N A T U R E  P I Z Z A S

Waterloo Bay Burger (GFO) $26.00
Beef patty ,  double cheese,  bacon jam,
tomato,  lettuce,  house made pickle & special
bay sauce

Battered Barra Burger $22.50
Battered barramundi ,  fresh lettuce,  tomato
and tartare sauce

Mexican style cuban sandwich $34.00
Pul led pork,  ham, American cheese,  refr ied
beans,  crushed avocado,  chipot le  mayo,
ja lapenos,  pickles,  tomato and red onion 

Veggie Burger (VG) (GFO) $21.50
Sweet potato & chickpea patty ,  guacamole,
fetta ,  salsa,  lettuce,  tomato,  red onion and
aiol i

Chicken Burger (GFO) $26.00
Chargri l led chicken thigh,  chargri l led
pineapple ,  cheese,  s law,  lettuce and chipot le
mayo

Cheese Burger (GFO) $22.50
Beef patty ,  cheese,  lettuce,  s l iced pickle and
house made Water loo burger sauce

Double Cheese Burger (GFO) $29.50
Double beef patty ,  double cheese,  lettuce,
s l iced pickle and house made Water loo
burger sauce

GLUTEN FREE BURGER BUN $3.0 0

B U R G E R S  
A L L  S E R V E D  W I T H  C H I P S  A N D  S A U C E

W A T E R L O O  B A Y  H O T E L  F I G  R E S T A U R A N T  &  B E E R  G A R D E N
R E S T A U R A N T  M E N U

Classic garl ic bread $10.00
Add cheese /  bacon /  chorizo $1 .50ea

Burrata entree $25.00
Burrata with pesto,  heir loom tomatoes,  balsamic
reduction and crost ini

Pork bel ly bao (3) $19.00
Charcoal  bao buns,  confit  and fr ied pork bel ly ,  a io l i ,
mixed leaf  lettuce,  pickled shal lots and spiced Asian
sty le syrup

Share charcuterie Board
sl iced salami ,  tr ip le  cream brie ,  s l iced bread,  quince
paste,  pickled veg,  nuts ,  dr ied fruit  and crackers
Small  -  $20.00
Large -  $40.00

S T A R T E R S
Spiced salt  & pepper calamari  (GF) $19.00
With rocket ,  shal lots ,  lemon and sweet chi l l i  a io l i

Crispy chicken wings (GF) 
(With your choice of  sauce)  
-BBQ sauce & aio l i
-Buffalo sauce & chipot le  mayo
-Dry & ranch
8 Wings $16.00
12 Wings $20.50

Share cheese Board
Triple cream brie ,  cheddar ,  quince paste,  dr ied
fruit ,  nuts ,  marinated ol ives and fresh fruit
Small  -  $18.00
Large -  $35.00



W A T E R L O O  B A Y  H O T E L  F I G  R E S T A U R A N T  &  B E E R  G A R D E N
R E S T A U R A N T  M E N U

Creamy bacon & garl ic pasta $33.00
With onion,  truff le  oi l ,  rocket  and parmesan 
add chicken $6 |  add prawns $9 |  add calamari  $9 |  add
mushrooms $2

Prawn pasta $40.50
Pasta ,  chi l l i ,  lemon,  cherry tomato,  capers,  fresh
herbs and ol ive oi l  

Mixed gri l l  $44.00
200g Rump,  lamb chop,  beef sausage,  bacon,  gr i l led
pineapple ,  and a fr ied egg with chips

Chunky pepper Steak Pie $27.50
with chips & salad or  mashed potato & green beans

Gri l led barramundi (GFO) $29.00
Battered barramundi $29.00
with chips,  salad,  tartare & fresh lemon

Chicken schnitzel  $26.50
With chips,  salad,  lemon & gravy

Chicken parmigiana $30.00
Topped with ham, Napol i  sauce,  mozzarel la .  
Served with chips and salad.

Bangers & smash $26.00
with garden peas and gravy

Slow cooked pork bel ly (GF) $37.50
served with cr ispy kipf ler  potatoes,  saffron and
apple puree with a fresh apple and rocket  salad
and red wine jus 

Caesar Salad $22.50
Cos lettuce,  boi led egg,  croutons,  cr ispy bacon and
shaved Parmesan.  with creamy Caesar dressing.

Watermelon and fetta salad $19.50
Tossed with cucumber,  mint ,  red onion,  rocket  and
balsamic dressing 

Poached salmon salad $28.50
quinoa,  tomato,  cucumber,  red onion,  carrot ,  mixed
leaves and green goddess dressing

Panfried salmon (GF) $40.50
served with charred broccol ini ,  gr i l led sweet potato
and a honey and ginger dressing

200g Rump $28.50
Yardst ick,  Grain fed,  Marble score 2+,  QLD

400g Rump $44.00
Yardst ick,  Grain fed,  Marble score 2+,  QLD

300g Rib Fi l let  $49.50
John Dee,  Grain fed,  B lack Angus,  Marble score 3+

200g Eye Fi l let  $42.00
John Dee ,  Grain Fed ,  Marble score 3+

Sauces (GF)
Gravy,  Mushroom, Red Wine Jus,  
Pepper ,  Dianne,  Gar l ic  Butter
Extra Sauce $2.00

Toppers
Garl ic  Prawns $9.00
Salt  & Pepper Calamari  $9.00
Fried Eggs (2)  $4.00
Anchovies $2.00

250g Wagyu rump $38.00
Marble score 7+

400g OP Rib Fi l let  $69.00
Pinnacle ,  Grain fed,  B lack Angus,  Marble score 3+

32 day dry aged striploin on the bone $51.00
Pinnacle ,  Marble score 3+ 

M A I N S

S T E A K S  -  F R O M  T H E  G R I L L
S E R V E D  W I T H  C H I P S  &  S A L A D  O R  R O A S T E D  C H A T  P O T A T O E S  &  G R E E N  B E A N S  

Fries $11 .50
With aio l i  

Sweet Potato Fries $16.50
With sour cream & chive dip

Beer Battered onion rings $17.50
With chipot le  mayo

Buratta Roasted mushrooms (GF) $14.00
With Balsamic roasted fei ld  mushrooms topped with
Burrata and confit  tomatoes

S I D E S  &  E X T R A S
Caulif lower ,  Truff le & brie gratin $22.00
Caul i f lower f lorets baked in a creamy truff le  and brie
sauce 

Panfried heir loom carrots (V) (GF) $22.00
served glazed in a bourbon butter

Battered Barra $20.00
With chips,  salad & tartare

Spiced calamari  $20.00
with chips & salad

Bangers $20.00
served with smashed potato,  green peas & gravy

Chicken Schnitzel  $20.00
served with chips & salad

Chicken Nuggets $12.00
With chips

Kids Cheeseburger Sl iders (2) $12.00
With chips

Kids Bolognese $12.00
With parmesan

Gri l led Chicken Thigh $12.00
with fresh garden salad

Cheese Pizza $12.00
Add ham $2.00 |  Add pineapple $2.00

Bangers & Smash $12.00
Sausage with mashed potato

K I D S
C H I L D R E N  1 2  Y E A R S  &  U N D E R

S E N I O R S
P L E A S E  S H O W  Y O U R  C O N C E S S I O N  C A R D


