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Starters & Share

Garlic Bread V 9
(add mozzarella cheese + $3)
Mezze Plate V 18

beetroot hummus, labneh, marinated olives, smoked
almond dukkah, virgin olive oil & grilled Turkish bread

TBH Buffalo Wings (1/2kg) GF 19
house-made hot sauce & blue cheese ranch dressing

Fried Corn Ribs V 15
chipotle butter, Tajin & shaved Manchego

Salt & Pepper Spiced Squid GF, DF 18

roasted garlic aioli & lemon

Cheeseburger Spring Rolls 18
served with tomato relish & American mustard

House-made Mushroom Arancini V 18
rocket, truffle aioli & shaved pecorino

Fried Popcorn Chicken 18
gochujang mayonnaise, Korean BBQ glaze
& salad greens

Italian Beef & Garlic Meatballs (5) 20
Napoli sauce & bocconcini, served with grilled sourdough
Bowl of Fries GF, DF,V 10
Salads

TBH Greek Salad with Lamb Skewers (3) GF 26

cos lettuce, tomatoes, cucumber, capsicum,
Spanish onion, kalamata olives & feta with oregano
& lemon dressing

The TBH Chicken Caesar Salad 24
cos lettuce, crispy bacon, sourdough croutons,
parmesan, egg & Caesar dressing

Clean Living Salad V, DF, GF 19
sumac-roasted pumpkin, quinoa, rocket, pepitas,

roasted beetroot hummus, smoked almond dukkah

& green goddess dressing

+$6
+$10

Add chicken or halloumi
Add squid or prawns
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Tacos

Beef Brisket Taco (2) DF 16
slow-cooked beef brisket, iceberg lettuce,
pickled onion & aioli

Tempura Prawn Taco (2) DF 16
golden-fried prawn, slaw, yuzu mayonnaise
& fried capers

Grilled Halloumi Taco (2) V 16
grilled halloumi, rocket, caramelised onion,

pesto & aioli

Popcorn Chicken Taco (2) 16

Southern-fried chicken, slaw, gochujang mayonnaise,
Korean BBQ glaze & fried shallots

Slow-Cooked Pork Taco (2) DF 16
pork belly, kimchi, BBQ glaze, kewpie mayonnaise
& pork floss

Add an extra taco + $6

TBH BURGERS

All served on a toasted milk bun with fries
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From The Grill

300g Riverina Rump GF 36
300g Riverina Sirloin GF 44
300g Pork Cutlet GF 34
350g Grainge Scotch Fillet GF 62

Add garlic prawns (3pcs) +$10

Served with fries & house salad (change to mash &

steamed vegetables +$3.5)
Your choice of gravy, Diane, peppercorn, mushroom,
béarnaise or Café de Paris butter GF
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Stone-Baked Pizzas

Pizzas are cooked individually and may come out separately
to other meals.

GF available + $4, vegan cheese + $4

Margherita V 18
Napoli sauce, fresh basil & mozzarella, drizzled with olive oil
Garlic Cheese V 18
confit garlic, oregano & mozzarella

Classic Pepperoni 22
Napoli sauce, spicy pepperoni & mozzarella

The Porkahontas 26

Napoli sauce, pork sausage, bacon, pepperoni,
diced ham & mozzarella

Traditional Hawaiian 22
Napoli sauce, diced ham, pineapple & mozzarella

Tandoori Chicken Pizza 26
confit garlic base, tandoori chicken, Spanish onion,
cherry tomatoes, mozzarella, mango chutney & mint raita

The Mobster 27
Napoli base, chilli sopressa, pork & fennel sausage,
pepperoni, artichokes, Sicilian olives, bocconcini & chilli
flakes

BBQ Meat Lovers 26
house smoky BBQ, salami, ham, pepperoni,
crisp bacon & mozzarella

TBH Supreme 26
Napoli sauce, ham, salami, mushrooms, olives,
pineapple, capsicum, onion & mozzarella

The Zucca V 24
confit garlic, semi-dried tomatoes, roasted pumpkin,
goat's cheese, rocket & shaved pecorino

Prawn & Prosciutto 34
spicy Napoli sauce, prawns, prosciutto, sun-dried
tomato pesto, rocket & shaved pecorino

The BAM BA LAMB 27
confit garlic, crumbled lamb sausage, Spanish onion,
cherry tomatoes, feta & tzatziki

ne

§M Towradgi Beach Hotel Practices The Responsible Service of Alcohol

All Time Classics

Slow-cooked Beef Nachos GF 26
pulled beef brisket, corn chips, cheese, guacamole,
chipotle salsa & sour cream

Battered Fish & Chips DF 26
battered whiting fillets, served with fries, house salad,
tartare sauce & lemon

Chicken Schnitzel 25
panko crumbed breast schnitzel, served with fries,
house salad & your choice of sauce

Make it a chicken parmigiana +$4

Fisherman's Basket 32
golden-fried whiting, tempura prawns, calamari rings & squid,
served with fries, house salad, tartare sauce & lemon

Grilled Snapper GF 34
crushed chats, steamed greens & salsa verde

Crispy Skin Salmon Fillet GF 34
sweet potato purée, charred broccolini & caper beurre blanc

Pork Cumberland Sausages GF 32
served with creamy mash, peas, gravy & red onion marmalade

Braised Beef Cheeks 34
red wine braised beef cheeks, mash, glazed carrots & broccolini

Slow-Cooked Lamb Shank 34
celeriac purée, honey-roasted caulini, pomegranate
& sumac yoghurt

Rack of Smoked BBQ Ribs DF

1/2 Rack 36
Full Rack 65
house-braised pork ribs, fries, coleslaw & smoky BBQ glaze

Pastas

Prawn & Chilli Linguine 32
prawns, roasted garlic, chilli, heirloom tomatoes & fresh basil

Veal Ragu Bolognese 29
slow-cooked bolognese of veal, served with rigatoni pasta
& shaved parmesan

Sun-dried Tomato, Pesto & Feta Linguine V 25
sun-dried tomatoes, basil pesto, baby spinach,
kalamata olives, Spanish onion & feta

Penne alla Boscaiola 26
Sauteed bacon, mushrooms & garlicin a light cream

7]‘ A 10% surcharge applies on public holidays*



