
CHEESE BURGER
BRISKET & WAGYU PATTY, AMERICAN CHEESE, OAK LETTUCE,  
ONION, SPICED GHERKIN RELISH, GARLIC AOLI ON MILK BUN
THE DEE WHY HOTEL-IS THE DESTINATION HOTEL FOR BURGER ENTHUSIASTS IN
SYDNEY. ALL PATTIES ARE FRESHLY MADE WITH QUALITY LOCAL INGREDIENTS. WE
HAVE PARTNERED WITH THIS ICONIC NORTHERN BEACHES PUB TO PROUDLY OFFER
THEIR AWARDED CHEESEBURGER HERE IN NOOSA.

NOOSA BANH MI
GRILLED KOREAN PORK BELLY, PICKLED VEG, JAPANESE MAYO
ON A TORPEDO ROLL

CHARGRILLED CHICKEN GYROS
TAHINI MUSTARD, TZATZIKI, TABOULI ON GARLIC NAAN &
SIDE GREEK SALAD

HELLS GATE STEAK SANDWICH
BACON, ONIONS, OAK LETTUCE, BEETROOT, TOMATO, HICKORY
BBQ SAUCE ON TURKISH BREAD

CHICKEN SCHNITZEL BURGER
OAK LETTUCE, BEETROOT, TOMATO & ROASTED GARLIC AOLI
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SERVED
W/ FRIES

FRIES & GREEK
SALAD

CRISPY FRIES W/ GARLIC AOLI (V)

CHEESY GARLIC & BACON BREAD

SALT & PEPPER SQUID W/ GARLIC AOLI

SOUTH MELBOURNE DIM SIMS W/ CHILLI SOY 

BBQ & RUM MARINATED PORK BELLY BITES

PORCINI ARANCINI W/ TRUFFLE MAYO (V)

SOUTHERN FRIED CHICKEN WINGS
BBQ & RUM MARINADE OR BUFFALO & RANCH

THAI PRAWN & VEGETABLE SPRING ROLLS
PRAWN CRACKERS & CARAMELIZED CHILLI SAUCE

PHILLY STYLE SOFT PRETZEL W/ TRIO OF DIPS
HUMMOUS, TZATZIKI, TARAMASALATA 

 

CLASSIC CHICKEN SCHNITZEL
FRIES & GARDEN SALAD

CHICKEN PARMI
DOUBLE SMOKED HAM, MOZZERELLA, FRIES & GARDEN SALAD
THIS AWARD WINNING PARMI FROM THE KORUMBURRA HOTEL IN GIPPSLAND HAS
RECENTLY BEEN AWARDED THE 2024 VICTORIAN AHA ‘BEST PARMA’. NOW YOU CAN
HAVE THIS BELOVED AUSSIE PUB MEAL HERE IN NOOSA. 

THE ‘SCHWARZENEGGER’ SCHNITZEL
GRILLED PORK BELLY, DOUBLE SMOKED BACON, MOZZARELLA,
HICKORY BBQ SAUCE, FRIED EGGS & GARDEN SALAD

LAMB SOUVLAKI W/FLATBREAD
GRILLED TOMATO, TAHINI MUSTARD, TZATZIKI, TABOULI 
& FRIES 

BARRA & CHIPS         
JAPANESE LAGER BATTERED, GARDEN SALAD & 
TARTARE SAUCE  
FROM THE SHORES OF MANLY, WHERE IT ALL BEGAN, THIS 4 PINES JAPANESE LAGER
BATTERED FISH AND CHIPS IS A LEGEND ON THE NORTHERN BEACHES.

GRILLED PERI PERI CHICKEN MARYLAND
GARLIC NAAN, FRIES, GARDEN SALAD & TAHITIAN LIME AOLI

CREAMY SAUTEED GARLIC PRAWNS (GF)
LEMON SCENTED JASMINE RICE & SPRING ONIONS

KOREAN PORK BELLY BOWL
JASMINE RICE, KIMCHI, FRIED EGG & CRUNCHY SHALLOTS
SESAME PEANUT DIPPING SAUCE

BACON & MUSHROOM CARBONARA
GARLIC, ONIONS, SHALLOTS, CREAM & PARMESAN  

MAPLE ROASTED PUMPKIN & FETA RAVIOLI
ROSE SAUCE, TOASTED ALMONDS & PARMESAN

CAESAR SALAD (V)
BACON, PARMESAN, EGG, CROUTONS

GREEK SALAD (V) (GF)
CUCUMBER, FETA, RED ONION, KALAMATA OLIVES,
TOMATO, CAPSICUM & GREEK FETA

ADD CHARGRILLED CHICKEN
    GRILLED HALLOUMI
    HALF AVOCADO

LUNCH
11:30AM - 2:30PM

DINNER
5PM - 8PM

THU - SUN ALL DAY FROM
11.30AM
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SERVED W/

CHICKEN NUGGETS & CHIPS

CHEESE BURGER & CHIPS

PASTA BOLOGNESE
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13

13

ALL MEALS WILL
BE SENT TOGETHER
UNLESS REQUESTED
BY THE CUSTOMER

PLEASE ORDER &
PAY AT THE BAR

RED WINE GRAVY
GARLIC MUSHROOM SAUCE
PEPPERCORN SAUCE
BUFFALO SAUCE
RANCH
AOLI
RUM & BBQ SAUCE
TAHITIAN LIME AOLI
TRUFFLED AOLI
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300G RUMP 

300G RIB FILLET   
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100 DAY, GRAIN FED, NOLANS BEEF

150 DAY, GRAIN FED, BLACK ANGUS, CHANNEL COUNTRY BEEF 
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GF BUNS 
AVAILABLE
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MAKE IT VEGAN W/ FALAFFAL & HOMMOUS

AVAILABLE GRILLED W/MASH AND VEG (GF)

17 25

OR MASH & VEG
(GF)


