
baxter S T  K I L D A  B E A C H 
 S I N C E  2 0 1 2

Oysters
& Raw

Pasta

Small Plates
to Share

SYDNEY ROCK OYSTERS   MIGNONETTE, HOUSE-FERMENTED CHILLI   GF DF  —  EA 6
TUNA TARTARE CRUMPETS [2PC]   SMOKED TOMATO, FINGER LIME, CHIVE  —  18
KINGFISH CRUDO   GREEN TOMATO, APPLE, BUTTERMILK, HORSERADISH   GF  —  30

SPANNER CRAB BUCATINI   BLISTERED TOMATO, LEMON, CHILLI  —  46
PARISIENNE GNOCCHI   SWEET CORN, BROWN BUTTER, BASIL, GRANA PADANO   V  —  36

SOURDOUGH FOUGASSE   WHIPPED GOAT’S CURD, LEMON, OREGANO   V  —  12
SALT & VINEGAR POTATO CAKES   HERB MAYONNAISE   V  —  16
CRAB BRIOCHE [2PC]   SEAWEED BUTTER, PEA FURIKAKE  —  24
CRISPY BARRAMUNDI WINGS   BUFFALO SAUCE, RANCH, PICKLED CELERY   GF  —  23
FRITO MISTO   CALAMARI, SCHOOL PRAWNS, YUZU KOSHO MAYONNAISE   GF DF  —  26
CHARGRILLED TIGER PRAWNS [3PC]   SMOKED GARLIC, PRAWN BISQUE, LEMON   GF  —  30
WAGYU BEEF SKEWERS [2PC]   BEER MUSTARD, PICKLED CUCUMBER  —  30
SAGANAKI   FERMENTED CHILLI HONEY, LEMON, OREGANO, CRUSTY BREAD   V  —  25
CHARGRILLED OCTOPUS   MACADAMIA AJO BLANCO, CAVOLO NERO  —  29
SMOKED LAMB RIBS   TAMARIND GLAZE, GARLIC LABNEH, GREEN CHILLI   GF  —  28

Baxter  
Classics

ANGUS CHEESEBURGER   CHEESE, PICKLES, HORSERADISH REMOULADE, CHIPS  —  32
CHARCOAL TUNA NIÇOISE   KIPFLER POTATOES, GREEN BEANS, TOMATO, OLIVES, ANCHOVY DRESSING   GF DF  —  38

ALL OUR SEAFOOD IS AUSTRALIAN
Please advise your server of any allergies or dietary requirements.

(V)  VEGETARIAN   (VG)  VEGAN   (N) CONTAINS NUTS
(GF)  GLUTEN FRIENDLY   (DF) DAIRY FREE

Charcoal  
Fired Large  
Plates to  
Share

BABY BARRAMUNDI   PIL PIL, HERB SALAD   GF  —  48
CHARCOAL CHICKEN 1/2   PERI-PERI JUS   GF  —  42
BERKSHIRE PORK T-BONE (600G)   CHARCUTIÈRE SAUCE, RADICCHIO AGRODOLCE   GF  —  68
2GR WAGYU INSIDE SKIRT MB9+ (400G)   SMOKED SALSA VERDE, CHARRED MUSHROOMS   GF  —  65

FOR 3+ PEOPLE
SOUTHERN RANGES MB4+ BEEF TENDERLOIN (500G)   PEPPERCORN SAUCE, SMOKED ONIONS   GF  —  120
RIVERINE RIB-EYE MB2+ (800G)   BÉARNAISE, CRISPY ONIONS   GF  —  145

SAUCES  —  5 EA    
PEPPERCORN  GF  —  BÉARNAISE  GF V  —  SMOKED SALSA VERDE  GF VG

Salads  
& Sides

Desserts 
& Cheeses

SKIN-ON FRIES   HERB SEASONING   GF V  —  14
MIXED LEAF SALAD   CITRUS DRESSING, FINE HERBS   GF VG DF  —  16
STEAMED GREEN BEANS   ROASTED ALMONDS, LEMON   GF VG  —  15
COAL-ROASTED ZUCCHINI   LEMON YOGHURT, PISTACHIO, MINT   GF V  —  19

STRAWBERRY & RHUBARB MILLE-FEUILLE   VANILLA, ELDERFLOWER  —  20
CHOCOLATE MARQUISE   COFFEE, WHITE CHOCOLATE, MALT ICE CREAM   N  —  20

CHEESE PLATE  —  36
18-MONTH COMTÉ — RAW COW’S MILK · JURA, FRANCE 
ÉPOISSES — WASHED-RIND COW’S MILK · BURGUNDY, FRANCE 
RIVERINE BLUE — BUFFALO MILK · GIPPSLAND, VICTORIA




