
 
 
 
 
 
 

Entrees 
 

Garlic Bread 8 
stone baked bread, garlic butter 
Tomato & Fetta Bruschetta 15 

vine ripened cherry tomatoes, rocket, fetta, balsamic dressing 
Buffalo Wings 17 

char-grilled chicken wings, Lekker™ sauce, peri-peri, blue cheese dip 
Salt & Pepper Squid 18 

coriander, chilli, lime aioli 
Red Curry Prawns 19 

grilled prawns, pap, pickled veg, red curry sauce 
 

Burgers 
 

(all burgers served in a milk bun with chips - gluten free bread available) 
Waterbar Beef Burger 21 

crispy smoked bacon, tasty cheddar, salad, homemade pickles, aioli 
Crispy Fried Chicken Burger 21 

tangy slaw, homemade pickles, African hot sauce, aioli 
Grilled Chicken Burger 21 

flame grilled chicken breast, bacon, avocado, brie, salad, aioli 
 

Seafood 
 

Beer Battered Fish & Chips 25 
local line caught Spanish Mackerel, salad, chips, lime aioli 

Prawn Linguine 28 
garlic, lemon, olive oil, cherry tomatoes, fresh herbs, (vegan option available) 

Wild Barramundi 38 
crispy skin barramundi fillet, coconut rice, broccolini, red curry sauce 

Prawns Mozambique Style 46 
grilled jumbo prawns, garlic butter, rice, salad, peri-peri 
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From the char-grill 
 

Pork Ribs - Half 44 / Full 60 
slow cooked then finished on a fiery hot char-grill with our unique Lekker™ sauce 

Rib Combos 48/58 
choice of peri-peri chicken or rib eye 250g 

Reef & Beef 46 
250g prime rib eye, garlic mash, grilled prawns, broccolini 

Espetada 39 
350g skewered rump with garlic mash, red wine chilli sauce 

Portuguese Chicken 30 
flame grilled 1/2 chicken, peri-peri or bbq basted, salad, chips 

 

Steaks – our speciality 
Waterbar & Grill selects prime cuts of MSA graded beef from 

across Australia Our beef is grain fed for 150 days, tender stretched and aged 
for a minimum of 30 days. Our unique flavour that is exclusive to Far North 
Queensland comes from basting our steaks as they are grilled to your liking 

(All steaks are served with chips or garlic mash) 
350g Rump 39 

built for flavour, best served medium rare 
250g Prime Rib Eye 39 

also known as Scotch fillet with natural marbling 
250g Fillet of Tenderloin 45 

 tender, lean and melts in your mouth 
400g Prime Rib Eye 46 

 premium cut of meat served on the bone – delicious! 
 

Sauces 3 
peri-peri, red wine & chilli, mushroom, or pepper 

 

Sides 
Steakhouse Chips, Prawn Topper 8 

Roast Garlic Mash 10 
 Dumi’s Onion Rings 10 

Broccolini - olive oil, lemon, toasted almonds 12 
Roast Pumpkin - ricotta, pepitas, orange dressing 12 

Mixed Garden Salad - cherry tomatoes, avocado, cucumber, mixed leaves 16 
 

Desserts 
Crème Brulée 15 

traditional vanilla bean brulée  
Homemade Sticky Date Pudding 15  

warm butterscotch sauce, vanilla ice cream 
Orange & Almond Cake 15 

spiced syrup, praline, vanilla ice cream 


