
$15.00

$16.00

$14.50

$14.00

$16.50

$14.50

$18.00

$15.00

$17.00

POLENTA CRUSTED CALAMARI 
with lemon dressed mizuna and harissa aioli  
........................................................................................
GARLIC CHILLI AND LIME PRAWNS
in a white wine butter sauce 
........................................................................................
ZUCCHINI AND FETA FRITTERS
with Black Rock smoked Salmon and a lemon 
and dill crème fraiche                                                                                                
........................................................................................
GRILLED SAGANAKI
with pickled red onions and a baby roma 
tomato and fresh herb salad
........................................................................................
CRISPY SKIN OTWAY PORK BELLY
with braised red cabbage and a cinnamon spiced 
apple jus                                                                                         
........................................................................................
SPRING BAY MUSSELS
with a wild mushroom and tarragon stu�ng 
served with a daikon and radish leaf salad
........................................................................................
CARPACCIO OF PEPPERED
BEEF EYE FILLET
with black tru�e crème, smoked almonds, 
shaved pepato pecorino and sea salt crostinis
........................................................................................
OVEN BAKED PORTOBELLO
MUSHROOMS
with goats cheese on a rocket, red onion and 
toasted pine nut salad
........................................................................................
TEMPURA OF FLATHEAD TAILS
wrapped in nori with a crispy noodle and 
wakame seaweed salad and a soy sesame 
reduction

SMALL PLATES

Upon arrival please advise the serving sta� of any particular 
dietary requirements that you may have.

$6.00

$7.50

$13.50

FRESHLY BAKED COB LOAF
with chef ’s selected olive oil
........................................................................................
GARLIC, HERB & PARMESAN BREAD
........................................................................................
BRUSCHETTA OF THE DAY    

BREADS

........................................................................................
CHECK THE BOARD FOR NEW DISHES

HOUSE SPECIALS

$29.00

$28.00

$29.50

$27.50

$28.00

$31.00

$34.00

CRISPY SKIN CONE BAY BARRAMUNDI 
on a warm salad of baby vegetables with a 
caper and herb salsa
........................................................................................
SPAGHETTI MARINARA
deep sea cod with prawns, scallops, calamari and 
mussels in a white wine, cherry tomato and 
parsley sauce
........................................................................................
PAN SEARED SOUTH COAST 
JOHN DORY 
with celeriac puree and a warm sa�ron potato, 
green bean and rainbow olive salad
........................................................................................
CERBERUS FISH AND CHIPS
beer battered victorian gummy with fennel 
coleslaw, mushy peas and country style tartare 
sauce
........................................................................................
OVEN BAKED BLUE EYE COD
with a lemon and parsley crust on a baby 
beetroot and crème fraiche risotto
........................................................................................
DUCK CONFIT
with an oyster mushroom, tru�e and potato 
gratin and a witlof, red cabbage and apple slaw
........................................................................................                
VICTORIAN FARMED GRASS FED
BEEF EYE FILLET
with olive and chive crushed potatoes and a 
heirloom tomato and bu�alo mozzarella salad

LARGE PLATES

.................................................................................................................
www.cerberusbeachhouse.com.au and click ‘Book Online’

»  BOOK ONLINE

“�e venue, food & service that we received ... ... from start to �nish was outstanding.”

CERBERUS BEACH HOUSE RESTAURANT
Half Moon Bay, Box 542, Black Rock 3193, Melbourne

HOT CHIPS
with seeded mustard aioli
........................................................................................
ROCKET, WALNUT, PEAR AND SHAVED 
PECORINO SALAD
........................................................................................
TOMATO, BUFFALO MOZZARELLA 
AND FRESH HERB SALAD
........................................................................................
GARLIC HERB BUTTERED NEW
POTATOES
........................................................................................
SAUTÉED VICTORIAN ASPARAGUS
with lemon ricotta
........................................................................................
STEAMED BABY VEGETABLES
with a seeded mustard vinaigrette 

ON THE SIDE all $8.00



$7.50
$29.00

$8.00

$12.00

$8.00

$9.00

$7.00

$6.00

$6.00

$5.00

$7.00

OUR COMPREHENSIVE WINE LIST
by the glass from
by the bottle from
........................................................................................
BOUTIQUE WINES
changing weekly see chalkboard
........................................................................................
SPIRIT SELECTION
includes choice mixer
........................................................................................  
LIQUEUR COFFEES
jamesons, baileys, kahlua, cognac, cointreau
........................................................................................
IMPORTED BEERS
heineken, stella artois, corona, peroni
........................................................................................
GUINNESS
........................................................................................
CROWN LAGER
........................................................................................
CARLTON DRAUGHT
........................................................................................
VICTORIA BITTER
........................................................................................
CASCADE LIGHT
........................................................................................
COOPERS LAGER

BEVERAGES

$12.00

$12.00

$12.00

$12.00

$12.00

$13.00

$13.00

$13.00

$14.00

$14.00

MARGARITA
tequila, cointreau, lemon, lime                   
........................................................................................
SEX ON THE BEACH
vodka, peach schnapps, oranges, cranberry
........................................................................................
THE GINGER JAMIE
vanilla infused vodka, fresh mint, lime, ginger 
beer 
........................................................................................
BLACK RUSSIAN
vodka, kahlua, rocks or tall with coke
........................................................................................
BLOODY MARY
vodka, tomato, tobasco, worcester sauce, lime
........................................................................................
BLUE MARTINI TEQUILA
blue curacao, lime, sugar and grapefruit 
juice-shaken and poured over ice 
........................................................................................
MELBOURNE MAI TAI
bundaberg, bacardi, pineapple juice, orange 
juice, grenadine
........................................................................................
COSMOPOLITAN
vodka, cointreau, cranberry juice and a squeeze 
of lime-straight up or shaken and poured over 
ice
........................................................................................
LONG ISLAND ICED TEA
vodka, gin, rum, cointreau, lemon, coke
........................................................................................
ELECTRIC LEMONADE
vodka, gin, rum, cointreau, lemon, lemonade
........................................................................................
Please ask your server for your choice cocktails 
and shots and we will endeavour to make them 
for you

COCKTAILS

BRAND DEVISED AND CREATED BY 93FT - SHEFFIELD, ENGLAND

$24.00

$25.50

$23.50

$19.50

CAPER AND DILL SEARED NEW 
ZEALAND KING SALMON
with asparagus, green beans, blood orange and 
ricotta
........................................................................................
GRILLED LAMB BACK STRAP
with roasted pumpkin, marinated feta, rocket 
and balsamic walnuts
........................................................................................
SAFFRON SODA BATTERED
QUEENSLAND PRAWNS
with crispy prosciutto, avocado, shaved 
parmesan, cherry tomatoes and cos lettuce
........................................................................................
HONEY ROASTED BEETROOT
with tarragon, rocket, toasted pine nuts and 
whipped goats cheese

SALADS

Find us on Facebook
Search for our name
‘Cerberus Beach’

CHOCOLATE CRÈME BRÛLÉE
with pistachio nut brownie and salted caramel 
ice cream
........................................................................................
STRAWBERRIES & CREAM 
PANACOTTA
with homemade vanilla shortbread
........................................................................................
BLUEBERRY, BLOOD ORANGE, ROCK 
MELON AND POMEGRANATE FILLED 
BRANDY SNAP BASKET
with citrus hung yoghurt
........................................................................................
MANGO SOUFFLÉ
freshly baked with a toasted white coconut ice 
cream
........................................................................................
SELECTION OF ICE CREAM & SORBETS 
with shortbread crumble

DESSERTS
$14.00

$13.50

$13.00

$15.00

$11.00

A CROWD OF CHEESE
with fresh fruit, quince jam and lavosh

For one $15.00, or for two to share $25.00
........................................................................................
PORT AND OREGANO BAKED
FRENCH CAMEMBERT (SERVES 2)
with balsamic pickled onions, cerignola olives, 
spiced apricot chutney and sea salt crostinis

CHEESE

$25.00

FISH & CHIPS 9am - Late
Monday - Closed

THE BEACH KIOSK

THE RESTAURANT

PRE-ORDER:  (03) 9598 4230

ENQUIRIES:  (03) 9533 4028

BREKKIE 9am - 11:30       LUNCH 12 - 3 DINNER from 5:30
Saturday - Sunday      Tuesday - Sunday Tuesday - Sunday

FUNCTIONS & GROUP BOOKINGS
Tuesday is our day to accommodate larger group bookings, please ask for details.

CERBERUS BEACH HOUSE
Half Moon Bay, Box 542, Black Rock 3193, Melbourne


