
BAR SNACKS 

D R I N K S  &  D I P S  B O A R D

$ 3 0

Fries, Onion Rings, Sweet Potato wedges,
Pickles, Aioli, Chipotle, Sour Cream &

sweet chilli

Garlic Bread/ Cheesy - 12/15

Sourdough buttery garlic bread 

Served with roasted garlic aioli

Bowl of Fries - 15

Potato Wedges - 15

Served with sweet chilli & sour cream

Onion Rings - 18

Served with roasted garlic aioli

Sweet Potato Wedges - 18

Served with sour cream & sweet chilli

Potato Gems - 18

Served with sour cream & sweet chilli

ARANCINI  BALLS (V )
$21

5 risotto balls served with
chipotle sauce

Choose from: Pesto & Mozzarella,

Truffle & Mushroom

Shanky’s Caramel Whiskey, Sweet &
Sour Mix, Salted Caramel Syrup. 

L E M O N  M E R I N G U E  P I E

$ 2 6

WHITE  WINES

Live music, special events and weekend sessions keep the Foreshore buzzing.
 Check our socials for the latest lineup and what’s coming up next.

36 FORESHORE DRIVE, GERALDTON
WWW.THEFORESHORES.COM.AU

ORDER TAKEAWAY VIA OUR WEBSITE OR GET DELIVERY THROUGH UBER EATS.

Victoria, Australia 

Rhône Valley, France

La Vieille Ferme Rosé                                                        Glass: R - 10, L - 16     Bottle:  45

Moonstruck Moscato                                                        Glass: R - 11, L - 17      Bottle:  50

Marlborough Region, New Zealand 

Starborough Sauvignon Blanc                                        Glass: R - 10 , L - 17    Bottle: 45

Margaret River Region, Western Australia

Forester Estate Semillon Sauvignon Blanc                 Glass: R - 10, L - 16     Bottle: 45

Devil’s Lair Honeybomb Chardonnay                            Glass: R - 11, L - 17     Bottle:  50

Margaret River Region, Western Australia

Marlborough Region, New Zealand 

Starborough Pinot Gris                                                    Glass: R - 11, L - 17     Bottle: 50

SPARKLING  WINES

Margaret River Region, Western Australia

South-Eastern Australia, Australia

Dunes & Greens Prosecco                                               Glass: R - 10, L - 16     Bottle:  45

Forester Estate Brut Cuvée                                            Glass: R - 10, L - 16     Bottle:  45

RED  WINES
Margaret River Region, Western Australia

Forester Estate Cabernet Sauvignon                           Glass: R - 10, L - 16     Bottle:  45

Margaret River Region, Western Australia

Forester Estate Shiraz                                                     Glass: R - 10, L - 16     Bottle:  45

Jalapeño Poppers (V) - 22

Stuffed with cheese served with greens & sour

cream

Nachos (V) - 19

Add: Chicken or Pork +6 

Corn chips loaded with charred corn salsa

cheese, guacamole & Sour Cream, Tomato

salsa

Fish, charred corn salsa, lettuce, cheese, tartare 

Fish Tacos – 23

Pulled Pork Tacos - 22

Slow-cooked pork, coleslaw, charred corn

salsa, jalapenos, chipotle, cheese

Beef, cheese, pickles, tomato & mustard

sauce

Cheese Burger sliders – 22

Pulled Pork/Beef Sliders - 23

Slow-cooked pork/beef  coleslaw, cheese, BBQ

Chicken Tikka – 24

Grilled chicken, capsicum, onion & mint sauce

SHARE PLATES
Pork Belly Bites - 25

Served with special sticky honey pepper sauce

Mozzarella Sticks (V) - 19

Served with chipotle sauce

COCKTAILS

Espresso Martini - 25

Absolut Vodka, Espresso, Mr Black, Kahlua

Pornstar Martini - 25

Absolut Vodka, Passoa Passionfruit Liqueur,

Passionfruit Puree, Passion Fruit, Lime Juice

Cosmopolitan - 24

Absolut Vodka, Cointreau, Cranberry Juice, Lime Juice

Sex on the Beach - 24

Absolut Vodka, Peach schnapps, Orange  &
Cranberry juice  

Long Island Iced Tea - 27

Absolut Vodka, Tanqueray Gin, Bacardi, El Jimador,

Cointreau, Sweet & Sour Mix, Coca Cola

Tropical Blue Lagoon - 24

Absolut Vodka,  Blue Curacao, Pineapple Juice, Sprite

Dark & Stormy - 24

Kraken, Matso Ginger Beer, Lime 

Mojito - 24

Bacardi, Fresh Mint and Lime, Simple Syrup,

Sweet & Sour mix, Soda Water

Moscow Mule - 24

Absolut Vodka, Matso Ginger Beer, Lime Juice 

Mai Tai - 25

Bacardi, Kraken Spiced, Cointreau, Orgeat,

Lime Juice

Peanut Butter Espresso - 25

Sheepdog Peanut Butter Whiskey, Kahlua, Espresso,

Vanilla Syrup

Aperol Spritz - 18

Aperol, Prosecco, Soda Water 

Limoncello Spritz - 18

Limoncello, Sweet & Sour Mix, Prosecco,

Topped with Soda Water.

Classic Margarita - 27

Patron Silver, Cointreau, Sweet & Sour mix

Tommy’s Margarita - 27

Patron Reposado, Agave Nectar, Sweet & Sour mix

Amaretto Sour - 26

Disaronno Amaretto, Maker’s Mark Bourbon, Egg

White, Simple Syrup, Sweet & Sour mix

SHOOTERS  SHOOTERS  MINI BEER

JAGERBOMB

WET PUSSY

SNICKERS

Virgin Mojito

Fresh Mint, Lime Wedges, Sprite

Cinderella

Orange Juice, Pineapple Juice, Sweet & Sour, Ginger Ale

MOCKTAILS

WEEKLY  ENTERTAINMENT 

We’re proud to support our local community through live local music, local
suppliers, and sponsorship of clubs, events, and community initiatives.

Backing local is part of who we are.

PROUDLY  LOCAL

*10% public holiday surcharge applies. Prices may change without notice. Temporary substitutions may occur based on product availability.

Trading Hours 
Sun - Thur : 11:00am -9:00pm 

Fri  - Sat : 11:00am - Late 

Open all public holidays 

Kitchen Hours: 11:00 - 8:30pm 
*Limited menu available after 8:30pm  

Crafted with genuine spirits, branded mixers and fresh ingredients — quality you can taste & trust.



R E E F  &  B E E F  

$ 6 5

300g-350g Black Angus Porterhouse
topped with crayfish tail and creamy

garlic sauce, served with chips &
salad 

PORK RIBS 

H  -  3 6 ,  F  -  5 8

Slow-cooked & smoky, served with
chips & coleslaw

Choose from: Smoky BBQ or Honey

Bourbon

BIG BREAKFAST PARMI

$36
Schnitzel  topped with Napoli

sauce, cheese,  bacon, BBQ and 
2 sunny-side-up eggs

WEDNESDAY 

$20 PARMI NIGHT 

*EXCLUDES MEAT STACK, THE SURFY
TURFY, THE BIG BREKKY PARMI

HOUSE STEAK SANDWICH

$37

Black Angus Steak, Bacon, French fries,
cheese, caramelised onion, greens and

garlic aioli in a Turkish roll

ALLERGY NOTICE

 We understand the importance of food allergies and
intolerances. However, due to our shared kitchen and
the risk of cross-contamination, we cannot guarantee

allergen-free meals. 

Gluten-free buns and pizza bases are available, but
they are prepared in the same kitchen environment.

SEAFOOD PLATTER

 $79

Crayfish tail, prawns, scallops,
battered fish, calamari, chips & salad,

tartar sauce with a lemon wedge

BBQ base, cheese, pastrami, bacon, ham,
chicken pepperoni, signature sauce

 F O R E S H O R E  S I G N AT U R E  

$ 3 4

HONEY BADGER 

$30

Fried chicken, chilli honey, guacamole,
cheese, greens, aioli on a Turkish roll

BBQ BEEF 

$32

Beef, brisket, bacon, cheese, grilled onion,
BBQ & aioliBBQ base, chicken, bacon, onion, cheese, aioli 

BBQed Chicken Pizza - 31

Mushroom Lovers (V) - 28

Butter base, cheese mix, mushrooms, onion,

chilli flakes, chipotle 

BBQ Pulled Pork Pizza - 31

BBQ base, pulled pork, capsicum, onion,

cheese, aioli

Capricciosa Pizza - 30

Tomato base, ham, mushrooms, pepperoni,

olives, artichokes,  cheese 

Chilli  & Garlic Prawn Pizza - 31

Tomato base, prawns, pepperoni, cheese,

chilli flakes

Controversial - 30

Tomato base, ham, bacon, pineapple, cheese

Pepperoni - 30

Tomato base, pepperoni, cheese, chilli flakes

Margherita Pizza (V) - 27

Tomato base, pesto, tomato, cheese,

basil, oregano

The Veggie  Pizza (V) - 30

Tomato base, mushroom, olives, capsicum,

onion, jalapeños, feta, chipotle drizzle

Black Angus Scotch Fillet - 53
300g-350g Scotch Fillet cooked to your liking,

served with  chips, salad & choice of sauce. 

300g-350g Porterhouse cooked to your liking,

served with chips, salad & choice of sauce. 

Black Angus Porterhouse - 45

Upgrade your steak to Scotch Fillet +$8

Aussie Wagyu Rump - 53
300g-350g Wagyu Rump cooked to your liking,

served with chips, salad & choice of sauce. 

Surf & Turf - 54
Porterhouse steak cooked to your liking with

creamy garlic prawns, served with chips & salad

Grilled chicken breast  topped with creamy

garlic sauce, bacon and parmesan served with

chips and salad 

Creamy Chicken Breast - 33

Schnitzel topped with Napoli sauce & cheese

Classic Parmi - 30

Buffalo Parmi - 31
Topped with buffalo sauce, cheese & jalapeños

Mexi-Parmi - 34
With charred corn salsa, guacamole, jalapeños,

sour cream & corn chips

The Meat Stack - 34
Loaded with bacon, pepperoni & ham

Hawaiian Parmi - 33
With ham, pineapple, Napoli sauce & cheese

The Rustic Mushroom - 31
Creamy mushroom sauce, bacon & parmesan

Snitty & Chips - 29
Served with your choice of sauce

Butter Chicken Parmi - 33
Topped with house-made butter chicken sauce &
mixed cheese

PARMI LINEUP
All Parmis served with chips & salad

The Surfy Turfy - 36
Schnitzel topped with grilled prawns & creamy

garlic sauce

Sauce options: Gravy, Peppercorn Gravy,

Creamy Mushroom, Creamy Garlic

STEAKS & RIBS 

Chicken or prawn, egg, crispy bacon, parmesan,

croutons, caesar dressing

Chick & Avo Fresh - 27

The Arancini Salad (V) - 26

FRESH SALADS
The Coastal Caesar - 28

Chicken breast, greens, tomato, onion,

cucumber, avo, feta, olives, croutons, Italian

dressing, balsamic

5 arancini balls,  greens, tomato, cucumber,

onion, carrot, avo, feta, croutons, ranch

Creamy Garlic Prawns - 30
Prawns served with creamy garlic sauce

 jasmine rice & toasted bread

Prawn & Calamari Salads - 27
Grilled prawns, fried calamari, leafy salad

mix, cherry tomato, onion, cucumber,

carrot, avocado with tartar sauce

Salt & Pepper Calamari - 24
Tender pieces of salt & peppered calamari,

served with tartare sauce, salad & fries

TUESDAY 

$30 WAGYU STEAK

NIGHT 
*SERVED WITH CHIPS &  SALAD 

Fish and Chips -  MP
Battered or grilled fish with chips, salad  &
tartare sauce

CATCH OF THE COAST

Classic Steak Sandwich - 37
Black Angus steak, bacon, grilled onion, greens,

tomato, cheese, beetroot aioli and BBQ sauce on a

Turkish roll

COASTAL CRUSTS BEACHSIDE BURGERS  &  SANDWICHES

Beef, cheese, garlic aioli, mesclun greens, tomato,

onion, beetroot

The Homestyle - 28

The Hamburger - 26
Beef, cheese, mustard, tomato sauce, grilled

onion, pickles

Buffalo Chicken - 30
Buffalo coated fried chicken, cheese, greens & blue

cheese sauce

The Crispy Slaw - 27
Fried chicken or pulled pork, coleslaw, chipotle,

pickles, cheese

Brisket, pork, bacon, cheese, grilled onion, chipotle

Carnivore Loaded Fries - 31

Cheeseburger Loaded Fries - 28
Slow-cooked beef, cheese, pickles, grilled

onion, tomato & mustard 

Brisket, cheese,  grilled onion, aioli & bbq sauce

Brisket Loaded - 28

Pulled Pork Loaded Fries - 28
Slow-cooked pork, cheese, grilled onion, aioli & BBQ

LOADED FRIES 

Served with tomato sauce

Dino Nuggets and Chips - 13

Kid’s Fish and Chips - 14

Served with tomato sauce

Kids Pizza - 14
Tomato base, cheese

Kid’s Slider and Chips - 12
Beef, cheese, tomato sauce

KIDS MENU

THURSDAY 

TRIVIA NIGHT
WITH LIVE MUSIC 

FREE ENTRY

6 :30PM -  8 :30PM

Swap chips & salad for mash & veg +$5

(V) Vegetarian

(LG) Low Gluten Options Available

Gluten-free bun & pizza bases +$4 

Avo Burger - 32
Chicken or beef, bacon, guacamole, cheese,  aioli,

greens, tomato, onion

 Veggie patty, cheese, greens, tomato, onion, chipotle

The Veggie  Burger (V) -  26

The Aloha Burger - 30
Beef or chicken, greens, tomato, onion, grilled

pineapple, cheese, sweet chilli & aioli

The Chicken Deluxe - 27
Fried or grilled chicken, cheese, aioli, greens,

 tomato, onion

*Add Bacon & Egg +$7 

Fire & Burger - 32
Beef or fried chicken, cheese, greens, tomato, onion,

chipotle, jalapeño popper

All burgers & sandwiches served with chips 

https://www.google.com/search?sca_esv=ca2b66309b790fba&q=Capricciosa+pizza&spell=1&sa=X&ved=2ahUKEwiyzb_jrsGPAxWbSmwGHcUqDfgQkeECKAB6BAgjEAE
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