
S U M M E R  ‘ 1 0E N J O Y  O V E R

$10.00

$18.00

$15.00

$19.00

$15.00

$15.00

$18.00

$18.00

$19.00

SOUP OF THE DAY
served with grilled ciabatta  
........................................................................................
DIPS & ANTIPASTO
mediterranean delicacies with assorted breads 
........................................................................................
TRIO OF BRUSCHETTA
tomato, red onion, basil, balsamic                                             
bocconcini, olives and peppers
smoked salmon, dill and goats cheese                                                                                                  
........................................................................................
PRAWNS
grilled chilli and garlic king prawns with 
watermelon, feta and mint salad
........................................................................................
SEAFOOD SAGANAKI
king prawns, scallops, grilled haloumi cheese 
garlic, olive oil and lemon dressing                                                                                        
........................................................................................
THAI FISH CAKES
sweet and sour cucumber ribbons, coriander 
yoghurt
........................................................................................
SMOKED SALMON
smoked tasmanian salmon, chilli corn cake, 
rocket, horseradish cream
........................................................................................
SCALLOPS
seared scallops with peppered melon, rocket 
and tarama
........................................................................................
LOCAL MUSSELS
white wine, chilli, garlic, parsley and sourdough

SMALL PLATES

$20.00

$17.00

$14.00

MARINATED LAMB
diced Greek salad with tzatziki and pita
........................................................................................
CHICKEN BREAST
rocket, tomato, red onion, avocado and toasted 
macadamia nuts
........................................................................................
CAESAR SALAD
with cos lettuce, bacon, croutons, anchovies, 
so� poached egg, parmesan
........................................................................................
add chicken $4, salmon $5, prawns $6        

SALADS

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

LUNCH AND DINNER

$28.00

$29.00

$29.00

$28.00

$25.00

$26.00

$28.00

$28.00

$26.00

$40 / 80

HERB CRUSTED BARRAMUNDI
with panzanella salad
........................................................................................
KING ISLAND RIB EYE
with sautéed spinach, mediterranean potatoes, 
red wine jus
........................................................................................
CERBERUS PAELLA
prawns, scallops, mussels, calamari, �sh, garlic, 
chorizo, sa�ron
........................................................................................
LINGUINI MARINARA
assorted fresh seafood with white wine, garlic, 
chilli and olive oil
........................................................................................
PAN FRIED CHICKEN BREAST
stu�ed with lemon, lime, chilli and mascarpone 
tomato and olive potatoes
........................................................................................
CERBERUS SEAFOOD PIE
freshly baked with garden salad   
........................................................................................                
FISH AND CHIPS
beer battered dory �llets with chips, salad, and 
homemade tartar sauce
........................................................................................
FLATHEAD FILLETS
spinach, capsicum, onion wrapped with nori, 
beer battered and served with a spicy spinach 
salad                                                                                                        
........................................................................................
CALAMARI  DUET
wok tossed with sweet chilli, kecap manis, garlic 
on a spinach and fried noodle salad with lemon 
pepper on a diced greek salad
........................................................................................
SEAFOOD PLATTER FOR 1 OR 2
king prawns, scallops, calamari, smoked salmon, 
battered �sh, chips, salad and dipping sauces

LARGE PLATES

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

HOUSE SPECIALS



$6 - $10
$29.00

$8.00

$8.00

$12.00

$8.00

$9.00

$7.00

$6.00

$6.00

$5.00

OUR COMPREHENSIVE WINE LIST
by the glass
by the bottle from
........................................................................................
BOUTIQUE WINES
changing weekly see chalkboard
........................................................................................
BRING YOUR OWN
........................................................................................
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

BEVERAGES

$10.00

$10.00

$12.00

$12.00

$12.00

$12.00

$12.00

$12.00

$14.00

$14.00

SCREWDRIVER
vodka mixed with fresh orange juice  
........................................................................................                        
CAPE-COD
vodka, cranberry juice
........................................................................................
MARGARITA
tequila, cointreau, lemon, lime                   
........................................................................................
SEX ON THE BEACH
vodka, peach schnapps, oranges, cranberry
........................................................................................
MOJITO
rum, limes, sugar mint, soda
........................................................................................
BLUE HAWAIAN
vodka, blue curacao, limes, lemonade 
........................................................................................
BLACK RUSSIAN
vodka, kahlua, rocks or tall with coke
........................................................................................
BLOODY MARY
vodka, tomato, tobasco, worcester sauce, lime
........................................................................................
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 endeavor to make them 
for you

COCKTAILS

$21.00

$7.00 each

CHEESEBOARD FOR 2
quince paste, breads, grapes, dried apricots   
........................................................................................   
blue, cheddar, or brie.  From Tarago River

CHEESE BOARD

$7.00

$6.00

$6.00

$8.00

$6.00

$7.00

$6.00

ROCKET, TOASTED MACADAMIA 
NUTS, PARMESAN AND PEAR
........................................................................................
GARLIC AND HERB TURKISH BREAD                                                                                     
........................................................................................
CHIPS                                                                                                                              
........................................................................................
GREEK SALAD                                                                                                                     
........................................................................................
HOUSE SALAD
........................................................................................
MEDITERRANEAN POTATOES
with garlic, herbs, lemon & feta
........................................................................................
SEASONAL GREENS

MAKE IT UP

BRAND DEVISED AND CREATED BY 93FT - SHEFFIELD, ENGLAND

SUMMER HOURS
Monday - Sunday 08:00 - Late

CERBERUS BEACH HOUSE   Tel.  (03) 9533 4028
Half Moon Bay, Box 542, Black Rock 3193, Melbourne

www.cerberusbeachhouse.com.au

WINTER HOURS
See website

$7.00
........................................................................................
FLAT SPAGHETTI NAPOLI
........................................................................................
FISH & CHIPS
grilled or beer battered
........................................................................................
CALAMARI
and chips, salad or steamed rice
........................................................................................
CRUMBED CHICKEN BREAST
served with chips, salad or steamed rice
........................................................................................                                                
PITA BREAD PIZZA MARGARITA

KIDS under 12

$10.00

LEMON & LIME BRULEE 
........................................................................................
CHOCOLATE & CHILLI SEMI FREDDO
........................................................................................
TIRAMISU
with a shot of black sambuca
........................................................................................
LOUKOUMATHES
greek dumplings, maple & star anise syrup, 
dutch cinnamon, ice cream
........................................................................................
CHOCOLATE PEAR TART
served with vanilla anglaise
........................................................................................
CREPES
banana & butterscotch or mixed berries, ice 
cream

SWEETS

$5.00

$12.00

KIDS SWEETS
WATERMELON
with mini magnum
........................................................................................
FROG IN THE POND
........................................................................................
PANCAKES
with chocolate sauce and ice cream                                
........................................................................................
TWO COURSES
including so� drink 


