YANCHEPBEACHCLUB

breakfast lunch/dinner
8.00AM TO 11.00AM 11.30AM TO LATE | MON - THUR
FRI/SAT/SUN 12.00PM TO LATE | FRI - SUN

BREAKFAST

KIDS BREAKFAST
BREAKFAST COCKTAILS
ADD-ON

SMALL PLATES

LARGE PLATES

PIZZA

PASTA

SIDES

KIDS

DESSERTS

SIMMOS ICE CREAM
VEGAN BREAKFAST
VEGAN LUNCH/DINNER
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WHITE WINE

RED WINE

ROSE WINE
SPARKLING

SWEET WINES
ALCOHOL FREE WINE
ALCOHOL FREE BEER
COCKTAILS
SLUSHIES
ALCOHOL-FREE

TAP BEERS

BOTTLES & CANS
WATER

DRINKS
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Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten. Whilst all reason-

able efforts are taken to accommodate guest's dietary needs, we cannot guarantee that our food will be allergen

free. Please advise staff of any allergies. Please note a surcharge of 15% will apply on public holidays. All card
payments will incur a 1.65% surcharge. Last Updated April 22, 2026 11:50 AM.



YANCHEPBEACHCLUB

UNDAY
OAST

All Day | Every Sunday

roasts

O’CONNOR RUMP CAP (07 ci.if) 34
ROAST CHICKEN BREAST [cr 7] 34
HOUSE-MADE NUT ROAST [or cr, vl 30
SERVED WITH

Roast potatoes, carrot & swede, seasonal greens, cauliflower cheese,
house made Yorkshire pudding & proper gravy

vegan
HOUSE MADE NUT ROAST [0+ 7 vc) 30

SERVED WITH
Roast potatoes, seasonal greens, vegan gravy, roast pumpkin

add on

PORK STUFFING (7]

PIGS IN BLANKETS [0f ¢, 1] 8
CAULIFLOWER CHEESE (& ) 10
YORKSHIRE PUDDING 7]

ROAST POTATOES o 67 i ve)

GRAVY [0r, G NE VG 5

DF = DAIRY FREE , GF = GLUTEN FREE, NF = NUT FREE, O = OPTION, V = VEGETARIAN, VG = VEGAN



breakfast

AVAILABLE UNTIL 1TAM

TOAST & PRESERVES (70 1)
House-made jam, lurpak

HOUSE MADE GRANOLA (cro,vc)

Coconut yoghurt, poached pear, blackberry compote, almond praline
EGGS ON TOAST [0, 1 v

Eggs your way on sourdough, lurpak

YBC BIG BREAKFAST [cro vl

Eggs your way, bacon, sausage, black pudding, mushrooms,
baked beans, hash brown, sourdough

VEGO BREAKFAST [0F, GFO, NF, vE0]
Eggs your way, falafel, avocado, mushrooms, baked beans,
hash brown, sourdough

EGGS BENEDICT MUFFIN (cro, v v
Han's hollandaise, poached eggs, spinach
+ glazed ham 4 | streaky bacon 5 | smoked salmon 8

SMASHED AVOCADO FOCACCIA [0:0, GFO,NE Y VGO
Roasted pepper, stracciatella, pumpkin seeds

BACON EGG BURGER cr0]
Streaky bacon, fried egg, parmesan, tomato relish

APPLE CRUMBLE WAFFLE )
Spiced maple, vanilla gelato, apple crisps

kids breakfast

12 & UNDER
MINI BREAKFAST (cro,nel
Bacon, sausage, hash brown, scrambled eggs, ciabatta

EGG SOLDIERS (cro, v
Dippy egg, sourdough fingers, lurpal

JAM ON TOAST [0r, GFO,NE v, Ve
House-made jom

DF = DAIRY FREE , GF = GLUTEN FREE, NF = NUT FREE, O = OPTION, V = VEGETARIAN, VG = VEGAN
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—add-on

TOAST 1x2]

SCRAMBLED EGGS

ALBANY FARM EGGS - POACHED / FRIED x7]
SMASHED AVOCADO

HASH BROWN 2]

SAUSAGE [¥2]

BACON 2]

HEINZ BAKED BEANS

BLACK PUDDING (x>

o A N N O 0 o ©

breakfast cocktails

FROM 10AM ON SUNDAYS

MIMOSA 15
Prosecco, orange juice

NIKKI'S BLOODY MARY 21
Beyond Distilling vodka, tomato juice, tabasco, worcestershire sauce,
cracked pepper, celery salf

PEACH BELLINI 16
Peach liquor, peach puree, prosecco

4 DF = DAIRY FREE , GF = GLUTEN FREE, NF = NUT FREE, O = OPTION, V = VEGETARIAN, VG = VEGAN



small plates

AVAILABLE FROM 12PM

AUSTRALIAN OYSTERS [1/2007/007] (D7 GF N
Champagne mignonette, tabasco, lemon

OYSTERS KILPATRICK /2007
Prosciutto

BEEF BRISKET TACOS X 3 [0 ¢, 17
Pickled red cabbage, chipotle mayo, crispy onions

STEAK TARTARE (050, GF0, NF]
Black garlic aioli, grana padano, beef fat crottes

[DFO, GF, NF]

BURRATA (Gro, NF
Peperonata, vincotto, basil oil, focaccia

FRIED CHICKEN WINGS [ ]
YBC hot sauce, lemon

HOKKAIDO SCALLOP [0, 1)
Cauliflower purée, n'duja oil

PRAWN COCKTAIL ROLL v
Marie Rose, shredded cos, finger lime

STONE BAKED BREAD (670,117, V]
Garlic mascarpone

GRILLED HALLOUMI (cF ne v
Chilli maple, crispy onions

CRISPY SQUID (cr 1]
Parsley, herb salt, lime mayo

GRILLED CHORIZO [br G )
Hot honey, chimichurri

DF = DAIRY FREE , GF = GLUTEN FREE, NF = NUT FREE, O = OPTION, V = VEGETARIAN, VG = VEGAN
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large plates

BEER BATTERED FISH & CHIPS o cro
Mushy peas, tartare sauce, lemon

YBC STEAK SANDWICH [cro,ne
Mushroom sauce, rocket, pickled shallots, parmesan, chips

BEACH CLUB PARMI (7
Vodka sauce, prosciutto, mozzarella, salad, chips

SMASHED BURGER [©ro, vl
Double cheese, secret sauce, red onion jam, frankie's pickles, chips
+ streaky bacon 4 | + patty 10

HUMPTY DOO BARRAMUNDI [c7, 17
Leek fondue, truffle sauce, confit potato

O'CONNOR BEEF FILLET 200G MB2 [ 1]
Peppercorn sauce, rocket salad, chips

600G O'CONNOR RUMP CAP [cr 1]

Charred broccoli, crispy chats, mushroom sauce (30 min cook time)
BEACH CLUB CAESAR (cr0
Grilled chicken, cos, soft egg, parmesan, anchovy, croutons
YBC FRIED CHICKEN BURGER o, 7]

Hot sauce mayo, cos, burger cheese, hot honey, pickles, chips

FALAFEL SANDWICH b 67 e v ve)
Green goddess mayo, pickled shallots, rocket

YBC LAMB SHANK SHEPARD'S PIE (67 ¢
Creamed mash potato

NF]

sides

ROCKET SALAD (070, G NE vV, vGO]
Parmesan, red onion, vincotto

LOADED CHATS [GF iF v vGo]
Hot sauce mayo, parmesan, chives

ROAST BEETROOT 070, N70, V]
Stracciatella, pickled shallots, hazelnuts

CHARRED BROCCOLINI b G v vel
Macadamia cream, paprika oil

SKIN-ON-FRIES [0 ¢F N v ve)
Green goddess mayo, herb salt
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6 DF = DAIRY FREE , GF = GLUTEN FREE, NF = NUT FREE, O = OPTION, V = VEGETARIAN, VG = VEGAN



pasta

SHARK BAY CRAB LINGUINE [cro v
Fermented chilli, tomato butter, pangrattato

RIGATONI ALLA VODKA [Gro, e
Spicy N'duja, stracciatella

POTATO GNOCCHI br cro, v vel
Cashew cream, peperonata, paprika oil, gremolata

BEEF CHEEK RIGATONI (070, Gro, NF]
Gremolata, parmesan

plzza
ALL PIZZAS CAN BE DFO & GFO

CHORIZO + GOATS CHEESE (070, 6o, N7
Italian tomato sauce, fior di latte, chilli, red onion, gingin honey, parmesan

MARGHERITA [0f, GFO, NFO, v, VGO]
Tomato sugo, fior di latte, basil

GARLIC PRAWN (GO, 1N
N'duja, confit cherry tomato, lemon, soft herbs

THE CONTROVERSIAL 070«
Glazed ham, pi***pple, fior di

ROAST PUMPKIN (00, GFO, NF, v, VGOl
Red onion jam, truffle, fior di latte, chilli, fried kale

PROSCIUTTO (cro vl
Tomato sugo, fior di latte, parmesan, rocket

0, VO]

latte, tomato sugo, parmesan

SALAMI (050, GFO, NF
Portobello mushroom, gorgonzola, thyme

DF = DAIRY FREE , GF = GLUTEN FREE, NF = NUT FREE, O = OPTION, V = VEGETARIAN, VG = VEGAN
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kids

12 & UNDER

NIPPERS FISH & CHIPS (o
Tomato ketchup

YANCHEP SPAGHETTI & SUGO 70
Parmesan

KIDS MARGHERITA PIZZA [cro
Tomarto sugo, fior di latte, basil

MINI CHEESEBURGER c70)
Chips, tomato ketchup

KIDS PACK [n7]
Ham, cheese, crackers, watermelon, freddo

desserts

'THE JAMMIE DODGER' ICE CREAM SANDWICH (cf v
Raspberry jam, vanilla ice cream, shortbread

APPLE CRUMBLE BRULEE (o7 7]
Apple compote, chantilly

STICKY TOFFEE PUDDING
Butterscotch sauce, vanilla ice cream

SIMMOS ICE CREAM
All' served in 125ml tubs, assorted flavours, please ask staff

water

MANGIATORELLA STILL
MANGIATORELLA SPARKLING
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8 DF = DAIRY FREE , GF = GLUTEN FREE, NF = NUT FREE, O = OPTION, V = VEGETARIAN, VG = VEGAN



vegan breakfast

TOAST & PRESERVES [cro, 17 v
House-made jom

HOUSE MADE GRANOLA [cro ve]
Coconut yoghurt, poached pear, blackberry compote, almond praline

SMASHED AVOCADO FOCACCIA [Gro,NF v, veo]
Roasted pepper, pumpkin seeds

VEGO BREAKFAST [0, Gro, nF vGO)
Eggs your way, falafel, avocado, mushrooms, baked beans, hash brown

KIDS JAM ON TOAST (07, GFO, N v, Ve
House-made jom

vegan lunch/dinner

VEGAN STONE BAKED BREAD (70,1
Olive oil

FALAFEL SANDWICH (b v v, ve )
Green goddess mayo, pickled shallots, rocket

MARGHERITA [Gr0,nF v, ve)
Tomato sugo, vegan cheese, basil

ROAST PUMPKIN PIZZA ©
Red onion joam, vegan cheese, rrufﬂe, fried kale

POTATO GNOCCHI (5 670, 6l
Cashew cream, peperonata, paprika oil, gremolata

CHARRED BROCCOLINI o cr v, ve
Macadamia cream, paprika oil

LOADED CHATS [cr nr v vel
Hot sauce mayo, chives

ROAST BEETROOT 070, NFO, v, Vel
Pickled shallots, hazelnuts

CHIPS [bF GENE v VE]
Green goddess mayo, herb salt

DF = DAIRY FREE , GF = GLUTEN FREE, NF = NUT FREE, O = OPTION, V = VEGETARIAN, VG = VEGAN

10

24

24

32

10

30

28

30

30

16

16

14



white wine

150ML 250ML BTL
TAITIRA SB, MARLBOROUGH, NZ 13 21 62
SHAW AND SMITH SB, ADELAIDE HILLS, AU V! 18 29 85
WILLS DOMAIN SSB, MARGARET RIVER, AU 14 23 67
VOYAGER ESTATE, COASTAL CHARDONNAY, MARGARET RIVER, AU 15 25 72
VASSE FELIX PREMIER CHARDONNAY, MARGARET RIVER, AU [V 21 33 97
PUIATTINO PINOT GRIGIO, VENETO, IT 15 25 72
LEEUWIN ESTATE RIESLING, MARGARET RIVER, AU 14 23 68
MARQ VERMENTINO, MARGARET RIVER AU 15 24 70
TRENTHAM MOSCATO, MURRAY DARLING, AU 13 21 62
VASSE FELIX'HEYTESBURY' CHARDONNAY, MARGARET RIVER, AU v 199
red wine

150ML 250ML BTL
NIETSCHKE SHIRAZ, BAROSSA VALLEY AU 13 21 62
HOWARD PARK SCOTSDALE SHIRAZ, GREAT SOUTHERN, AU 18 27 80
PEDESTAL CAB SAUV, MARGARET RIVER, AU 14 23 67
MOSS WOOD AMY'S CAB SAV, MARGARET RIVER, AU 19 31 90
SANDALFORD CABERNET MERLOT, MARGARET RIVER, AU 14 25 72
MR. RIGGS VALERIE PINOT NOIR, ADELAIDE HILLS, AU 14 22 65
TERRAZAS RESERVA MALBEC, MENDOZA, ARG 17 27 80
HEDONIST SANGIOVESE, MCLAREN VALE AU 13 21 65
VASSE FELIX PREMIER CAB SAUV, MARGARET RIVER, AU [V 97
HENSCHKE KEYNETON EUPHONIUM, BAROSSA, AU 149
PENFOLDS BIN 389, BAROSSA, AU [V 199
PENFOLDS GRANGE 2021, BAROSSA, AU 1299

10 DF = DAIRY FREE , GF = GLUTEN FREE, NF = NUT FREE, O = OPTION, V = VEGETARIAN, VG = VEGAN



rosé wine

SANDALFORD 1840 ROSE, MARGARET RIVER, AU V]

WILLS DOMAIN ROSE, MARGARET RIVER, AU

MINUTY M DE MINUTY ROSE, PROVENCE, FR

CHATEAU D'ESCLANS WHISPERING ANGEL, PROVENCE, FR

sparkling

VALDO PROSECCO, VALDOBBIADENE, IT

KYLIE PROSECCO ROSE, VENETO, IT

HOWARD PARK PETIT JETE, PEMBERTON, AU

LAURENT-PERRIER, CHAMPAGNE, FR

MOET & CHANDON IMPERIAL BRUT, CHAMPAGNE, FR V]

VEUVE CLICQUOT BRUT, CHAMPAGNE FR [VI

R DE RUINART BRUT NV, MONTAGNE DE REIMS, CHAMPAGNE, FR
LAURENT-PERRIER ROSE, CHAMPAGNE, FR [V

DOM PERIGNON 2013, CHAMPAGNE, FR [V]

LAURENT-PERRIER GRAND SIECLE NO.25 CHAMPAGNE, FR

sweet wines

SANDALFORD BOTRYTIS SEMILLON, MARGARET RIVER, AU
PENFOLDS GRANDFATHER RARE TAWNY, 20 YO, BAROSSA, AU

alcohol-free wine

GRANT BURGE PROSECCO 0%, KRONDORF, AU
NEWBLOOD ROSE, MARGARET RIVER, AU
TREAD SOFTLY PINOT NOIR, YARRA VALLEY, AU

150ML 250ML BTL

13 21 62
14 23 68
15 24 7
15
150ML BTL
14 67
15 72
17 79
28 159
125
139
199
245
575
650
60ML 120ML
12 48
23
150ML BTL
12 55
n 50
50

DF = DAIRY FREE , GF = GLUTEN FREE, NF = NUT FREE, O = OPTION, V = VEGETARIAN, VG = VEGAN il



alcohol-free beer

NASTRO AZZURO 0.0 V| — 0%
HEAPS NORMAL XPA —<0.5%

cocktails
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CLUB SPRITZ
Tasting Notes: Lemon | Fizz | Berry
Beyond pink gin meets Limoncello in this laid-back lemon spritz.

PLUM & PEARL
Tasting Notes: Davidson Plum | Vanilla | Finger Lime
Electric & Eclectic. Bumbu rum with juicy plum & pearls of finger-lime.

LOW TIDE 2.0
Tasting Notes: Watermelon | Crisp | Fresh
Bright watermelon & smooth Belvedere. Clean, crisp & refreshing.

TRAILBLAZER
Tasting Notes: Cherry | Apricot | Smoke
Smokey apricot & Italian cherry complement Teremana Reposado.

SUNKISSED
Tasting Notes: Juicy | Flirty | Fresh
Vodka meets lychee & passionfruit in a pretty pink paradise.

LAST LOVE
Tasting Notes: Strawberry | Rhubarb

A romantic swirl of tequila, strawberry & rhubarb. Bold with a tender finish.

alcohol-free

COCKTAILS

PASSIONFRUIT VIRGIN MOJITO
Passionfruit, lime, mint, soda

QUIET SPRITZ
Lyre's italian spritz, capi blood orange soda

QUIET AMARETTI SOUR
Lyre's amaretti, lemon, fee foam

QUIET COSMO
Lyre's italian spritz, lime, sugar
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DF = DAIRY FREE , GF = GLUTEN FREE, NF = NUT FREE, O = OPTION, V = VEGETARIAN, VG = VEGAN



tap beers

ASAHI—5.0%

PERONI—3.5%

PERONI — 5%

STELLA ARTOIS — 4.8%
CARLSBERG — 4.8%

CARLTON DRY — 4.5%

CARLTON DRAUGHT — 4.6%
GREAT NORTHERN SUPER CRISP — 3.5%
BALTER XPA — 5%

BALTER HAZY IPA — 6%

BALTER CAPTAIN SENSIBLE — 3.5%
PIRATE LIFE SOUTH COAST — 4.4%
SINGLE FIN —4.5%

HARD RATED LEMON — 4.5%
HARD RATED ORANGE — 4.5%
GUINNESS —4.2%
KILKENNY — 4.3%

BULMERS —4.7%

BROOKVALE GINGER BEER — 4%

bottles & cans

BALTER CERVEZA

TWO BAYS GFB [©F]

TWO BAYS PALE ALE [©7]

MATSO'S GINGER BEER [GF, vl

MAGNERS 568ML [CF]

REKORDERLIG STRAWBERRY & LIME 568ML

DF = DAIRY FREE , GF = GLUTEN FREE, NF = NUT FREE, O = OPTION, V = VEGETARIAN, VG = VEGAN
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drinks

hot drinks

FROM

ESPRESSO
CAPPUCCINO
FLAT WHITE

LONG BLACK
LATTE

LONG MACCHIATO
MOCHA

HOT CHOCOLATE
CHAI LATTE

DIRTY CHAI LATTE
MATCHA

TEA

English Breakfast/Earl Grey/Green,
Chamomile/Peppermint

COFFEE OPTIONS 1
Mug/Extra shot/Syrups/Soy Milk/

Almond Milk/Oat Milk/Lactose Free Milk/
Skinny Milk

& IR T o N NI o NI o e N NI o NI NIOY]

o]

pop tops

APPLE 4.5
ORANGE 4.5
APPLE & BLACKCURRANT 4.5

iced drinks

ICED COFFEE
ICED LATTE

ICED LONG BLACK
ICED CHAI LATTE
ICED CHOCOLATE
ICED MATCHA

juices

ORANGE
APPLE
VITALITY

Apple, pineapple, grape,

lime, strawberry
TROPICAL

Mango, pineapple, orange, lime,

pineapple
ENERGISE

Watermelon, pink lady, mint, lime,

strawberry
GREEN PLUS

Pear, lemon, silverbeet, cucumber

FROM

® W 0 N N ]
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14 DF = DAIRY FREE , GF = GLUTEN FREE, NF = NUT FREE, O = OPTION, V = VEGETARIAN, VG = VEGAN



