
WIFI : Stella Guest 
Password: seasidelounge                                    

Vegetarian Gluten  Spicy
Nuts

Dairy
Free

Contains 
Free(May contain Egg)

While we take steps to minimise risk and safely handling the foods that contain 
potential allergens, please be advised that cross-contact may occur

Please inform our wait staff if you have any allergies

small plates
 12

 16

 18

 8

Follow us on Instagram and Facebook
@stellaseasidelounge #stellaseasidelounge

dessert

All items will be served once ready.
All prices subject to Service Charge and  GST. 

  Prices are already discounted, limited discount applicable.

add on sides and dips
Side Fries 

Sweet Potato Fries

Seasonal Grilled Vegetable

Apple Cabbage Slaw

Sauteed Mushroom 

Sourdough Toast

Truffle Mayo

Sour Cream and Spring Onion Dip
 
Chimichurri

6

8

8

6

6

3

4

3

3

Caesar Salad                                              
romaine lettuce, caesar dressing, parma ham, quail eggs, 
cherry tomatoes, croutons, parmesan cheese

Quinoa Superbowl Salad 
organic red quinoa, mesclun salad, seasonal fresh fruits, 
fried tempeh and honey mustard dressing

Burratina Salad                                             
rocket salad, rock melon, strawberry, grapes,
burrata cheese and balsamic Glaze

Add Parma Ham + 6

Triple Mushroom Soup                   
truffle oil, sour cream and croutons

Clam Chowder 
extra virgin olive oil and croutons

 10

Beer Battered Fish on Chips 
vinegar, beer battered humpty doo barramundi slices 
served with fries and mayo

 18

16Mushroom Linguine                                  
garlic butter triple musroom pasta,                        
topped with shaved parmesan cheese

18Seafood Linguine 
garlic butter pasta, prawns, clams, squid,            
topped with shaved parmesan cheese

22Seafood Marinara                                      
tomato based pasta with prawns, clams, squid    
topped with shaved parmesan cheese and fresh basil

22Vongole Linguine 
linguine pasta cooked in a white wine broth,           
with white clams

to share
 38Charcuterie Platter

idiazabal, blue and brie cheese,                                      
chorizo, saucisson, parma ham, and condiments 

22Butter Garlic Prawns 
head on prawns cooked in a garlic and butter broth 
with sourdough toast

20

22Seasonal Squid 
grilled seasonal squid served with lemon curd.

14Truffle Fries  
with grated parmesan and truffle dip

16Whole Cauliflower 
fried whole cauliflower with browned butter,       
chimichurri and grated parmesan

16Lemongrass Wings 6 Pcs
deep fried lemongrass marinated chicken wings      
with homemade spicy dip

18Grilled Pork Skewers (6 Pcs)
marinated pork skewers with homemade spicy dip

24Grilled Beef Skewers (4 Pcs)
marinated beef skewers served with rocoto salsa

22Birria Beef Tacos 
pan fried corn tortillas filled with slow cooked beef 
short ribs, smothered with tasty molé and shredded 
cheese, served with a rich beef consommé

50Dover Sole 
700-800g pan seared dover sole served with a 

creamy white wine caper butter sauce

White Wine Clams 
white clams sauteed in a white wine and   
garlic butter broth

22Mexican Seafood Stew 
rich prawn bisque cooked with iberico chorizo, 

prawns, squid with toasted sour dough

live seafood

1pc / 3pc
52/138

Waiting time 30-40 mins~

Seasonal Live Oysters 6 units 
oyster selection varies daily,  
shucked fresh upon ordering.                               

Live Boston Lobster                                 
450g whole josper grilled boston lobster                           
topped with garlic aioli 

 Seasonal

Market Fish               
~ good for sharing   
whole live fish grilled and topped with homemade 
seafood sauce 

 Seasonal

Seafood Bag ~ good for sharing   
whole boston lobster, clams, prawns, scallops,     
broccoli, corn and potatoes. 
Please choose between chilli or pepper sauce.              

118

18Crispy Portobello Burger  
tempura portobello, cheddar cheese,                              
balsamic glaze & teriyaki glaze, served with fries

22

24Smashed Beef Burger 
double smashed beef patties, with homemade sauce,
onions, cheddar cheese, served with fries    

Crispy Chicken Burger                                                 
spice battered chicken breast, cheddar cheese with 
house slaw, served with fries 

charcoal grill
Waiting time 30-40 mins~

 38St. Louis Pork Ribs, Half Rack                    
~ good for sharing
550g josper grilled pork ribs glazed in BBQ sauce, 
with mesclun salad and balsamic dressing

 48Char-Grilled Spatchcock                               
~ good for sharing 
900g josper grilled, butterflied whole cornfed chicken,    

mesclun salad with balsamic dressing

 70Iberico Pork Chop          ~ good for sharing                         
500g josper grilled bone-in iberico pork chop, 
mesclun salad with balsamic dressing

 72USDA Ribeye       ~ good for sharing    
400g josper grilled USDA ribeye, truffle butter, 

mesclun salad with balsamic dressing

 70Whole Lamb Rack           ~ good for sharing 
450g josper grilled baby lamb rack,                      

mesclun salad with balsamic dressing

 165Carnivore’s Platter     ~ good for sharing 
400G ribeye, 900g whole roasted chicken,                      

550g BBQ pork ribs, sautéed mushroom, truffle fries, 

truffle mayo, bbq sauce and homemade spicy dip

 16Char-Grilled Veggie Platter
josper grilled seasonal vegetables, with chimichurri

 10Char-Grilled Sweet Corn
josper grilled organic white sweet corn seasoned with 

salt and pepper

 14Char-Grilled Leek
josper grilled marinated leek 
served with lemon mustard vinaigrette

Char-Grilled Broccolini                                      
josper grilled herb marinated broccolini 
served with roasted lemon

 14

Grilled Prawns 6pcs                                      
josper grilled cajun marinated prawns                     
mesclun salad and roasted lemon

 24

Barramundi with Seafood Stew 
rich prawn bisque cooked with iberico chorizo, 
prawns, squid, topped with josper grilled    
humptydoo barramundi fillet

 48

22Pork Belly Sliders 
slow cooked braised pork belly in deep fried mantou

Wasabi Prawns 6 Pcs
deep fried prawn balls coated in wasabi mayo

22

32XL Stella Chocolate Molten
~ 2-3 to share ~ 20-30mins waiting time                          
served with belgian chocolate ice cream,                 
vanilla bean ice cream, and sprinkled with almond nibs

22Paris-Brest ~  2-3 to share 
choux pastry filled with hazelnut praline cream, 

covered with almond flakes and raspberry crumble

16Pecan Pie 
buttery pie crust loaded with crunchy brown sugar 

coated pecans served with vanilla bean ice cream    

12Banana Pudding 
bananas, vanilla pudding, biscuit crumbs                      

with macadamia nut & caramel ice cream,              

topped with almond nibs

5Ice Cream Cup  
single scoop sprinkled with almond nibs

Belgian ChocolateBelgian Chocolate
Vanilla BeanVanilla Bean
Macadamia Nut & Caramel Macadamia Nut & Caramel 
Blueberry Blueberry 

1pc / 3pc
60/160

Live Brittany Blue Lobster                                 
450g whole josper grilled blue lobster                                
seasoned with salt and pepper



non alcoholic
Hippie Juice 
watermelon, plum, strawberry, lemon, mint

Sunset Sourz 
green mango juice, homemade plum pyrup 

Seaside Fizz 
passionfruit, mango, mint, soda 

Mango-Lada 
coconut cream, mango, lime, pineapple

Lychee Mint Fizz 
lychee, mint, lemon, lemonade and soda

Fresh Juices 
watermelon / green apple / thai coconut 

Coke / Coke Zero / Soda / Sprite

Premium Tonic / Premium Gingerbeer

10 

10 

10 

10

 
10 

9 

6

9

coffee & tea
Espresso / Macchiato 

Piccolo Latte

Latte / Cappuccino / Flat White / Long Black 
Americano / Chocolate / Mocha 
Extra shot + 2

Iced Latte / Iced Long Black

Iced Chocolate / Iced Mocha

Iced Lemon Tea

Pot of Tea 
English Breakfast / Chamomile          
Japanese Green Tea

4

5

6 
 

9

9

8

10

signature 
cocktails

Follow us on Instagram and Facebook 

@stellaseasidelounge

All prices subject to Service Charge and prevailing  GST. 
WIFI : Stella Guest 

Password: seasidelounge                                    

beers on tap
Kronenbourg 1664 Lager

Kronenbourg 1664 Blanc

Jing-A Worker’s Pale Ale

Connor’s Stout Porter

16

17

17

18

550ML350ML

13

14

14

15

Havana 7 Years

Ron Zacapa 23 

-

-

608

1288

Martell Cordon Bleu

Martell Cordon Bleu 1.5l

22

22

20

228

228

209

vodka & cognac 
Grey Goose 

Belvedere 

Ketel One

BTL

24

28

-

248

288

688

tequila & rum
Don Julio Blanco 

Don Julio Anejo 

Don Julio  1942

22

26

228

268

scotch    
38

24

24

26

26

36

22

26

44

32

28

24

28

36

36

388

248

248

268

268

368

228

268

448

328

288

248

288

368

368

Johnnie Walker XR 21

Johnnie Walker Gold Label

Glendronach Peated 

Lagavulin 8 Years 

Talisker 10

Ardbeg Corryvreckan 

Glenfiddich 12 Years

Balvenie 12 Years Doublewood

Macallan 15 Years Doublewood

Dalmore 15 Years

Glenfiddich 15 Years

Glenmorangie Quinta Ruban

Glenrothes Whisky Maker’s Cut

Glenfiddich 18 Years

Auchentoshan 18 Years Sherry

BTL

american  & japanese    
20

18

208

188

Bulleit Bourbon 

Jack Daniels

Nikka From The Barrel 500ml 

Suntory Ao 

Suntory Chita

26

24

22

228

248

228

gin
Tanqueray Sevilla •                          
served with premium tonic, orange zest 
and lemon zest 

Tanqueray No.10 •                              
served with premium tonic, lemon zest 
and grapefruit zest

Nordes Galician •                                            
served with premium tonic, orange zest 
and strawberry slices

Hendrick’s Gin•                                       
served with premium tonic, lemon zest 
and cucumber

The Botanist •                                      
served with premium tonic, rosemary 
and grapefruit zest

Silent Pool •                                      
served with premium tonic, mint sprig 
and grapefruit zest and 

Monkey 47 •                                              
served with premium tonic, rosemary 
and grapefruit zest

Four Pillars Bloody Shiraz • 
served with premium tonic, lemon zest 
and strawberry slices

Lady Trieu Contemporary Gin • 
served with premium tonic, lemon zest 
and grapefruit zest

Martin Miller’s • 
served with premium tonic, grapefruit 
zest and rosemary

Hendrick’s Flora Adora • 
served with premium tonic, lemon and 
orange slices

22 228

24 228

22 228

24 248

26 268

24 248

26 208

24 248

60ML BTL

beers cider & soju
by the bottle
Somersby Apple Cider

Somersby Watermelon Cider

Peroni

68

68

68

14

14

14

Watermelon Soju

Lychee Soju

Yuzu Soju

18

18

18

48

48

48

x 3x 1

x 6x 1

24 248

  Prices are already discounted, limited discount applicable.

CAIPIRINHA MELAKA

Teapot

$35

cachaça, malibu, plum syrup,                          

green mango juice

SUNSET DAIQUIRI

$23

rum, thai honey mango,fresh strawberries, 

mango puree and strawberry syrup 

PASS THIS MANGO MARGARITA

$21 

tequila, cointreau, thai honey mango, 

passionfruit puree, lime Juice, sugar

NEGRONI FIZZ 

Glass

$23

tanqueray sevilla, campari, martini Rosso

shooters
Sour plum shots •                               
sour plum syrup, vodka, lemon

Hola amigo •                                       
rum, passionfruit, vanilla, prosecco

Shanky daddy •                                         
frangelico, caramel irish whisky

Long way home •                              
tequila, sambuca, tabasco, lime

22 228

60ML

BTL60ML

BTL60ML

50

50

50

60

18

18

18

22

x 6x 2

60ML

20 208

YUZU SANGRIARITA

Jug

 $75

vodka, yuzu soju, apple cider,

apple juice, thai honey mango

STELLA’S VICE

Glass / Jug

$25 /  $90 

tequila, passionfruit & mango puree, 

rum, coconut cream, pineapple juice, 

vanilla sugar

ROYALE APEROL SPRITZ 

Glass / Jug

$17 /  $75 

aperol, sparkling wine, chambord, soda

PS MOJITO

Glass / Jug

$19 /  $80 

rum, passionfruit puree, strawberry syrup, 

lime juice, fresh strawberry, mint

BEAUTIFUL TO SEA

Glass / Jug

$21 /  $85 

vodka, kyoho grape liqueur           

lemon juice, sugar, lychee                     

TROPICO PIMMS CUP

Glass / Jug

$19 /  $80 

mango tea infused gin, pimm’s, orange 

soda, soda, lime juice, fresh orange, 

strawberry, mint

DIRTY LITTLE PINA COLADA

Glass / Jug

$23 /  $85 

dark rum, honey pineapple juice, 

vanilla sugar, coconut cream

BERRY RED SANGRIA

Glass / Jug

$17 /  $75 

red wine, rum, chambord, vermouth, 

orange juice, orange, strawberries

SEASIDE SANGRIA

Glass / Jug

$17 /  $75

white wine, rum, peach liqueur, orange juice,  

green apple, strawberries

NORDIC SOUR

Glass 

$21 

nordes gin, cucumber, green grapes, 

eggwhite, lemon juice, earl grey syrup

ALCOHOLIC VANILLA COKE

Glass / Jug

$19 /  $80 

rum, irish whisky, fresh lime,           
coca cola



wine list
whites by glass 150ml

95 21 Fritz Haag Riesling •                 
Germany, Mosel 

8518 Duck Hunter Sauvignon Blanc•
New Zealand, Marlborough

Grape Variety 

85Pizzolato Prosecco  •                 
Italy, Veneto

18 85Chateau D’Estoublon Roseblood •                 
France, Cote de Provence

18

rosé by glass 150ml

BTL

BTL

BTLreds by glass 150ml

95 21 Saurus Select Malbec •                 
Argentina, Patagonia

85 18 Yalumba Y Series Merlot •                 
Australia, South Australia

BTL

whites by bottle

rosé and sweet wines by bottle
Grape Variety 

Château D’Esclans Rock Angel Rosé •                 
France, Cote de Provence

sparkling wines by bottle
188Veuve Cliquot Yellow Label •                 

218Telmont Rosé •                 

258Ruinart Rosé •                 

Famille Hugel Gewürztraminer •                 
France, Alsace

108

98Chardonnay

165Las Vino Wildberry Springs Chardonnay •                 
Australia, Margaret River

98Luna Estate Sauvignon Blanc •                 
New Zealand, Martinborough

168Cakebread Cellars Sauvignon Blanc •                 
USA, Napa Valley

208Michel Barat Chablis 1er Cru Les Fourneaux •                 
France, Burgundy

Chardonnay

158Seguinot Bordet Chablis 1er Cru Fourchaume •                 
France, Burgundy

158Roserock Drouhin Oregon Chardonnay Chardonnay •                 
USA, Oregon

Chateau St. Michelle Columbia Valley Chardonnay •                 
USA, Columbia Valley

Henri Bourgeois Les Baronnes Sancerre Blanc •                 
France, Loire Valley

108Domaine Drouhin La Maisonnette Chardonnay •                 
USA, Oregon

108Broglia, Gavi di Gavi Villa •                 
Italy,  Piedmont 

Cortese

Sauvignon Blanc

Chardonnay

Chardonnay

Chardonnay

Sauvignon Blanc

Sauvignon Blanc

Chardonnay

Grenache

Gewürztraminer 98

Michele Chiarlo Moscato d’Asti •                 
Italy, Piedmont

Moscato 88

135
BTL

BTL

Chateau Les Valentines Rosé •                 
France, Cote de Provence

Grenache 105

  Prices are already discounted, limited discount applicable.

Grape Varietyreds by bottle

  98Degani Valpolicella Classico Superiore Ripasso 
Cicilio •                                                                        
Italy, Veneto

Corvina, Molinara

208 Couvent Des Jacobins - Saint Emilion •                                                                        
France, Burgundy

Merlot, Petit Verdot
Cabernet Franc

 158 Tenuta di Trinoro, Le Cupole •                                             
Italy, Tuscany

Cabernet Franc,
Cabernet Sauvignon,
Petite Verdo, Merlot

158 Black Stallion Cabernet Sauvignon•                                                                        
USA, Napa Valley

98/188 Carpineto Chianti Classico • 750ml / 1500ml                                        
Italy, Toscana

158 Antinori Marchese Chianti Classico Riserva •
Italy, Toscana

218 Antinori Pian delle Vigne Brunello di Montalcino •                                                       
Italy, Toscana

Sangiovese

155 Vasse Felix Cabernet Sauvignon • 
Australia, Margaret River

Cabernet Sauvignon

Pinot Noir  118 Schubert Estate Pinot Noir •                 
New Zealand, Wairarapa

Pinot Noir 108Left Coast Cellars Cali’s Pinot Noir •              
USA, Oregon

145Dalrymple Tasmania Pinot Noir •                 
Australia, Tasmania

138 Las Vino ‘Fuck Him’ Cabernet Sauvignon•                                                                        
Australia, Margaret River 

Cabernet Sauvignon

178 Tyrrell’s Vat 9 Hunter Valley Shiraz •                                                                        
Australia, Margaret River

Shiraz

105 Jim Barry Hill Lodge Shiraz •                                                                        
Australia, Clare Valley

Shiraz

128St Hugo Cabernet Sauvignon •                                                                        
Australia, Coonawarra

Cabernet Sauvignon

Cabernet Sauvignon

Sangiovese

Sangiovese

Pinot Noir

195 Sequoia Grove Napa Valley Cabernet Sauvignon •                                                                        
USA, Napa Valley

Cabernet Sauvignon

148 Degani, Amarone della Valpolicella Classico La Rosta •                                                                        
Italy, Veneto

Corvina, Rondinella, 
Corvinone

198Beringer Vineyards Quantum Red Blend • 
USA, Napa Valley

Cabernet Sauvignon,
Merlot, Cabernet Franc
Petit Verdot Malbec

BTL

  Prices in this section are already discounted.
Further discounts will not be applicable.

seafood bag wednesday

butter garlic prawns
head on prawns cooked in a garlic and butter broth with 

sourdough toast                                                                    
$15

platter and beer thursday
350ml draft beers

Applicable to all draft beers

$10 NETT

carnivore’s platter ~ good for sharing 
400G ribeye, 900g whole roasted chicken, 550g BBQ pork ribs, 

sautéed mushroom, truffle fries, truffle mayo, bbq sauce and 

homemade spicy dip                                                             

$150

Follow us on Instagram and Facebook 

@stellaseasidelounge #stellaseasidelounge                           

weekend specials

seaside sangria jug
aperol spritz jug  

alcoholic vanilla coke jug
$69

Jug specials are avaliable every Friday - Sunday.

WIFI : Stella Guest 
Password: seasidelounge                                    

lobster and wines monday
 live whole boston lobster

450g whole grilled lobster topped with garlic aioli                                                                   
$46

seafood and whisky tuesday

  All spirit bottles can be kept for a month. 

suntory the chita • suntory ao • glenfiddich 12
$160 (Btl)

seafood bag
whole boston lobster, clams, prawns scallops,  

broccoli, corn and potato 

Please choose between chilli or pepper sauce.     

$98         

168Idee Fixé Premier Brut Blanc de Blanc •                 

150ml BTLsparkling by glass

108Clos Henri Pinot Noir •                 
New Zealand, Marlborough

Pinot Noir

 live whole brittany blue lobster
450g whole grilled lobster with salt and pepper                                                                      

$54
pizzolato prosecco • $75

yalumba y series merlot • $75

duck hunter sauvignon blanc • $75

white wine clams
white clams sauteed in a white wine and garlic butter broth                                                              

$15

saures select malbec • $85

fritz haag riesling • $85

chateau d’estoublon roseblood • $75

yalumba y series merlot • $75

duck hunter sauvignon blanc • $75

Cabernet Merlot  90 The Winery of Good Hope, Oceansise
Cabernet Merlot •                 
South Africa, Stellenbosch


