
MENU



Here at Kacy’s we hope to deliver a 
dining experience that offers a 

unique blend of nature’s natural 
beauty with our waterfront views, a 
vibrant atmosphere and delicious 

cuisine. 

Our menu is thoughtfully crafted to be 
shared among friends or enjoyed 

individually. At Kacy's we offer premium 
Australian products and produce, 
delivered with relaxed, welcoming 

hospitality. 

We hope time slows down, allowing you 
to fully appreciate the food, the company 

and the surroundings. 
A dining experience at Kacy’s is about 

savouring the moment. 

Our friendly waitstaff and chef are 
always available to assist with any 

questions or help you with ordering. 
We hope you enjoy your time at Kacy’s. 

To streamline service or split the bill, 
scan the QR code on your table to 

order using me&u. 

If you have any dietary requirements, 
please let our friendly waitstaff know.
We will be happy to accommodate.
Gluten free bread available upon 

request.

15% +GST surcharge applies on public 

holidays. 



SMALL PLATES
Garlic Bread  
(v)
Local tiger roll dipped in garlic herb butter 
and toasted.    $11.0

Local tiger roll filled with parmesan cream 
cheese then dipped in garlic butter and 
toasted.    $14.5

Olives      $12.5 
(gf,df,v)
Mixed olives from Mount Zero, marinated in 
chilli, orange, garlic & rosemary. Served 
warm.

Guacamole     $15.0
(df,v) 
Chunky guacamole loaded with fresh tomato, 
onion and herbs. Served with toasted tortilla 
chips.

Cheeseburger Spring Rolls (5)  $18.0

Made in house and filled with minced beef 
rump, American cheddar, pickles and onions. 
Served with housemade tomato ketchup, 
American mustard & housemade pickles.

Corn Ribs     $18.0 
(gf,v) 
Fried and dusted in cumin salt, served on a 
mole sauce and finished with a zesty crema, 
ricotta salata and fresh lime.

Onion Rings     $13.0 
(v)
Crumbed onion rings, tossed in vinegar salt.
Served with truffle aioli. 

gf: Gluten Free
df: Dairy Free
v : Vegetarian

Dietary Legend



Swordfish Crudo    $19.5 
(gf,df) 
Thinly sliced sashimi grade swordfish in a 
coconut, ginger, lime and soy dressing. 
Garnished with fresh coriander, pickled chilli 
and coriander oil. 

Tuna Tataki     $22.5 
(gf,df)
Sesame crusted rare tuna in a ponzu sauce 
with herb oil, seaweed salad and ginger 
shallots.

Beef Carpaccio    $28.0 
(gf,df)
Thinly sliced raw tenderloin with truffle aioli, 
pickled mushrooms, shaved parmesan, 
watercress, black pepper and lemon olive oil.

Scallops (3)     $24.0
(gf)
Baked in the half shell and topped with miso 
ginger butter, wakame and pickled chilli.

SMALL PLATES



MEDIUM PLATES
Baja Tacos (2)    $20.0

Battered pearl perch with veg slaw mixed 
with ginger lime mayo. Finished with 
avocado crema and fresh coriander 
on blue corn tortillas.

Southern Fried Chicken   $20.0

Bite sized chicken pieces that have been 
brined in buttermilk and tossed in our 
southern spiced flour mix. Served with 
ranch and housemade pickles.

Bao Buns (2)     $18.0

Soy braised pork, slaw, Japanese mayo, 
crushed peanuts & pickled ginger.

Duck Pâté     $27.0

A rich duck pâté topped with a port wine 
jelly. Served with chutney, pickled onions 
and toasted Turkish bread.

A Kacy's classic recipe used for over 
10 years

Katsu Sandwich    $22.0

Crumbed wagyu on toasted white bread 
with shredded cabbage, mustard mayo, 
pickled daikon and tonkatsu sauce.

RIBS
BBQ Pork Ribs    $23.0  
(df)
Slow cooked pork ribs in a rich housemade 
bbq sauce, with a side of pickles. 

Lamb Ribs     $38.0 
(gf)
Dry rubbed, slow cooked Greek style lamb 
ribs tossed with mint, pickled lemon and 
sumac onion. Served atop garlic yoghurt. 

Beef Rib     $42.0 
(gf,df)
Beef rib cooked until tender, finished with 
soy glaze, crushed peanuts, pickled ginger 
and chilli. Served with a side of kimchi & 
fresh lime.



LARGE PLATES
Petite Eye Fillet 150g   $32.0 
(gf)
Served with red wine jus and fresh lemon. 

Chef's Steak
Ask about our current feature steak.

Pearl Perch 220g    $36.0
(ginger beer battered | grilled (gf)) 
Served with your choice of curry sauce and 
mushy peas or chunky tartare and fresh 
lemon.

Add a side from our selection to 
complete your meal

Lamb Tacos     $38.0
(gf)
Slow cooked lamb on a deeply complex 
mole, topped with pickled onion & coriander. 
Finished with goat's cheese crema and fresh 
lime. Served with a side of warm corn 
tortillas.

Pasta and Noodles

Ask our friendly waitstaff for our current 
selection.

BURGERS
All burgers served on locally made 
brioche buns

Cheeseburger    $24.0

Smashed beef pattie, double cheese, white 
onion, pickles, American mustard and 
housemade ketchup.

Epic Double Beef Burger   $35.0

Two smashed beef patties, lettuce, tomato, 
white onion, pickles, triple cheese, 
American mustard and ketchup.

Our beef burger patties are made with 
100% Australian rump that has been 
minced in-house

Fish Burger     $35.0

Battered pearl perch with lettuce, tomato, 
onion, cheese and chunky tartare.



Sauces

$4
Garlic Yoghurt
Truffle Aioli
Mixed Mustard
Tomato Ketchup

$5
Garlic Cream Sauce
Port and Red Wine Jus
Guacamole

Extra Bread $9
Gluten free bread 
available upon request

SIDES
Salads
Crispy Noodle Salad   $17.0
(df,v)
Cucumber, shallots, edamame, mint, 
coriander, cabbage, avocado, peanuts 
and chilli. Served on a bed of crispy rice 
noodles with a creamy sesame dressing.
Make it a meal:
-  Add soy braised pork $12
-  Add sesame crusted tuna (rare) $14

Greek Salad     $17.0 
(gf,v)
Chunky chopped vine tomatoes, 
cucumber, red onion and olives. 
Topped with creamy feta, oregano 
and lemon olive oil.  

Pumpkin Salad    $17.0
(gf,v)
Chilli pumpkin, lentils, radicchio, 
watercress, mint, parsley 
and garlic yoghurt.

Pear & Beetroot Salad   $17.0
(gf,v)
Rosemary roasted pear, beetroot and 
witlof salad with feta, walnuts 
and a lemon honey dressing.

Potato & Veg
Tallow Potatoes    $18.0
(gf)
Chat potatoes cooked in beef tallow then 
tossed with capers, chilli and fresh 
herbs. Served on garlic yoghurt.

Truffle Fries     $16.0
(gf)
Shoestring fries tossed in oregano salt, 
truffle oil and parmesan cheese.

Hand Cut Sweet Potato Wedges  $15.0
(gf,df)
Twice cooked sweet potato 
tossed in flaky salt.

All potato sides are cooked in beef 
tallow

Green Vegetables    $16.0  
(gf,df,v)
Seasonal green vegetables tossed in 
Mount Zero olive oil, seasoned with 
flaky salt and cracked pepper.  




