
 

Welcome to Tides Waterfront Dining, Caloundra’s premier restaurant. At Tides we strive to ensure your experience 
with us is the best it can be and if there is anything that we can do to enhance your dining experience please do not 

hesitate to ask your host. We thank you for your support during these difficult times.

TASTES TO SHARE
Sour dough bread, whipped butter, EVOO & balsamic  3pp | DFO

Salt & pepper calamari, lime aioli  12 | GF DF
Roasted pumpkin & sage arancini (3), basil pesto  9

OYSTERS
Fresh Pacific Oysters  4.5e

Natural | GF DF
Kilpatrick | DF

ENTRÉES
Hervey Bay scallops (4), pea puree, pancetta, watercress  19 | GF

Pork belly, cauliflower puree, hazelnut dukkha, pomegranate, mint  21 | GF
Twice baked goats’ cheese soufflé, goats’ cheese mousse, pickled beetroot, spiced red wine  18

House cured salmon, beetroot, pickled onions, horseradish, baby herbs  22 | GF DF
Tasting plate for two, selections of tastes from the chefs   38

MAINS
Eye fillet, potato rosti, Portobello mushroom, carrot puree, spinach, jus  47 | GF

Tides fresh grilled local & Australian seafood, Cone Bay Barramundi, Mooloolaba prawns (3), Moreton 
Bay Bug halves (2), Hervey Bay scallops (3)  59 | GF DF

Coral Coast barramundi, crab & bacon croquettes, fennel, asparagus, tomato & chilli jam, champagne 
sauce  41 | GFO

Ratatouille linguine, olives, parsley, parmesan 32
Tomato & basil braised mussel linguine, cherry tomatoes, garlic, herb pangritata  36 | DF

SIDES all 9.5
Beer battered chips, rosemary salt, aioli | DF

Chef’s garden salad, honey mustard dressing | GF
Broccolini, spiced nut crumble | GF DF

DESSERT
Lemon meringue pie, raspberry, sorbet 16

Dark chocolate brownie, peanut butter mousse, peanut chocolate crumb, ice cream  16
Mango & coconut pana cotta, macadamia, coconut & honey granola  16 | GF DF

Affogato, ice cream, coffee, choice of liqueur, biscotti  16 | GFO
Tides cheese selection, fresh apple, quince, assorted crackers  22 | GFO

GF - Gluten Free GFO - Gluten free option DF - Dairy free DFO - Dairy free option EVOO – Extra virgin olive oil
 Please advise of ANY allergies, as not all ingredients used, are listed. 

Most dishes can be altered to cater for your needs. NO BYO, 15% surcharge on public holidays



 

LUNCH SPECIAL 
Available daily from 12-3.30pm

2 courses $39.50, 3 courses $49.50 
ENTRÉES

Salt & pepper calamari, lime aioli | GF DF
Roast pumpkin & sage arancini (3) Basil pesto 

Crispy pork belly salad, rocket, candy walnuts, grapes, apple, honey mustard dressing | GF

MAINS
Grain fed beef, sweet potato mash, broccolini, jus | GF DFO

Beer battered reef fish, chips, chef’s salad, tartare & lemon | DF
Ratatouille linguine, olives, parsley, parmesan 

DESSERTS
Lemon meringue pie, raspberry, sorbet 

Dark chocolate brownie, peanut butter mousse, peanut chocolate crumb, ice cream 
Mango & coconut pana cotta, macadamia, coconut & honey granola | GF DF

LOCALS DINNER SPECIAL 2 courses $49
No further discounts apply. 

Available Mondays & Tuesdays from 4.30pm

ENTREES
Crispy pork belly salad, rocket, candy walnuts, grapes, apple, honey mustard dressing | GF

Hervey Bay scallops (3), pea puree, pancetta & watercress | GF
Twice baked goats’ cheese soufflé, goats’ cheese mousse, pickled beetroot, spiced red wine

MAINS
Chicken supreme, quinoa, almond, mint | GF DF

Coral Coast barramundi, crab & bacon croquettes, fennel, asparagus, tomato & chilli jam, champagne 
sauce | GFO

Ratatouille linguine, olives, parsley, parmesan

ADD ON A DESSERT FOR ONLY $11
Dark chocolate brownie, peanut butter mousse, peanut chocolate crumb, ice cream 

Mango & coconut pana cotta, macadamia, coconut & honey granola | GF DF

GF - Gluten Free GFO - Gluten free option DF - Dairy free DFO - Dairy free option EVOO – Extra virgin olive oil
 Please advise of ANY allergies, as not all ingredients used, are listed. 

Most dishes can be altered to cater for your needs. NO BYO, 15% surcharge on public holidays


