
Share Pl@es
ARANCINI  (3)  (GF) 19
nonna’s beef ragu arancini, rocket, parmesan & napoli sauce 

served w/ tomato sugo
MOZZARELLA STICKS   (VEG)  16.5

CHICKEN BITES 19.5
hot & spicy popcorn chicken, w/ chipotle aioli

CAULIFLOWER BITES   (VGN) 18.5
crispy f ried cauliflower w/ chipotle aioli

HALLOUMI CHIPS    (VEG) 18.5
w/ mild tomato salsa

CHEESY GARLIC BREAD   (VEG, C.B. GF) 21.5
12” pizza crust, garlic, extra-virgin olive oil,

mozzarella, parsley & sea salt 

VEGETABLE TAQUITO (5)  (VEG, DF, GF) 18.5
rolled vegetable tortillas w/ guacamole & tomato salsa 

TUNA CEVICHE    (GF)

SALT & PEPPER CALAMARI    (GF)   

21
tuna marinated in coconut & lime, coriander, avocado puree,

pico de gallo & corn chips  

19

salt & pepper calamari served w/ aioli & lime  

TRIO OF SLIDERS  22
pulled chicken w/ guacamole & slaw - pulled beef w/ slaw, sour 

cream & cheese - pulled pork w/ slaw, jalapeños & smokey bbq sauce   

Pizzas
EL HEFE 26
napoli sauce, mozzarella, chorizo, pulled pork, mild n’duja, 

capsicum, olives, drizzled w/ hot honey

TRUFFLE   (VEG) 25
truffle béchamel sauce, mozzarella, roasted potatoes, sautéed

mushrooms & gorgonzola 

CHICKEN & TOMATO 26
napoli sauce, mozzarella, marinated chicken, slow roasted

cherry tomatoes & crumbled feta 

MARGHERITA   (VEG) 25
napoli sauce, mozzarella, slow-roasted cherry

tomatoes & f resh basil

PROSCUITTO PIZZA 26
napoli sauce, mozzarella, sliced proscuitto & rocket

VEGETARIAN PIZZA   (VEG) 25
napoli sauce, mozzarella, char-grilled eggplant, zucchini,

pumpkin, capcicum, semi-dried tomatoes & olives topped

w/ pesto & crumbled feta

5

3

Tacos
PULLED PORK   (3) 22
pulled pork, corn, grilled pineapple, pico de gallo, coriander 

SLOW COOKED BEEF BRISKET   (3) 22
slow-cooked beef brisket, sour cream, pico de gallo, coriander

TUNA   (3) 22
blackened tuna, slaw, guacamole, pico de gallo, coriander

CHICKEN   (3) 22
slow roasted chicken, guacamole, pico de gallo, coriander

CAULIFLOWER   (3) (VEG) 22
crispy f ried cauliflower, slaw, guacamole, pico de gallo, coriander

NACHOS CLASSIC    (GF) 26
spicy chilli con carne w/ sour cream, guacamole,

liquid cheese & pico de gallo 

CORN CHIPS W/ GUACAMOLE   (VGN) 15.5

Burgers
25

CLASSIC SM 

flame-grilled beef patty, cheese, dill pickles,

red onions & monica’s special sauce 

26SOUTHERN FRIED 

hot & spicy southern f ried chicken, sour cream, lettuce,

tomato, cheese & chipotle mayonnaise 

26VEGGIE DELIGHT    (VEG)

garlic roasted flat field mushroom, parmesan,

lettuce, tomato, red onion & mayonnaise 

27STACKED S.M.

flame-grilled beef patty, onion rings, cheese, bacon, pineapple,

lettuce, tomato, pickles & monica’s special sauce

served w/ chips 

make me plant based!

make me plant based! 

*can be served on GF corn tortillas*

(C.B. GF & VGN)

(C.B. GF, GF BASE + $3)

RESTAURANT + BAR

SANTAMONICA. 

Burger Extras
extra burger patty

wholemeal bun, GF bun, bacon, f ried egg, cheese,

smashed avo, grilled pineapple, harvest gourmet meat f ree patty



Salads

Fries

Dessert s

Condiments

CHICKEN CAESAR SALAD   (C.B. DF, C.B. GF)

cos lettuce, garlic & lemon marinated chicken tenderloins,

crispy bacon, boiled egg, shaved parmesan & caesar dressing

TACO BOWL     22
cos lettuce, black beans, corn, ancient grains, guacamole, sour

cream & pico de gallo

CHURROS   (VGN)        19
served w/ nutella sauce

ketchup

CHOCOLATE BROWNIE   (VEG, GF)  18

+1

chocolate brownie w/ dark chocolate nutella ganache,

vanilla ice-cream, whipped cream & strawberries

nachos, chicken bites, taquitos, halloumi chips, selection of sliders,

selection of tacos, selection of pizzas, f ries & sweet potato f ries  

Share Pl@ters
SANTA MONICA SHARE TOWER 280

includes churros & chocolate brownie 

SANTA MONICA DESSERT SHARE PLATTER 32

mayonnaise, aioli, monica’s special sauce, BBQ, 

smoked chipotle mayonnaise

LOADED FRIES  (C.B VEG)      18

26

Mains
BLACK ANGUS SIRLOIN 300G     (C.B. GF)   

black angus sirloin, grilled to your liking w/ rocket parmesan

salad, confit tomatoes, f ries & chimichurri 

kosciusko beer battered goldband snapper, served w/ chips,

coleslaw & house tartare

FISH & CHIPS         

38

27

crumbed chicken breast, served w/ chips,

coleslaw & a wedge of lemon

CHICKEN SCHNITZEL & CHIPS            27

7

7

7

w/ liquid cheese & jalapeños + pulled pork

+ beef brisket

+ chicken 

REGULAR FRIES       1712regular

regular

serves 15ppl

serves 4ppl

CHOPPED MEXICAN SALAD   (GF, DF, C.B VGN, VEG)        26
chopped lettuce, f resh sweetcorn, zucchini, capcicum, tomato,

red onion, black beans, avocado & pita strips w/ a honey,

cumin & lime dressing
25

MONDAY

burger & beer

25

TUESDAY

taco tuesday (3) & beer or wine

WEDNESDAY

pizza

20

THURSDAY

entrée & cocktail
30

D A I L Y  S P E C I A L S
MON - THURS

Our Kitchen prepares meals containing Soy, Tree Nuts, Dairy, Eggs, 
Gluten & Seafood. While the utmost care is taken to minimise the risk of cross
contamination, we cannot guarantee that any of our products do not contain
traces of these foods.

large

SWEET POTATO FRIES   (GF)       1813 large

santamonicabrisbane

@santamonicabrisbane

* mains only available f rom 4pm onwards*

(C.B VEG) 

RESTAURANT + BAR

SANTAMONICA. 

+  pulled pork / beef brisket / pulled chicken / chicken tenders / calamari  7

+  pulled pork / beef brisket / pulled chicken / chicken tenders / calamari  7

8+ extra person



3L BEER TOWERS   65

Beer & Cider

              

 

  

21

(GINGER BEER  75) 

Santa Monica Cocktai l s
ON TAP

BY BOTTLE

BY CAN

IT SLAPS

bacardi, tequila, watermelon syrup, mango & coconut purée, lemon

juice, blended w/ ice HEINEKEN 

LITTLE CREATURES PALE ALE

BYRON BAY

JAMES SQUIRE GINGER BEER

STONE & WOOD PACIFIC ALE

XXXX GOLD

11

11

11

12.5

11

11

5.0%

5.2%

5.0%

4.0%

4.4%

3.5%

14

14

14

15.5

14

14

Hahn Super Dry  (gf)

Little Creatures Pipsqueak Apple Cider

Little Creatures Rodgers 

4.2%

5.2%

3.8%

11

11

11

Heineken 0

Peroni Nastro Azzurro

Corona

Asahi 

Gage Roads Single Fin Summer Ale

0.0%

3.5%

4.5%

5.0%

4.5%

9

11.5

12

13.5

11

Voodoo Ranger IPA

Little Creatures XPA

Hard Fizz Blueberry Lemonade Seltzer

Hard Fizz Pina Colada Seltzer

Hard Fizz Watermelon Berry

6.8%

4.9%

4.0%

4.0%

4.0%

15

10.5

11

11

11

21

21

INFLATION

pink gin, elderflower liqueur, lemon juice, egg whites & orange bitters

NEPO BABY

vodka, liquor 43, mango purée, lemon juice,

f resh strawberries & lemonade   

21BADDIE

tequila, aperol, agave, egg whites & lime juice  

21SITUATIONSHIP

tequila, passionf ruit liqueur, agave, egg whites & lime juice

21VIBE CHECK

casamingos reposado, lime, agave & salt

Shot s
TEQUILA

NUTELLA SHOT

12

12

LANDING STRIP 12

Class ic Cocktai l s

FRENCH MARTINI

ESPRESSO MARTINI

OLD FASHIONED

LYCHEE MARTINI

COSMOPOLITAN

APEROL SPRITZ

NEGRONI

AMARETTO SOUR

21

SANTA MONICA MARGARITA 21

21

22

21

MOJITO 21

21

21

22

21

21PORNSTAR MARTINI

21

21

PALOMA

PINK GIN SPRITZ

Cocktai l  Jugs

SANTA MONICA
MARGARITA

NEPO BABY

SANGRIA

40

smiddy pint

RESTAURANT + BAR

SANTAMONICA.



Wine

     

  

  

   

 

  
  

SPARKLING

WHITE

ROSÉ

RED

Twin Islands Sauvignon Blanc*
NZ

Christobel’s Moscato
SA

Corte Giara Pinot Grigio,
Veneto,  ITALY

Brokenwood Pinot Gris
Beechworth, VIC

Heggies Vineyard Chardonnay
Eden Valley, SA

Yalumba Organic Shiraz*
SA

Hãhã Pinot Noir* 
Marlborough, NZ

Langmeil Three Gardens Grenache
Shiraz Mataro Barossa Valley, SA

Running with Bulls Tempranillo
Barossa Valley, SA

Alamos Malbec,
Argentina

Penfolds Max’s Pinot Noir
Henty, NSW

Penfolds Max’s Shiraz Cabernet
SA

Rogers & Rufus Grenache
Barossa, SA

13.5 66

Veuve Cliquot Brut
NV, FRANCE

130

George Jensen-Sparkling Rose
TAS

78

La Maschera Prosecco*
SA

5111

11 16.5 52

11 16.5 52

11 16.5 52

11.5 19.5

22

16.5

58

11.5 19.5 60

Vasse Felix Sauvignon Blanc
Margaret River, WA

13.5 22 67

11

11

18 52

13.5 21 62

72

72

64

62

Jansz Cuvée
TAS

6715

sml / lrg / btl 

Non-Alcohol ic

COLD PRESSED JUICES

9GREEN POWER
apple, banana, passionf ruit, plum purée, spirulina, kelp & spinach

9KARMA RAMA
orange, pineapple, banana, mango & passionf ruit

9KICK STARTER

7GINGER LEMON // RASPBERRY LEMONADE

4.5
4
5

50c

4.5

tropical juice, banana, blueberry, passionf ruit & purple carrot extract

Spir i t s
Ciroc
Belvedere
Grey Goose 

11
12
14

11
11.5
11.5

11
13
14
14

VODKA

Casamigos Blanco
Casamigos Reposado
Don Julio Blanco

11
11.5

12

TEQUILA

Bulleit
Woodford Reserve

11
12

BOURBON

Southern Comfort
Tia Maria
Frangelico
Midori
Malibu
Chambord
Cointreau
Disaronno
Baileys
Campari

11
11
11
11
11
11

11.5
11
11
11

LIQUEURS

Hennessey VSOP 14
COGNAC

Pampero Blanco
Pampero Añejo
Captain Morgan
Sailor Jerry
Kraken
Lūla
Bundaberg SB 

11
11
11

11.5
12
11
13

RUM

J Walker Black 
Jack Daniels
Jack Daniels Fire
Roe & Co Irish
Canadian Club
Copper Dog
Singleton
Ardbeg 10 y.o
Glenfiddich 12 y.o
Nikka Taketsuru

11
11
11
12
11
11
12
13
14
15

WHISKEY

Tanqueray
Tanqueray Royale
Aviation
Gordons Pink
Four Pillars Rare Dry
Hendricks
Husk Distillers Ink 

GIN

15VIRGIN POPSTAR
pineapple juice, lemon juice, sugar syrup, lemonade, mint

mocktail

15NOJITO
lemon juice, lemonade, lime, mint

mocktail

KOMBUCHA

TEA
english breakfast, earl grey, green tea, chamomile, peppermint

COFFEE
flat white, latte, cappuccino, long black

piccolo, short macchiato, short black, doppio, long macchiato

hot chocolate, chai latte, mocha, iced latte, iced long black

soy, almond, lactose f ree milk

5.5
6

SOFT DRINKS
pepsi, pepsi max, lemonade, ginger ale, lime soda, lemon squash

lemon lime & bitters, bundaberg ginger beer

redbull

santa vittoria sparkling water

7

105.5250ml 1L

52

RESTAURANT + BAR

SANTAMONICA. 


