
GF - gluten free | DF - dairy free | V - vegetarian

Clifford’s Grill & Lounge Menu
TAPAS

PACIFC PLATE OYSTERS  17

Freshly shucked, lemon, vinaigrette or our own 
hot sauce (GF, DF) 

SEARED CLEARWATER SCALLOPS  19

Pea puree, mild prawn sambal, sticky braised 
pork belly, fresh ginger, basil (DF)

SEARED BIGEYE TUNA  19

Wilted fennel and rocket, toasted nuts and seeds, 
yoghurt dressing (GF)

SALADA  16

Roasted baby beets, asparagus, goats curd, 
cacao orange crumble, leaves (V, GF)

SEARED, RARE WAGYU BEEF (7+) 80GM  27

Sliced thin with crispy garlic, scallions, infused organic 
soya, crispy chili threads (DF)

JUMBO KING PRAWNS 27

Char-grilled Mooloolaba king prawns, garlic cream sauce, 
toasted sourdough baguette, lemon 

WARM CALAMARI SALAD 17

Crispy calamari, grilled chorizo, preserved lemon, 
peppercress, olive oil and sea salt (GF, DF)

PROSCUITTO DI SAN DANIELE 18

Sliced to order, served with charred sour dough crostini’s, 
goats curd   and pickled baby figs, sage  

SOMETHING LARGER
CHARRED KINGFISH FILLET  38

Grilled small vegetables, dry gremolata, charred lemon,                     
potato aioli (GF, DF)

CHAR-GRILLED HALF FREE RANGE CHICKEN  36

Spiced Memphis dry rub, house-made BBQ sauce, 
American slaw, grilled corn, crispy onion rings (DF)

BANGALOW PORK SCOTCH FILLET  34

Soft parmesan polenta, wilted fennel and apple salad, 
pancetta crisps and cranberry jus  

GRAIN-FED RIB EYE (400gm)  59

On the bone, signature peppercorn sauce, crispy potato 
rosti, broccolini, blistered cherry tomatoes (DF, GF) 

PREMIUM GRASS-FED SIRLOIN (250GM)  39

Grilled baby vegetables, potato aioli, café de Paris butter, 
house jus (GF)

HOUSE MADE POTATO GNOCCHI  31

Pan-seared, roasted pumpkin, baby spinach, pine nuts, 
buffalo mozzarella, parmesan (V)

A LITTLE EXTRA 
  
 
Garlic baked ciabatta, cherry tomato salsa, EVOO 9
Clifford’s house mash with truffle tapenade and rosemary (GF) 9
Charred broccolini with sesame dressing (DF)  9
Organic greens of rocket and spinach, baby beets,  9
quinoa, nuts, seeds, balsamic reduction (GF, DF) 
Seasoned fries with aioli  9
Zucchini fries with lemon and aioli 9
American slaw, craisons, lemon and olive oil 9
Grilled corn with sambal 9

SIGNATURE SHARING 
SLOW COOKED LAMB SHOULDER 79

Started yesterday, pull apart today served with salsa verde, 
lamb jus,  sea salt (GF, DF)

CHAR-GRILLED 1KG T-BONE STEAK 89

Sliced of the bone, three dipping sauces, sides of house
 truffled mash and specialty salada (GF)

CHAR-GRILLED WHOLE FREE RANGE CHICKEN 79

Spiced Memphis dry rub, house-made BBQ sauce, 
American slaw, grilled corn, crispy onion rings (DF)

TASTING EXPERIENCE           88

Three hour slow braised pork belly, sweet Bali manis, 
fresh basil, crispy shallots (DF)

Free-range buffalo wings, sticky New York spices, 
house ranch dipping sauce (GF)

Crisp salt and pepper squid, roasted garlic mayo, 
fresh lime (DF)

Sicilian arancini – panko breaded, pumpkin and 
buffalo mozzarella, truffle and rosemary mayo (V)

Six hour slow braised beef cheek, lemon, capers, 
grilled crostini, roasted garlic skordallia 



Welcome to Clifford’s Grill & Lounge, where the naked flame of the ten-burner grill dances on almost every dish, from simple yet 
sensational premium quality beef, lamb and poultry to the freshest local seafood and seasonal produce.

We take our menu seriously and it’s seriously good. We refuse to compromise on quality and we don’t expect you to either.

All Clifford’s Grill & Lounge dishes reflect and respect the brand and uphold the trusted reputation that has become our trademark.

If you need some help with the menu, please ask. If this is your first visit to Clifford’s Grill & Lounge, we suggest you try one of our 
Signature dishes made for sharing. We know you’ll be back for more.

So now, the burners beckon.

First eat, then everything else.


