
​Welcome To​

​Starfish​
​Batemans Bay​

​Where East​
​Meets West​

​Meets The Sea​

​Starfish was founded in 1995 as a deli style eatery.​
​Over the years it has evolved to become one of the south coast's​

​favourite cafe restaurants. Today chef Anh is combining the eastern​
​flavours and street cooking of her hometown, Hoi An, Vietnam,​

​alongside Australian favourites into one exciting and vibrant casual​
​dining experience… we hope you enjoy​

​ENTREES​

​CLYDE RIVER OYSTERS​
​Clyde River Sydney rock oysters​

​NATURAL​ ​$4.70 Each​ ​(min 3)​
​Served with lemon, mignonette, dragon hot dipping sauce​

​OYSTERS KILPATRICK​ ​$4.95 Each​ ​(min 3)​

​CHEESY GARLIC BREAD​ ​(V)​ ​12.5​

​GARLIC PARMESAN PIZZA​ ​(GF* +​​4.5​​)​ ​19​

​DOLMADES​ ​(VG, GF)​ ​17.5​
​Vine leaves &  rice, served warm w/ mint and cucumber yoghurt​

​SALT & PEPPER SQUID​ ​(GF, DF)​ ​19.5​
​Salt and pepper spice, starfish sauce, lemon wedge​

​CREAMY PUMPKIN SOUP​ ​(V, GF*)​ ​18.5​
​Served w/cream and toasted sourdough​

​FISH TACOS​ ​(DF*)​ ​CHEF RECOMMENDATION​ ​22​
​Beer battered fish, cabbage, guacamole, jalapenos, salsa, mint, starfish sauce,​
​lemon (2 per serve)​

​TIGER PRAWN BOWL​ ​(GF*, DF*)​ ​24.5​
​Whole prawns, starfish sauce, toasted sourdough, lemon wedge​
​ADD DRAGON HOT DIPPING SAUCE   + 2​

​ANTIPASTO PLATTER​ ​(GF* +​​4.5​​)​ ​29.5​
​House baked flatbread, prosciutto, salami, mixed olives, roast red peppers, hummus, pesto​

​SPICY BUFFALO CHICKEN WINGS​ ​(GF,DF)​ ​CHEF RECOMMENDATION​ ​18.5​
​Served with starfish sauce​
​ADD DRAGON HOT DIPPING SAUCE  + 2​

​GF -​​Gluten Free​ ​GF* -​​Gluten Free Option Available​ ​V -​​Vegetarian​​VG -​​Vegan​
​DF -​​Dairy Free​ ​DF* -​​Dairy Free Option Availaible​

​Coeliacs -​​are advised to consult staff regarding​​selections​
​Menu items may come into contact with allergens. For more information ask your server​

​ALL PRICES ARE INCLUSIVE OF GST​
​PRICES ARE SUBJECT TO 10% SURCHARGE ON SUNDAY, 15% SURCHARGE ON PUBLIC HOLIDAYS​



​TOASTIES​

​HAM CHEESE & TOMATO​ ​12​

​CHICKEN​ ​12.5​
​Chicken, Cheese, Red Onion, Starfish Sauce​

​VEGO​ ​13.5​
​Grilled haloumi, hummus, roasted red peppers, red onion, pesto​

​GLUTEN FREE + 2​

​NOODLES, PASTA, SALADS & BOWLS​

​SWEET SOY NOODLES​ ​(V, VG, DF)​ ​24​
​Hokkien noodles, sweet soya sauce, snow peas, coriander, shallots, red onion,​
​bean shoots, chilli​
​ADD CHICKEN   or   PRAWN   + 8​

​CREAMY CHICKEN, HAM & MUSHROOM FETTUCINE​ ​28.5​
​Pan-seared chicken and sautéed mushrooms in a rich garlic​
​& parmesan cream sauce, served over linguine and topped with fresh herbs​

​CLASSIC BEEF RAGU FETTUCINE​ ​29.5​
​Slow-cooked beef ragu in a rich tomato and red wine sauce, served​
​over fettuccine and finished with parmesan and fresh basil​

​GRILLED HALLOUMI & ROASTED PUMPKIN BOWL​ ​(V, VG*,​​DF* GF)​ ​28​
​Grilled haloumi, roasted pumpkin, rocket,carrots, corn, fetta,​
​with a citrus dressing and balsamic glaze​

​STICKY PORK & FRIED PRAWN SALAD​ ​(GF, DF)​ ​CHEF​​RECOMMENDATION​ ​29.5​
​Pork belly, fried prawns, mixed leaves, red onion, wombok,​
​cucumber, bean shoots,  rice noodles, asian dressing​

​SALT AND PEPPER SEAFOOD SALAD​ ​(GF, DF)​ ​29.5​
​Salt & pepper  fried fish, squid, prawns, mixed leaves, tomato, cucumber,​
​red onion, carrot, vinaigrette, starfish sauce​

​GRILLED ASIAN CHICKEN SALAD​ ​(GF*, DF)​ ​27​
​Chicken, mixed leaves, wombok, red onion, carrot, bean shoots, fried shallots,​
​asian dressing​

​GF -​​Gluten Free​ ​GF* -​​Gluten Free Option Available​ ​V -​​Vegetarian​​VG -​​Vegan​
​DF -​​Dairy Free​ ​DF* -​​Dairy Free Option Available​

​Coeliacs -​​are advised to consult staff regarding​​selections​
​Menu items may come into contact with allergens. For more information ask your server​

​ALL PRICES ARE INCLUSIVE OF GST​
​PRICES ARE SUBJECT TO 10% SURCHARGE ON SUNDAY, 15% SURCHARGE ON PUBLIC HOLIDAYS​

​MAINS​

​ALL DAY BACON & EGG ROLL​ ​15​
​Bacon, 2 eggs, milk bun, bbq  or tomato sauce​
​ADD CHEESE    +1.5​

​MEKONG FRIED RICE​ ​(DF, GF)​ ​28.5​
​Spicy fried rice, tiger prawns, fried egg, fried shallots, cucumber,  prawn crackers​

​CHEESE BURGER​ ​(GF*)​ ​27.5​
​Beef patty, bacon, cheese, lettuce, onion, pickles, tomato, baja sauce, chips​
​UPGRADE TO SWEET POTATO FRIES​ ​+ 5​

​SATAY CHICKEN BREAST​ ​(GF/DF)​ ​CHEF RECOMMENDATION​ ​34​
​Breast fillet, golden satay, steamed rice, broccolini,​
​ADD DRAGON HOT DIPPING SAUCE​ ​+ 2​

​BO KHO​ ​(DF. GF*)​ ​CHEF RECOMMENDATION​ ​33​
​Central vietnamese beef curry, carrots, and sourdough​

​HOI AN FRESH SPRING ROLLS​ ​(DF, GF)​ ​24.5​
​Pork, prawn, rice paper, mixed leaves, noodles, carrots, mint with golden satay sauce​
​*Please note limited quantities rolled per day​
​ADD DRAGON HOT DIPPING SAUCE​ ​+ 2​

​CHILLI & FRESH BAMBOO PRAWNS​ ​(DF. GF*)​ ​32.5​
​Prawns, chili, bamboo, steamed rice, shallots​

​BLACK ANGUS RUMP CAP STEAK​ ​(DF. GF*)​ ​42​
​Chimichuri, fries, salad​
​ADD DRAGON HOT DIPPING SAUCE​ ​+ 2​
​UPGRADE TO SWEET POTATO FRIES​ ​+ 5​

​SEAFOOD MAINS​
​EDEN MUSSELS​ ​(GF*)​ ​CHEF​​RECOMMENDATION​ ​32​
​Cooked in garlic basil & chili tomato broth, w/ toasted sourdough​

​BEER BATTERED FISH​ ​(DF*)​ ​32.5​
​Locally caught fish, chips, salad, tartare sauce, lemon wedges​
​ADD DRAGON HOT DIPPING SAUCE​ ​+ 2​
​UPGRADE TO SWEET POTATO FRIES​ ​+ 5​

​GRILLED FISH OF THE DAY​ ​(GF/DF)​ ​37.5​
​Locally caught Narooma Swordfish steak w/ spinach, broccolini, tomato salsa​
​&  spicy red capsicum & crushed tomato puree​

​SEAFOOD PLATTER FOR TWO​ ​CHEF RECOMMENDATION​
​(GF*/DF)​ ​125​

​3 Natural Oysters, 3 Kilpatrick Oysters, Tiger Prawns, Salt & Pepper Squid, Beer​
​Battered Fish, Grilled Swordfish, Salt & Pepper Prawns, Chips & Salad,​
​Starfish & Tartare Sauce​
​ADD DRAGON HOT DIPPING SAUCE​ ​+ 2​



​PIZZA​
​MARGHERITA​ ​(V)​ ​25​
​Cherry tomato, bocconcini, basil​

​VEGETARIAN​ ​(V)​ ​26​
​Cherry Tomato, Red Onion, Capsicum, Mushrooms​

​MUSHROOM​ ​(V)​ ​27.5​
​Garlic, fetta, spinach, parmesan​

​HAWAIIAN​ ​27.5​
​Ham and pineapple​

​SALAMI​ ​29.5​
​Salami, bocconcini, basil​

​THAI CHICKEN​ ​30.5​
​Peanut sauce, chicken, beanshoots, coriander, Thai dressing​

​PROSCIUTTO​ ​33​
​Prosciutto, feta, rocket, garlic oil​

​SUPREME​ ​33​
​Bacon, beef, salami, mushroom, red onion, ham, capsicum, olives​

​GARLIC PRAWN BACON & MANGO​ ​33​
​Garlic base, prawns, chili, bacon, mango, red onion, coriander​

​HOI AN GREEN DRAGON​ ​34​
​Pesto base, prawns, chicken, green jalapeno, rocket, dragon hot sauce​

​GLUTEN FREE PIZZA BASE​ ​+ $4.5​

​SIDES​
​CHIP BOWL​ ​(V, GF)​ ​9.5​
​Starfish Sauce​
​ADD DRAGON HOT DIPPING SAUCE  + 2​

​SWEET POTATO  FRIES​ ​(V, GF)​ ​12.5​
​Served w/starfish sauce​
​ADD DRAGON HOT DIPPING SAUCE   + 2​

​HOUSE SALAD​ ​(GF​​)​ ​16​
​Mixed leaves, tomato, cucumber, carrot​
​red onion,, vinaigrette, fetta, olives​

​STEAMED RICE​ ​+5​

​GOLDEN SATAY SAUCE​ ​+3​

​DESSERTS​
​GELATO​

​1 SCOOP | 2 SCOOPS | 3 SCOOPS​
​$5                  $9​ ​$12​

​VANILLA, CHOCOLATE, STRAWBERRY​

​CAKE SELECTION​ ​8.5​

​LEMON LIME CHEESECAKE​ ​I​ ​PECAN PIE​

​CARROT CAKE​ ​I​ ​CARAMEL SLICE​ ​I​

​CHOCOLATE MUDCAKE​​I​

​All served with cream​

​ADD ICE CREAM +2​

​GF -​​Gluten Free​ ​GF* -​​Gluten Free Option Available​ ​V -​​Vegetarian​​VG -​​Vegan​
​DF -​​Dairy Free​ ​DF* -​​Dairy Free Option Available​

​Coeliacs -​​are advised to consult staff regarding​​selections​
​Menu items may come into contact with allergens. For more information ask your server​

​ALL PRICES ARE INCLUSIVE OF GST​
​PRICES ARE SUBJECT TO 10% SURCHARGE ON SUNDAY, 15% SURCHARGE ON PUBLIC HOLIDAYS​

​The Starfish Story​

​The Early Years​

​In 1995, the Caltex petrol station that sat on the Batemans Bay waterfront was levelled and Starfish​
​Deli was born. Originally a deli-style eatery, it evolved over the years into a vibrant cafe restaurant.​

​Chef Anh​

​A few years earlier, in 1991, a girl named Anh was born in Hoi An, central Vietnam. When she was​
​just six years old, her parents would put her on the back of a motorbike with sticky rice wrapped in​
​banana leaves and send her out to the beaches. There, she would walk up and down all day long,​
​selling the parcels to tourists for a few cents.​

​As a young teenager, Anh was already running Vietnamese home and street food cooking workshops​
​for tourists, sharing flavours that had travelled through generations.​

​In 2019, Anh emigrated to Australia. With no formal cooking qualifications, she was initially hired​
​for her first job at Starfish as a cleaner. However, it didn’t take long for the owner, Paul, to​
​recognise Anh’s immense love and skill for food. So Starfish supported Anh through a chef​
​apprenticeship, alongside work experience in other restaurants to formalise her talent for cooking.​
​Somewhere along the way, Anh also stole Paul’s heart.​

​Starfish Today​

​Today, Chef Anh is taking family recipes and flavours that have travelled through generations, and​
​is giving them a place here in Batemans Bay.​

​When you dine with us, you will taste a little bit of Vietnam, a little bit of Asia, and a touch of​
​Australia. Above all, we hope you taste something that is uniquely Starfish… Enjoy!​


