COCKTAILS o 2/ BEERS ON TAP

LOCAL LISTINGS 6o~

Bae Side Lager 9
‘ 2y Waypoint Hazy Pale Ale 9 514
Ki Marry - 23/16 32 k Mirror - 23 '
ng & Marry Freet Smoke & © Bae’s Tote Bag Sunsetter Peach Wheat Ale 9 34
tequila, mango, casamigos reposado, rosso, cherry, (serves 3-4)
lemon, rosemary &1 der bitt
B o -~ Stanley Park Amber Ale 9 54
French Fizz - 21/14 32 Spirit Edition 10.. - 89
gin, lavender, nutmeg, orange bitters, fresh Bae-licious | Lychee Mint | Passion Tide DI’IP[WOOd Fat Tug IPA 10
grapes, lemon, sparkling citrus bubbles
Michelob ULTRA 10

ZERO PROOF
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Bae-licious - 21/14 zz Garden Fresh G&T - 22 | Bae’s Tote Bag - 59 |
tequila, watermelon, lychee, mint, gin, cucumber, rosemary, mint, grapefruit, | (serves 3-4) | St H 19
lemon, sparkling citrus bubbles orange, lime, cranberry, rose, tonic Baé-licious | Berry Bellini | Tropical Punch ella 2
| |
Gua Wah - 1916 22 | ! Corona 12 112
vodka, lemon, guava, | |
thai green chili | | StI’OI‘lgbOW 12 12
| \
| | Guinness 12 34
/ N\ \
| N, T — ol — =
. . | \
Zero
Lychee Mint - 19/14 33 Summer Sage - 21 The Bae Fashioned - 19 | o - | 7ERO-PROOF BEER
white rum, lychee, mint, lemon whiskey, sage leaves, cinnamon, Irish whiskey, st-germain, | BerIy Belhnl - 14 Vlrgm Hakka - 12 |
vanilla, cocktail foam & lemon orange bitters, angostura bitters .
| raspberry, blackberry, peach, lemon, lychee, passion fruit, ‘ Gulnness 0.0% 440ml| Can 10
| sparkling citrus bubbles coconut, lemon |
Oak & Walnut Fashioned - 22 | Corona Sunbrew 0.0% 330mi Bottle 10
oaky whiskey, nutty bitters |
and a touch of cane sweetness \ Nevertheless Pale Ale 10
|
N /
Passion Tide - 19 Gulabi Sangria - 21 Tropical Punch - 12
vodka, passionfruit, ginger, lemon, pineapple, brandy, rose wine, rose, orange, orange, mint, lemon, All handcrafted cocktails are built over ice

orange, angostura bitters, cranberry lemon, strawberry, mint passion fruit, ginger ale and may take up to 20 mins to prepare.



OYSTERS

Sunseeker West Coast (Half-dozen)

SHAREABLES

Lotus Root Chips & Guacamole new @ @

Crispy lotus root, guacamole, olive oil & microgreens

Wagyu Beef Carpaccio

Wagyu beef, arugula, noto sea salt & truffle aioli

Ahi Tuna Ceviche new

Ahi tuna, cucumber, pickled cabbage, cherry tomatoes,
avocado, sesame oil, mango & citrus dressing

Hummus & Naan Bites ®

Hummus, olive oil, paprika, mini naan bites

Chicken Wings

Choice of S&P, Frank's Red Hot, BBQ, teriyaki,
or Korean chili, celery & ranch
add truffle fries +5

Spinach & Artichoke Dip ®

Spinach, caramelized onion, crispy artichoke,
parmesan, mozzarella, fresh basil, naan bites

Steamed Dumplings (veg | chicken)

Carrot, cabbage, spring onion, chilli
garlic & black pepper

Tempura Prawns new
Battered prawns, spicy mayo, hummus & lettuce

Calamari

Fried calamari, shishito peppers, serrano,
dill, cajun spice

Loaded Nachos ®

Cheddar & monterey jack, green onions, cilantro,
olives, corn, black beans, pico de gallo, salsa verde
add guacamole +6 | add grilled chicken +6

Signature Layered Chicken new ®

Ground chicken, tortilla, muhammara, chimichurri,
pomegranate, salt, pepper & sumac
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SUSHI

California Avocado Roll (veg | Non-veg) @
Crab, avocado, cucumber, cream cheese

Spicy Tuna Roll ®

Tuna, spicy mayo, togarashi, sesame & spring onion

SALAD & BOWLS

Bae Side Salad @ ®

Mixed green lettuce, berries, pecans, feta,
beets, sesame, green apple & mandarin

Chicken Tikka Masala Bowl new

Creamy spiced tomato curry, basmati rice & lavash bites
substitute paneer

Pacific Poke Bowl @

Ahi tuna, sesame soy dressing, sticky rice, avocado,
edamame, green onion, cilantro, crispy shallots,
pineapple, mango, cucumber, roasted corn, pickled
onion & cabbage, togarashi mayo, nori

Mediterranean Bowl @

Grilled chicken thigh, wild rice, quinoa, lentils, avocado,

red onion, cucumber, bell peppers, cherry tomatoes, kalamata
olives, pomegranate, feta, marinated chickpeas, beetroot
hummus, fresh basil, dill & oregano

Add to Salad & Bowls

half avocado 3 34 chargrilled prawns 8
chicken thigh 6 grilled tuna 10
tofu 6 seared salmon 11

PASTA

Served with garlic bread

Spaghetti Carbonara

Spaghetti with crispy pancetta, creamy
egg yolk, parmesan

Pesto Linguine new ®

Basil pesto, cherry tomatoes, garlic cream,
parmesan, breadcrumbs & parsley

Upgrade your Pasta
add chicken +6 | add prawns +8
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HANDHELDS & MAINS

Smash Burger Sliders

Certified Angus Beef, lettuce, house sauce,
American cheese, pickle, brioche bun & fries
add bacon strips +4 | add truffle fries +5

& Bae Side Burger
60z Certified Angus Beef, bacon, American cheese,
rosemary Dijon mayo, lettuce, tomato, pickled cabbage,
dill pickle, brioche bun & fries
substitute chicken patty +2 | veggie patty
add truffle fries +5

Tacos
Choice of Chicken Tikka | Paneer Tikka | Fish

Tortilla, shredded lettuce, pickled cabbage,
guacamole, pico de gallo & chipotle

Fish & Chips

Snapper, flour & breadcrumb coating,
tartar, coleslaw, golden fries
add truffle fries +5

& Miso Maple Salmon @

60z Salmon glazed in miso maple, sesame,
pickled onion, baby bok choy & broccolini

Urfa Kebab

Ground chicken marinated in traditional Urfa kebab
spices and fragrant herbs, grilled to perfection.

Served with aromatic rice, fire-roasted tomato, soft naan
bites & seasonal grilled vegetables

& Bae Side Lamb Chops @

Chargrilled juicy Australian lamb chops marinated
in a blend of spices paired with creamy mashed potatoes &
seasonal grilled vegetables

Baguette Bae

Demi baguette, pulled chicken, potato chips & BBQ
substitute paneer

Chicken Lettuce Wraps

Diced chicken tendies, iceberg lettuce,
szechuan plum & green onion

& Bae’s Special
() Vegetarian

@ Vegan-friendly: food items may come into contact with
non-vegan ingredients

() Gluten Free: food items may contain gluten due
to cross-contact

(™ Contains Nuts
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STEAKS

Served with buttered mashed
potatoes & seasonal vegetables

Chargrilled Steak 42

8oz CAB® flat iron

Grass-fed Ribeye Steak @ 69

AAA, 28-day aged 140z CAB® bone in

add red wine demi-glace +3 | add prawns +8

Wild Mushroom Pizza 25

Alfredo, roasted mushroom, spinach, mozzarella

Chicken Tikka Pizza ® 26

Butter sauce, chicken tikka, mozzarella,
onion & pepper mix

Pepperoni Pizza 26

Pepperoni, mozzarella, San Marzano
tomato, fresh oregano
add jalapefios +3

DESSERTS

Pistachio Kunafa Cheesecake ® 22

Creamy cheesecake, crunchy kunafa & nutty pistachios

Triple Chocolate Mousse 16

White & dark chocolate mousse, berry compote,
fresh seasonal berries, caramel ice-cream

Please inform your server of any allergies.
An 18% gratuity applies to parties of 6 or more. Taxes extra.

SCAN FOR VEGAN, KIDS &
BEVERAGE MENU




BOTTLED BEER RED 50z 8oz BTL BUBBLES 5oz BTL

Rose, France Pinot Grigio, Italy

Diabolica Rose, Canada 17 22 59 Louis Jadot Bourgogne Chardonnay 109

Couvent Des Jacobins, France

Campagnola Pinot Grigio 55
Blush, Italy

Corona BTL 10 La Vieille Ferme Rouge, 13 19 57 Sula - Tropicale Rose 15 69
France
Corona Bucket 45 De Chanceny - Cremant 85
Santa Carolina Reserva 15 20 60 De Loire Rose Brut, France
Bud Light BTL 10 Cabernet Sauvignon, Chile
Santa Margherita Brut 85
Bud Light Bucket 45 | Baron Philippe De Rothschild 14 21 65 | Valdobbiadene Prosecco Superiore, Italy
: Pays d'Oc Pinot Noir, France :
Labatt Blue BTL 10 Bottega Rose Gold Brut, Italy 99
st e : Catena Malbec, Argentina 19 28 82 :
Labatt Blue Bucket 45 | |
] 55
: %};?l(; (ilabernet Sauvignon, : WHITE 5oy 8oy BTL
\ \
| Villa Rocca Merlot, Italy 55 | La Vieille Ferme Blanc, France 13 19 57
\ \
| Mouton Cadet Bordeaux 69 | Santa Carolina Reserva 15 20 <L
: Rouge, France : Chardonnay, Chile
\ \
| Louis Jadot Bourgogne Pinot Noir 109 | Paul Mas Pays Doc 5 20 o
| Couvent Des Jacobins, France | Viognier, France
| | .
| Vinos De Madrid Las Moradas 119 | Cable Bay Sauvignon 1 2 &
\ De San Martin Initio, Spain \ Blanc, New Zealand GL
\ \
\ \ Blake Boulevard Sauvignon 55
B 000 et \ Blanc, Canada
\ Z \
| ROSE 50z 8oz BTL | Campagnola Pinot Grigio, Italy 55
\ \
: La Vielle Ferme Vin De = e &~ : Santa Margherita Valdadige 75
\ \
\ \
\ \
\ \
\ \
\ \

Cloudy Bay Sauvignon Blanc 119
Marlborough, New Zealand

Languedoc Rose 79
Gerard Bertrand Cote
Des Roses 2023, France

F Jia T Vif 69 Please inform your server of any allergies. All handcrafted cocktails
amilia Lorres vina . are built over ice and may take up to 20 mins to prepare.
Esmeralda Rosado, Spam An 18% gratuity applies to parties of 6 or more. Taxes extra.




VODKA

Belvedere
Grey Goose
Ketel One

Belvedere-10

GIN

Tanqueray
Bombay Sapphire
Hendricks

The Botanist

RUM

El Dorado 12

Bacardi - Superior White
Captain Morgan's Spiced
Captain Morgan's White
Captain Morgan's Dark
Malibu Coconut

Malibu Mango

loz
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12
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IRISH WHISKEYS loz
Jameson Irish 10
Bushmills Triple Distilled 10
SINGLE MALT loz
Glenlivet 12 13
Glenfiddich 12 13
Glenfiddich 15 18
Glenfiddich 18 32
Oban 14 94
The Macallan Double 22
Wood 12

Talisker 10 23
Lagavulin 8 22
SCOTCH

WHISKEYS loz
JW Blue Label 40
JW Black Label 12
Chivas Regal 12 12
Chivas Regal 18 19

Monkey Shoulder 11

JAPANESE loz

Nikka Single Barrel 16
Hibiki Harmony 26
RYE loz
Crown Royal 10
Lot 40 Copper Still 11
Shelter Point Single Malt 15
TEQUILA Loz
Clase Azul Anejo 95
Clase Azul Reposado 39
Don Julio Anejo 19
Don Julio Reposado 18
Don Julio Blanco 17
Casamigos Reposado 17
Casamigos Mezcal 17
El Tequileno 11
Fandango Mezcal 12
Please mnform your server of any allergies. All handcrafted cocktails
are built over ice and may take up to 20 mins to prepare.

An 189% gratuity applies to parties of 6 or more. Taxes extra.

BRANDY

Hennessy V.S.O.P.
Hennessy V.S

St. Remy V.S.O.P.

APERITIFS &
DIGESTIFS

Aperol
Campar
Bailey's
Jagermeister

Sambuca Luxardo

loz

18

13




