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Bar & Brasserie

SNACKS 12.00PM - 9.00PM

Grilled bread; smoked black garlic & saltbush butter $12
Grilled flat Bread; Za'atar oil (vv) S5
WA Skin on Chips; aioli | tomato sauce (GF|V) $15

Warm Marinated Olives; sherry | myrtle | orange | chilli (GF|vv) $10
250g Whole Exmouth Prawns; lemon aioli | parsley (GF) $26
Hummus; lemon | coriander | zaatar | pita (vv) $16

La Delezia Stracciatella & San Danielle prosciutto; chilli oil

basil | grilled bread $26
Crispy Squid; white bean skordalia | Pamplona chorizo (GF) $26
Fish of the day Ceviche; pico de gallo | chilli | lime | tostada’s (GF) $24
Chargrilled Lamb Kofta; tzatziki | chickpeas | pita $24
Black Truffle Chickpea Fritters: parmesan aioli (GF|vV) $16
Poutine; fries | chicken gravy | cheese curds | rosemary sealt (GF) $18
Fried Halloumi; spiced syrup| almonds | sesame | pickled grapes (GF-V) ~ $18
Shark Bay Crab; curry leaf | lime | pita $36

Coffin Bay Oysters (4) with a choice of dressings $19
o Soy lime and wakame
® Brown rice mignonette
o Natural with lemon
Australian cheeses; blue | brie | aged cheddar| figjam | pickled grapes
candied nuts | lavosh (V—GFO) $33

Chocolate Brownie: salted caramel gelato | choco mousse (GF) $19

Dietary: (VV) - Vegan (V) - Vegetarian (GF)- Gluten Free (DF)- Dairy Free
(GFO) - Gluten Free Option available

*Public Holidays will incur a 15% surcharge for all Food and Beverage.
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Bar & Brasserie

LUNCH 12.00pm- 3.00pm
JUNIORS—14yrs under

Beef Slider 18.0
Brioche | beef patty | cheese | lettuce | chips

Crumbed Chicken Tenders (2) (GF) 18.0
Chips | tomato sauce

Fish of the Day Battered or Grilled (GF) 24.0
Chips | salad

Toasty 15.0

Ham & cheese | chips

LIGHT
Half Shell Shark Bay Baked Scallops (6r)

Nduja butter | gremolata crumble | ink alioli | finger lime
served with; citrus & fennel salad | fries

(3) Scallops 35.0
(6) Scallops 68.0
(12) Scallops 120.0
Chicken & Avocado (Gr) 34.0

Chargrilled chicken | baby gem lettuce | apple | pickled red
onion | cucumber | walnut |toasted sorghum | avocado
creamy lemon & dill dressing

*Make it Vegan with Marinated Tofu

Vietnamese Coleslaw 31.0

Fried pork belly | nuoc cham | peanuts | corn | slaw |
edamame | pickled vegetables | mint | coriander | lime

*Substitute Pork Belly for Chargrilled Chicken $3

Chirashi Bowl (Gr, vv) 23.0

Seasoned sushi rice | edamame | sesame carrots | nori
cucumber sunomono | pickled ginger | bean sprouts | enoki
| sesame

Add Tuna Tartar (100 grs) (GF) 9.0
Add Avocado 1/2 (GF) 5.0
Add Marinated Tofu (vv—GF) 7.0
Add Fried Pork Belly (GF) 7.0
Add Chargrilled Chicken (GF) 9.0

*Public Holidays will incur a 15% surcharge for all Food and Beverage.



4'/[a/lﬂélra );»

Bar & Brasserie

LUNCH 12.00pm- 3.00pm

SUBSTANTIAL

Laksa 39.0
Spanish mackerel | laksa broth | udon noodles | bean sprouts
fried tofu | shallots | chilli | lime | coriander

Steak Frites (Gr) 85.0

Chargrilled 500g Stirling ranges T-Bone | poutine | rocket &
pecorino | bearnaise
*Make it a Surf & Turf—(3) Exmouth Prawns S15

Chargrilled 1/2 Pounder Burger (Gro) 30.0
Double Stirling ranges patties | double American cheese
potato bun | burger sauce | pickles | onion| chips

Fish & Chips (GF) 39.0
Tempura battered (or grilled) fish of the day | chips | salad
coleslaw | tartare | lemon

Tacos (2)
flour tortillas | slaw | jalapeno | pico de gallo | baja cream | chips

. Fish of the day (tempura battered or grilled) 39.0

. Smoked & spiced pulled pork 30.0

. Vegan tempura tofu 30.0

Banh Mi 28.0

Vietnamese baguette | fried pork belly | chicken pate

pickled vegetables | nuoc cham | coriander | chilli | chips
Dietary

(VV) - Vegan (V)-Vegetarian (GF)- Gluten Free (DF)- Dairy Free
(GFO) - Gluten Free Option available

*Public Holidays will incur a 15% surcharge for all Food and Beverage



