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Bc:r & Brasserie

TAPAS 5PM TILL 9PM

Coffin Bay Oysters (4) with a choice of dressings $19
eSoy lime and wakame
e Brown rice mignonette (GF)
eNatural with lemon (GF)

250g Whole Exmouth Prawns; lemon aioli | parsley (GF) $26

La Delezia Stracciatella & San Danielle prosciutto; $26
chilli oil | basil | grilled bread

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 salt (GF) $18

Fried Halloumi; spiced syrup | almonds | sesame | pickled grapes (GF—V) $18

Shark Bay Crab; curry leaf | lime | pita $36
Grilled bread; smoked black garlic & saltbush butter (v) $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
Hummus; lemon | coriander | zaatar | pita (vv) $16

Australian cheeses; (V/GFO) $33
blue | brie | aged cheddar| fig jam | pickled grapes | candied nuts | lavosh

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

DESSERTS 530PM TILL 9PM

Chocolate Pudding (Gr) 25.0
Warm chocolate pudding | salted caramel gelato | cookies & hazelnut crumble

Tatin (6rj vv) 25.0
Pineapple tart tatin, spiced rum | puff pastry | coconut sorbet
palm sugar caramel

Vanilla cheesecake mousse (Gr) 25.0
White chocolate & ginger crumble | strawberry & elderflower compote

Brownie (Gr) 19.0
Salted caramel gelato

Liqueur Coffee (6r) 15.0
Jameson | Courvoisier | Amaretto | Grand Marnier | Kahlua | Baileys

Affogato (Gr)

Espresso | vanilla ice-cream 9.0
Add Frangelico | Amaretto | Grand Marnier | Kahlua | Baileys 15.0
Limoncello (6r) 15.0

Italian lemon liqueur | lemon sorbet



