
SHARK BAY SCALLOPS | 3p 24 | 6p 48   
saffron cauliflower puree, crispy jamon | A, LDO, LG 
 
OYSTERS | ½ doz 30 | 1 doz 60   
shallot verjuice, lemon | A, LD, LG

WHOLE TIGER PRAWNS | 30
pickled cucumber, cashew cream | A, LDO, LG 
 
OLIVES | 11  
warm mixed olives | LD, LG, V, VG 
 
BAKED BRIE | 32  
honey, candied pistachio, cranberries, ciabatta | LGO, V  
 
GARLIC BREAD | 13  
garlic butter, sourdough | V 
 
DUCK PARFAIT | 18 
homemade jam, pickles, ciabatta | LGO  
 
FLATBREAD & HUMMUS | 21  
confit tomatoes, fried eggplant | LD, LGO, V, VG 
 
LA BOQUERIA CHORIZO | 22 
ouzo, roast fennel, charred spring onion, chipotle butter | LDO, LG 
 
PAPRIKA SQUID | 21  
spiced chipotle mayo, rocket, lemon | I, LD, LG 

ORDER & PAY ON YOUR PHONE  
We'll bring it to you. Got The Pass App?  
Simply open the app & choose how to order. 

Please note: All credit and debit card transactions incur a bank surcharge fee of 1.1 %
+ GST. EFTPOS (must insert card & select cheque or savings) is surcharge free. 
15% public holiday surcharge applies

SNACKS MAINS

SHARES SIDES

DESSERTSNEW!

SUNDAY ROAST

Please inform a team member if you have allergies or intolerances. We’ll do 
our very best to accommodate them, but as our menu is prepared freshly 
in kitchen, there may be trace allergens. 

LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option
LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option 
Seafood Origin: A - Australian | I - Imported | M - Mixed

CHARCUTERIE BOARD | 58
jamon serrano, sopressa, mortadella, cheddar, brie, olives,
cornichons, quince paste, muscatels, lavosh, ciabatta | LDO, LGO

VEGAN GRAZING BOARD | 45
charred corn, salsa verde, tempura eggplant, olives, 
fried cauliflower, broccoli, romesco, hummus, ciabatta
LD, LGO, V, VG

CRISPY SKINNED BARRAMUNDI | 43 
yellow curry, noodles, clams, bok choy, lime | A, LD 
 
PUMPKIN & WALNUT TRIANGOLI | 36.5 
pea puree, parmesan, burnt butter, walnut crumb | V 
 
DUCK & MUSHROOM RAGU | 43
pappardelle, kale, parmesan
  
ROASTED BEETROOT SALAD | 25 
whipped feta, candied pecans, roasted raisins, Swiss chard 
LDO, LGO, V, VGO 
add chicken +7.5 
 
ROASTED PUMPKIN SALAD | 26  
rocket, cashew cream, pepitas, onion, citrus dressing | LD, V, VG 
add chicken +7.5 
 
SHARK BAY CRAB SPAGHETTINI | 38  
tomato, chilli, garlic, parsley | A, LD 
 
PAN ROASTED CHICKEN BREAST | 38 
confit potato, spinach, roast pumpkin puree, crispy sage | LDO, LG 
 
BRAISED BEEF CHEEK | 41.5 
chorizo, mushrooms, whipped potato | LG 

CHARRED CORN | 16
roast garlic butter, chives, parmesan | LG, V

SEASONAL GREENS | 16
garlic, burnt butter, almonds | LDO, LG, V, VGO 

SIDE SALAD | 12 
cos, radish, pickled onion, mustard vinaigrette | LD, LG, V, VG

BROCCOLI | 16 
whipped sweet potato, farro, chilli crisp, pickled onions | V  
 
FRIED CAULIFLOWER | 22 
candied walnuts, cranberries, pistachio, shallot, romesco | LD, LG, V, VG 
 
CHIPS | 13.5 
rosemary salt, aioli | LD, LG, V, VGO 

STICKY DATE PUDDING | butterscotch, vanilla bean ice cream | V | 16

CHOCOLATE FONDANT | vanilla ice cream, white chocolate &
raspberry shard | V | 16

CITRUS BRULEE | almond biscotti | LGO, V | 16

COCONUT PANNA COTTA | mandarin, oat crumble, mint
LD, LG, V, VG | 15

DUO OF SORBETS | mango & strawberry | LD, LG, V, VG | 11

CHEESE BOARD | 25
chef's choice of cheese, honey, walnuts, apple, quince, muscatels,
lavosh, crackers | LGO, V

GRILL
300g 150 DAY GRAIN FED SIRLOIN | 55 
patatas bravas, chimichurri, red wine jus | LDO, LG  
 
500g 150 GRASS FED SCOTCH | 90
sherry mushrooms, onion cream, crispy shallots, cafe de Paris, 
red wine jus | LDO, LG 

UPGRADES  Add Surf +19 | Add Fried Egg +5

WAGYU BEEF | 35
carrot, pumpkin, potato, Yorkshire pudding, gravy
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