
 

ENTREES/SHARE

Oysters Natural (gf)  .....................................................6 Each
 With Mango Nam Jim

Oysters Kilpatrick (gf)  .................................................7 Each 
 With Crispy Bacon with Worcestershire Sauce

Garlic and Herb Ciabatta (4)(v)  .......................................11
 With Garlic Butter

Add Cheese  .............................................................................3

Bowl of chips (vgo) (gf) (v)  ..................................................13
 Served with Aioli

Salt & Pepper Squid (gf)  .................................................... 22
 Seasoned with Furikake, side of Kewpie Mayo

Char Grilled Fremantle Octopus (gf)  .............................. 27
 Galician Style Octopus, on a bed of Greek Salad with 
 Feta Cheese and Lemon with Balsamic Glaze

WA Half Shell Scallops (4 per serve) (gf)  ...................... 28
 Topped with Salsa Verde, Fennel with Micro-herbs
 and Lemon

MAINS
The Deck Burger  .................................................................. 29
 200g Angus Beef Patty, Bacon, Swiss Cheese, Cos, 
 Tomato, Aioli and BBQ Sauce served in a Brioche Bun, 
 side of Chips

Steak Burger ......................................................................... 34
 150g Scotch Fillet, Swiss Cheese, Cos, Tomato, Onion 
 Jam, Tomato Sauce and Aioli served in a Brioche Bun, 
 side of Chips

Battered Sweet Lip Snapper & Chips  ............................. 32
 2-Piece Battered Snapper, Slaw, Chips 
 and side of Tartare

Chicken Parmigiana  ........................................................... 34
 Napolitana Sauce, topped with Prosciutto, Mozzarella, 
 Slaw, and a side of Chips

Prawn and Smoked Salmon Linguine  ............................ 36
 Wild caught Australian Prawns, Smoked Salmon tossed in 
 Garlic Cream Sauce, Baby Spinach, Capers, Pangratatto 
 and Lemon

Chilli Mussels  ........................................................................ 36
 Chilli & Garlic, Gourmet Tomato, White Wine, Shaved 
 Fennel, Grilled Ciabatta and Lemon

Roast Veg Mediterranean Chickpea (vgo)  .................... 28
 Sautéed with Roasted Eggplant, Napolitana Sauce, 
 Bell Peppers, Capers, Baby Spinach, Pangratatto

Crispy Skin WA Cone Bay Barramundi (gf)  .................. 39
 Quinoa, Chickpea Salad, Roasted Sweet Potato,
 Bell Pepper, Capers and Sundried Tomatoes, Labneh 
 and Lemon

Angus Scotch Fillet 300g (gf)  ............................................ 52
 Duck Fat Chat Potatoes, Broccoli, Confit Garlic, Smoked 
 Blistered Cherry Tomatoes, cooked to your preference!

Choice of sauce (gf) .......................................$2 per prawns
 Creamy Pepper, Mushroom, Red Wine Jus, 
 Truffle Butter, Creamy Garlic Prawn Topper 

SALADS
Rocket & Pear Salad (gf) (v) (vg)  ...................................... 22
 Rocket, Caramelised Pear, Candied Walnuts, Parmesan, 
 Lemon Honey Seeded Mustard Dressing

King Mushroom Bowl (vg) (v) (df)  .................................... 26
 Broccoli, Roasted Sweet Potato, Chickpeas, Avocado, on   
 a bed of Baby Spinach, Quinoa with Almond Cream

Ceasar Salad (gfo)  .............................................................. 25
 Baby Cos, Prosciutto, Croutons, Grana Padano, White 
 Anchovies, Caesar Dressing, Soft Boiled Egg

Add any of the following to our salads:
 Avocado $4, Grilled Chicken $8, Squid $8, Smoked 
 Salmon $9, Prawns $2 per prawn

SENIORS
Spaghetti Bolognese  .......................................................... 23
 Classic Italian flavour, Ground Simmered Beef, 
 Aromatic Herbs & Spices, Grana Padano

Chicken Tenders (3) (gf)  ..................................................... 23
 Quinoa, Chickpea Salad with Roasted Sweet Potato, 
 Bell Pepper, Capers and Sundried Tomatoes, Labneh, 
 Lemon

Battered Sweet Lip Snapper + Chips  .............................. 23
 1-Piece Battered Snapper, Slaw, served with Chips, 
 side of Tartare

KIDS
Steak & Chips (gf) (df)  ......................................................... 25
 150g Scotch Fillet and Chips with Tomato sauce & Salad

Battered Sweet Lip Snapper &  Chips  .............................18
 1-Piece Battered Snapper, Slaw with Chips, 
 side of Tomato Sauce

Spaghetti Bolognese  ...........................................................18
 Topped with Parmesan

Chips & Nuggets (df)  ...........................................................18
 With Tomato Sauce

SIDES
Greek Salad (gf)  ...................................................................14
 Cherry Tomato, Cucumber, Red Onion, Kalamata Olives, 
 Feta Cheese, Rocket, Basil and Balsamic Dressing

Roasted Duck Fat Chat Potatoes (gf)(vgo)  ......................13
 With Herbs and Confit Garlic

Roasted King Mushroom (vg)(gf) (df)  ...............................13
 Served with Red Onion, Spinach, Truffle Oil and Balsamic

Broccoli Almondine (vg)(gf) (df)  .........................................13
 Served with Roasted Almond and Almond Cream

DESSERTS
Ice-cream (3 Scoops of Vanilla) (gf) ......................................9                              
 Your choice of Topping and/or 100s & 1000s

Pavlova (gf) ............................................................................16
 Passionfruit Curd, Whipped Cream, Strawberries

Chocolate Lava Cake  ..........................................................16
 Mixed Berry, Hazelnut Praline Ice-cream

Maple Waffle Crumble  .......................................................16
 Apple and Rhubarb Compote and Ice-cream

 
 gf – Gluten Free  | v – Vegetarian |
 vg – Vegan  | df – Dairy Free

  We aim to accommodate everyone so please advise 
staff of any dietary requirements or special requests.

 *15% surcharge on public holidays



WINE           

SPARKLING/PROSECCO/CHAMPAGNE
  Glass | Bottle
Jacobs Creek Chardonnay Pinot Noir  ..........10  |  48 
 Barossa, SA

Tatelbaum Prosecco  ..........................................12  |  55
 Italy

Veuve Deville Brut  .............................................12  |  52
 France

G.H Mumm Cordon Rouge Champagne  .................. 105
 France 

Moet & Chandon NV Brut Champagne  .................... 115
 France 

WHITES
2021 Halley & Lex SB  .......................................10  |   42
 Wilyabrup, WA

2023 Vasse Felix Filius Chard  .........................13 |  55
 Margaret River, WA

2023 Vasse Felix Filius SBS  .............................13  |  55
 Margaret River, WA

2023 Churchview SSB  .......................................12  |  48
 Margaret River, WA 

MOSCATO
2022 Jacobs Creek Moscato  ...........................10  |  48
 Barossa, SA

ROSE
2023 Vasse Felix Classic Dry Rosé  ................13  |  55
 Margaret River, WA

2022 Pitchfork Rosé  ........................................................  60
 Margaret River, WA

REDS 

2020 Halley & Lex Cab Sav  ............................10  |  42
 Margaret River, WA 

2023 Vasse Felix Shiraz  ...................................13  |  55
 Margaret River, WA

2022 Miles From Nowhere Tempranillo  ......12  |  48
 Margaret River, WA

2023 Vasse Felix Cab Sav ..............................................  55
 Margaret River, WA

2022 Churchview Merlot  ...............................................  55
 Margaret River, WA

2022 Marq Cabernet Franq  ..........................................  60
 Margaret River, WA

Penfolds Grange Bin 95 ................................................  1500
 SA

PORT/TAWNY
Penfolds Club Tawny  ........................................................  13
Donnelly River Port   .......................................................... 13

BEER

TAP BEERS Middys | Pints
  (285ml)  (570ml)
Rocky Ridge Session IPL 3.4%   .......................8 |  14
Rocky Ridge Jindong Juicy PA 5.0%   ............8  |  14
Carlton Dry 4.5%   ..............................................8  |  13
Coopers Draught 4.6%   ...................................6 |  10
Great Northern Super Crisp 3.5%   ................7  |  12
Carlsberg Pilsner 4.8%   ....................................7  |  13
Coopers Pale Ale 4.5%   ...................................7 |  13
Eagle Bay Kolsch 4.7%   ...................................8  |  14
Eagle Bay Wheatbelt Lager 4.3%  .................8 |  14
Eagle Bay West Coast Pilsner 5.5%  .............. 8  |  14
Eagle Bay Pale Ale 5.1%   .................................8 |  14
Tingle Top Ginger Beer 3.5%   .........................8  |  14

Bulmers Apple Cider 4.7%  .............................. 7 |  13

BOTTLED BEER
Carlton Zero | Heineken Zero | Great Northern Zero .................. 8 

Hahn Premium Light | Hahn Super Dry 3.5% |  Great Northern 
Super Crisp 3.5% | Corona | Side Track can ........................ 9

Carlton Dry | Swan Draught | Emu Export | VB | Pure 
Blonde Peroni | Single Fin Can   ........................................... 10

Coopers Pale Ale | Little Creatures Rogers | 
Guinness | Kilkenny  Heineken   ............................................11

Somersby Apple | Somersby Pear   ...................................10.5

Matso’s Ginger Beer   ............................................................ 12

HOUSE SPIRITS .......................................................... 12

 House Gin | House Vodka | Bacardi Rum | Bundaberg 
 UP rum|  House Tequila | Jack Daniels | 
 Johnnie Walker Red

POST MIX/JUICES  .................................. 5  |  10 

 Pepsi| Pepsi Max| Lemonade| Dry Ginger Ale| 
 Lemon Lime & Bitters| Soda Lime & Bitters| Tonic|
 Apple Juice| Orange Juice| Cranberry Juice|
 Tomato Juice| Pineapple Juice 

San Pellegrino Sparkling Water 700ml  ............................ 12

Red Bull Can ...........................................................................  7

Kids Juice Box  .......................................................................  6

SOFT DRINK CANS  ..................................................  5
 Coke| Coke No Sugar| Solo| Sunkist| Lemonade
 Bundaberg Ginger Beer

ALCOHOLIC PREMIX  ........................................... 12
 Raspberry or Lemon Lime Cruiser | Jack Daniels Stubby| 
 Jim Beam Stubby | Bundaberg rum Can | 
 Bombay Gin & Tonic | Gordon’s Pink Gin & Tonic | 
 Canadian Club & Dry Can

COFFEE/ TEA 5 CUP |6 MUG 
 Espresso| Double Espresso| Long Black|
 Flat White| Cappuccino| Latte 

POT OF TEA  .................................................................  6
 English Breakfast | Earl Grey | Chamomile | 
 Peppermint | Green

MILK OPTIONS 
 Hi-Lo | Full Cream| Decaf + .80c|Oat + .80c |
 Almond + .80c


