
SHARES
This menu has been designed around sharing so consider a selection of share plates 

Fresh bread, artisanal white, evoo, vincotto, butter (v)(d)(gfo) 10 

Bucket of chips, aioli (gf)(v)  13

Charred broccolini, mushroom ketchup, nori, chilli, peanuts, shallots, sesame seeds      16 
(gf)(vn)(n)(s)

WA octopus, chorizo, olives, tomatoes, caperberries, parmesan, garlic butter toast       29
(d)(gfo)

Beer battered onion rings, garlic, chilli & herb salt, chipotle mayo (v)(d)  14 

Fried mice (3), crumbed, cheese stuffed seeded jalapenos, sour cream, chives,  16 
pickled cucumbers (v)(d)

Lemon pepper fried squid rings, kewpie mayo, chilli, seaweed (gf)  19 

Panzanella salad, tomato, bread, onion, mint, lime & cardamom goats’ yoghurt,  20
balsamic (v)(d)(gfo)

“Peel ‘n’ Eat” bucket of cold QLD tiger prawns, cocktail sauce, lemon wedges (gf) 34

La Delizia stracciatella & melons, kaffir lime & mustard dressing, pickled onion,  16
nigella seeds (gf)(v)(d)(s)

Chaat masala potatoes, coconut yoghurt, tamarind, coriander, pickled onion,  16
mustard seeds, curry leaves (gf)(vn)(s)

Saganaki, grilled graviera cheese, local honey, burnt tomato relish, lemon wedge 19 
(gf)(v)(d)

Sticky Mt Barker chicken wings, sweet soy glaze, wasabi peas, chives (gf) 18

Tuna tataki, yuzu ponzu, edamame, wasabi kewpie, bonito flakes, sesame seeds  25 
(gf)(s)

Clancy’s slaw, sesame soy dressing (gf)(vn)(s)  11

Cold Seafood Platter
“Peel ‘n’ Eat” cold whole QLD tiger prawns, pickled 135 
octopus, fresh oysters, ½ shell scallop ceviche, whole steamed yabbies, yuzu 
ponzu tuna tataki, smoked salmon wakame salad, crab remoulade toast, 
pickled mussels, cocktail sauce, aioli, lemon wedges (s)(gfo)

gf – gluten free  |  v – vegetarian  |  vn – vegan  |  d – dairy  |  n – nuts
s – seeds  |  gfo – gluten free option  |  vo – vegetarian option

If you suffer from severe allergies, please alert your wait person 
before ordering. 

Please note, a 15% surcharge applies on Public Holidays.



SEAFOOD
Market fresh fish, see Today’s Specials on your tablet           MP
Snapper & chips, beer battered or grilled, citrus sesame slaw, tartare, lemon 29 
wedge (s)(gfo)

Beer battered snapper tacos (3), slaw, roast corn, pickled onion, coriander & lime           27
mayo, lemon wedge
Campanelle, snapper, squid, prawns, chorizo, tomato, green peas, basil, garlic,  35
white wine butter sauce, lemon (d)(vo)

Grilled barramundi, quinoa & sweetcorn salad, edamame, spinach, green goddess        34
dressing, kikones (gf) 
SA Kinkawooka chilli mussels, tomato & basil sauce, garlic, toasted artisanal  35 
white bread (gfo)

Katsu fish burger, WA saddletail snapper, ginger sesame slaw, curried mayo,  29
chips, aioli (s)(vo)

KIDS
Snapper & chips, grilled or battered, tomato sauce (gfo)  13
Corn dog & chips, battered sausage on a stick, tomato sauce (d) 13 
Spaghetti, cheese sauce, mozzarella, chives (v)(d)  13
Vanilla ice-cream, chocolate sauce, strawberries, rainbow sprinkles (d)(v)(gf)  10
 
 

DESSERTS
Vanilla coconut ice-cream bowl, lychee, mango, passionfruit, kaffir lime, coconut 15 
chips (gf)(vn)

Oreo parfait, Belgian milk chocolate fudge, biscuit crumb, mascarpone, chocolate         15
sprinkles (v)(d)  
Summer pudding, mixed berries, meringue, crème fraiche, raspberry coulis, mint 15
(v)(d)

LAND FOOD
Our meat is locally sourced and free-range 

Margaret River beef flank, spicy curry leaf marinade, smoky eggplant puree,  30 
coriander relish (gf)(s)

Linley Valley pork schnitzel, freshly grated parmigiano reggiano, rocket, lemon 29
cheek (d)

Smoked pineapple & red rice salad, green beans, sweet potato, orange, tomato,  28
red onion, chilli, turmeric toasted coconut, ginger dressing (gf)(s)(vn)

Charred roast pumpkin steak, cannellini & mild chilli hummus, rocket & freekeh  25
salad, pomegranate, pickled onion, pepita & sunflower seed dukkha, vincotto 
(vn)(s)(gfo)


