
SHARE
Chips, aioli & tomato sauce (gf, v) 	 11

House baked focaccia, sea salt, rosemary, balsamic, EVOO (v)	 	 9

Warm mixed olives, EVOO (gf, v, ve) 	 8

Fried mice, tzatziki, corn salsa (v)	 15

Chargrilled Shark Bay prawns, sage butter, mango salsa     	 18

Saganaki, caramelized fig jam, lemon sesame salt (gf, v)	 19

Stracciatella, rock melon, rocket, crispy prosciutto, balsamic glaze (gf, vo) 	 23

Mount Barker free range ½ chook, Portuguese style with chipotle sauce, lemon (gf)       26 

Lemon pepper squid, fresh chilli, nori, wakame (gf) 	 23 
add chips and slaw (gf)  6

Battered snapper tacos, corn, slaw, smokey chipotle mayo 	 21 
	 add third for 8

Fremantle charred octopus, jalapeno coriander salsa verde, roasted kipfler  	 25 
potatoes, smoked paprika crumb (gfnc)

Smoked Shark Bay clams, chilli, herbs, toasted sourdough (gfo)	 28 

Chargrilled broccoli, macadamia hummus, parmesan, rice puffs (gfo, gfnc, v, vg, n)	 16  

Baked tofu, coconut beetroot puree, house hummus, crispy kale, baby carrots, 	 19 
cashew (gf, vg, n)

Tuna ceviche, coconut milk, ginger, cucumber, onion, coriander, lime, tortilla chips (gf)  27

Charred corn, garlic butter, basil oil, parmesan (gfo, v) 	 14

Cos lettuce, candied pear, blue cheese, honey mustard dressing (gfnc, v)	 14

Clancy’s slaw, green goddess dressing (gf, v, vg)	 8

Roasted chat potato, herbs, pesto, parmesan (gf, v, vgo, n) 	 14  

Seafood Share Plate - battered snapper, charred slipper	 98
lobster, lemon pepper squid, garlic prawn skewers, Fremantle pickled octopus 
salad, chilli mussels, tuna ceviche & our special seafood sauce (gfo)

gf/gfo = gluten free/gluten free option
gfnc = gluten free but not coeliac

vg/vgo = vegan/vegan option
v/vo = vegetarian/vegetarian option

n = contains nuts   

Our fried mice are jalapeno poppers! 
We use a traditional beer batter. 

All our meats are free range and locally sourced.
Public holiday surcharge of 15% applies.



MAINS
Fish and chips battered or grilled snapper, chips, tartare (gfo)	 28

add slaw (gf)  3 

Nasi goreng, pak choy, cucumber, pickled red cabbage, fried egg, chilli lime sambal,     25 
fried shallots (vgo)  	 add chicken or prawns  6.5 

Poke bowl, turmeric rice, carrot, guacamole, cherry tomato, cucumber, seaweed, corn,	
sesame tahini dressing (gf)	 with chilli tofu  26

with chicken and fresh chilli  29 

Slow cooked sticky pork ribs, apple slaw, smokey bourbon sauce, chips (gf)	 34 

Crispy skin Tasmanian salmon, smokey romesco sauce, pistachio cranberry mint	 38
crumb, asparagus (gf, n)

Dukkha crusted barramundi, Thai coconut broth, bok choy, chilli oil, fried noodles	 36 

Vegetarian pappardelle, seasonal veg, olives, sugo sauce, cream, parmesan, 	 26 
basil oil (v) 

SA Kinkawooka chilli mussels, house Napoli sauce, garlic toast (gfo)	 34.5 

KIDS 
Fish and chips, tomato sauce (gfo)	 14.5

Crumbed squid rings, chips, tomato sauce 	 14.5

Pasta, Napoli sauce, cheese (v)	 14.5 

Kids vanilla ice cream 2 scoops    	 7

DESSERT 
Hazelnut panna cotta praline, chocolate sorbet (gf, n)	 15

Waffle, bubblegum ice cream, popping candy (v)	 15

Eton mess, berry compote, fresh strawberries, Chantilly	 15
cream (v)

Lemon and mango sorbet (v, ve)	 9

Chocolate raspberry brownie, mixed berry compote,	 15 
peanut butter crunch ice cream (v, n)

All ice cream and sorbet produced locally by Simmo’s icecreamery


