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From the Ocean… 

 
 
Beer Battered Fish & Chips  new recipe     
one piece  of fish, chips, coleslaw & tartare sauce  $20 
two pieces  of fish, chips, coleslaw & tartare sauce  $28 
add coconut crumbed prawns     $12 
 
 
Lobster Linguine new recipe     $42 
with chunky lobster meat, diced onions, garlic, squid, clams 
chilli butter and wine sauce, parmesan, pangrattato & herb oil 
  
   
Seafood Risotto NEW      $42 
crab meat, diced salmon, squid, prawns, onions, spinach in 
creamy garlic sauce, parmesan & proscuitto 
 
 
Chilli Clams 1kg (CBGF)  -seasonal product-  $39 
with baguette, fresh herb & chilli in tomato sugo 
~ mild, medium or hot 
 
 
 
 

…Grilled Fish   

 
 
 
200gm Barramundi under Honey-Macadamia Crust (N)  $34 
 with salsa verde on dijon mashed potatoes,  

sauteed bok choy and roasted butternut pumpkin new recipe 
 
200gm Tasmanian Salmon (GF) (skin on) new recipe  $42 

with carrot puree, roasted chat potatoes, onion, capsicum, 
 tomato medley and garlic sauce  

      
half Rock Lobster from Cervantes, WA (GF) -seasonal product- $52 

grilled lobster on dijon mashed potatoes, sauteed bok choy 
in sesame sauce and roasted butternut pumpkin new recipe 
add Shark Bay Tiger Prawns(3) $21  

 
200gm Swordfish (imported) (GF) NEW    $36 
 grilled on dijon mashed potatoes, roasted parsnip and 

soy glazed pancetta wrapped asparagus with garlic sauce 
 
 
 
 

Nuts (N) Gluten Free (GF) Vegetarian (V) Can Be Gluten Free (CBGF) 
15% surcharge applies on public holidays 
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Salads & Vegetarian … 
 
Summer Salad (GF) (V) NEW     $22 
crispy cos lettuce, juicy mango, cucumber, pomegranate 
with ginger, lime and coriander dressing 
add Chicken $9 
 
Burrata Salad (V) NEW      $34 
rigatoni pasta, sundried tomatoes, basil, burrata, 
sliced onions with pesto-mayonnaise dressing 
  
Mushroom Linguine (V) NEW     $28 
oyster mushrooms, garlic, onions, spinach, parmesan & pangrattato  
 
Pumpkin Cavatelli (GF) (VEGAN) NEW    $33 
cooked in coconut pesto sauce, fresh rocket lettuce, 
sun-dried tomatoes garnished with lemon oil 
 

From the Land… 

 
Coast Carbonara new recipe     $32 
chicken, bacon, mushrooms, cherry tomatoes, 
linguine pasta, creamy onion & garlic sauce 
 
WA’s Parmy NEW       $32 
housemade free-range chicken schnitzel baked with ham, 
napolitana sauce, mozzarella cheese, served with chips & coleslaw 
 
Pork Ribs (1/2 rack) (GF) new recipe    $37 
smoky bourbon sauced BBQ ribs, pickled onions, chips & coleslaw 
 
250gm Crackly Pork Loin (GF) new recipe    $37 
crispy skin porchetta with dijon mashed potato, 
carrot puree, apple chips, sauteed bok choy and 
roasted butternut pumpkin served with red-wine jus 
add grilled scallops (3)      $14 
 
Lamb Rack (medium-rare) (GF) NEW    $59 
avocado smash rub, roasted chat potatoes, parsnip puree, 
glazed pancetta wrapped asparagus, apple jus and mint jelly  
 

…Local Premium Cut Grilled 

 
300gm Black Angus Scotch Fillet (GF)  new recipe  $66 
roasted chat potatoes, cherry tomatoes on wine, sauteed bok choy 
in sesame dressing and pancetta wrapped asparagus with salsa verde 
 
1.2kg Beef Tomahawk Platter (GF) NEW    $149 
sliced steak with crispy duck fat potatoes, salsa verde, bok choy 
and roasted parsnip, garlic butter (minimum 30min wait time) 
 
Choice of Sauce:  
Mushroom-Gravy | Red-wine Jus | Pepper | Garlic 


