
SOMETHING FOR EVERYONE 

LUNCH MENU FROM 11:30AM DAILY  

 

YOU CHOOSE - TO START, SHARE OR AS A SIDE 

BREAD, common loaf, balsamic vinegar, EVOO  7 

OLIVES, chilli, lemon (gf) 8 

OYSTERS, shucked to order (gf) natural w/lemon & lime 4 OR chardonnay chilli jelly 4.5 

AVOCADO, baby tomato, rocket, cucumber, crunchy sprouted bean salad (v, gfo) 12 

KAI LAN, BROCCOLINI, charred, yuzu mustard dressing (vo) 12 

BRUSSEL SPROUTS, pan fried, tonnato dressing, chervil, anchovy salt (gf) 12  

POTATOES, WA royal blue, fried, porcini salt, parmesan, chives (v) 12 

 

 

FRITTERS, (5) pumpkin, sweetcorn & spring onion, pimento, lime (v) 18 

BURRATA, sorrel, shaved courgette, roasted pistachio, smoked vinegar, EVOO (gf,n) 24 

COBIA, house cured, rye crouton, leek cream, caper & cornichon pepper, fennel frond 21 

SCALLOPS, Shark Bay (3) caramelised miso eggplant, crispy tempeh (gf) 23  

STEAK TARTARE, WA Kerrigan Valley beef 100-day grain fed, toasted sprouted organic 

grains, horseradish, chestnuts, smoked cheese (gf,n) 22 

TORTILLAS, Korean spiced fried chicken, daikon kimchi, mayonnaise, coriander 24 

SOMETHING MORE SUBSTANTIAL 

PAPPARDELLE, house made pasta, heirloom tomato, spigarello, WA Bookara goats curd 

pangrattato (v) 28 

MUSHROOMS, King Oyster, Shiitake, Shimeji, crispy rice cakes, kohlrabi, soy (vegan) 26 

FREMANTLE SQUID, pan seared, silverbeet, tarragon, beetroot reduction, green raisins, 

lemon, black barley (gfoa) 29 

PRAWNS, fried Korean spiced , sticky rice, coriander, chilli, lemon  26 

LINGUINE, house made pasta, Shark Bay crab, lemon, chilli, herb pesto, pangrattato 31 

TASMANIAN SALMON, wild rice & nori crust, sweet wasabi, soy, ginger, med-rare 35 

KANGAROO, chargrilled, roasted eggplant, charred carrot, feta and date relish           

med-rare (gf)  33 

 

CHICKEN, grilled, skin on thigh, pea pesto, sweet corn puree, wilted greens               

ham bone broth (gf) 29 

SUFFOLK LAMB, slow roasted shoulder, spiced nuts, medjool dates, sherry vinegar 

dressing (gf,n) 34  

MARKET FISH, whipped potato, spigarello, smoked almonds, beurre blanc  (gf, n) M/P 

RUMP CAP, WA Kerrigan Valley Beef 100-day grain fed 2+ marble score (gf) 32 

STRIPLOIN, Black Angus 3+ marble score (gf) 43 

     Steaks served with truffle cauliflower puree, mushrooms,  sherry vinegar jus 

 

gf=gluten free, gfoa=gluten free option avail, n=nuts, v=vegetarian, vo=vegan option 

 



WHAT IS THAT? 

Tonnato - creamy, mayonnaise-like sauce that has been flavoured with tuna 

Burrata - a fresh Italian cows cheese milk made from mozzarella and cream 

Sorrel - green leafed vegetable similar to spinach with a tart and tangy taste 

Miso - traditional Japanese seasoning made from organic brown rice, salt and koji 

Tempeh - a Margaret River Soy bean product that is similar to tofu 

Daikon Kimchi - Korean radish or daikon is used to make this kimchi. Ingredients: 

Daikon, salt, sugar, fish sauce, hot pepper flakes, green onions, garlic, ginger 

Spigarello - A southern Italian leaf vegetable with a slightly tart flavour 

Pangrattato - bread crumb, garlic, and olive oil mixed and roasted 

Wasabi – Japanese style horseradish that is used as a condiment for seafood  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Kai-Lan - leafy Chinese vegetable, also called Chinese broccoli 

Chervil – a delicate herb closely related to parsley 

Porcini Salt - sea salt infused with dried porcini mushrooms 

Mascarpone - Italian cream cheese 

Labne - fresh mild cheese made from salted strained yoghurt  

Tomato Sugo - tomato sauce made from ripe Italian tomatoes 

Bookara pressed Feta - fresh goat’s feta cheese from Bookara farm close to 

Geraldton WA 

Tahini – a condiment made from toasted sesame  


