
SOMETHING FOR EVERYONE 

LUNCH MENU FROM 11:30AM TO 4:30PM 

 

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, gfoa) 12 

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

ROASTED PUMPKIN, toasted spiced pepitas & sunflower seeds, dates                      

Bookara yoghurt (gf, vo) 12 

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

 

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

RILLETTE, pork, chicken, sautéed field mushrooms, thyme, charred baguette (gfoa) 19 

BARRAMUNDI BRINJAL KASUNDI, roasted, lime, coriander, charred naan bread 19 

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

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

TORTILLAS, (4) Smoked Kerrigan Valley Beef brisket, sour cream, pickled onions           

spiced almonds (n) 24 

Add freshly shaved Manjimup Truffle to any dish 2 grams $8 additional gram $4

SOMETHING MORE SUBSTANTIAL 

GNOCCHI, chilli, tomato, basil, cream, spinach, pressed goat’s feta, pangrattato (v) 28 

CABBAGE, roasted, sweet corn puree, roasted pistachio, fennel fronds                     

jalapeno dressing (vegan, gf, n) 22 

CHICKEN, pan fried breast, kipfler potatoes, thyme, mustard, verjuice (gf) 29 

PRAWNS, Shark Bay, gnocchi, chilli, tomato, basil, cream 33 

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

WA SEAFOOD, snapper, scallop, prawns, filo in Chardonnay cream  36 

SUFFOLK LAMB, Southwest WA, slow roasted shoulder, spiced nuts, medjool dates 

sherry vinegar dressing (gf, n) 34  

 

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

 

FROM THE GRILL 

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

KANGAROO, roasted eggplant, charred carrot, feta and date relish, med-rare (gf) 33 

RUMP CAP 300g* WA Kerrigan Valley Beef 100-day grain fed 2+ marble score (gf) 32 

STRIPLOIN 250g* Black Angus 3+ marble score (gf) 43 

FILLET 250g* Harvey Beef MSA (gf) 49 

 *Steaks served with potato fondant, celeriac remoulade, mustard butter (gf) 

CHEF’S 5 COURSE FOOD JOURNEY 

Let our chef take care of your meal 

Please advise of any dietary requirements 

59 per person (min 2 people, whole table only) 



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 - a green leafy vegetable like spinach with a tart and tangy taste 

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

Tempeh - a Margaret River soybean product that is like tofu 

Brinjal Kasundi - spiced eggplant chutney 

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

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

Medjool – A large, sweet cultivated variety of date from Morocco 

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

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Porcini Salt - sea salt infused with dried porcini mushrooms 

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

Geraldton WA 

Verjuice – acidic juice made from unripe grapes 

Naan Bread – a leavened, oven-baked flatbread 

Fennel Fronds - lacy fronds, delicate anise flavour  

MSA - Meat Standards Australia (MSA) is a grading system proven to take the guess 

work out of buying and cooking Australian beef and lamb. All products identified 

with the MSA symbol have met strict criteria to ensure they achieve consumer 

expectations for tenderness, juiciness and flavour. 

Beurre Blanc – emulsified butter and wine sauce 


