
ENTRÉE 
 

 
HOUSE-MADE GARLIC BREAD (V)  8 

Crusty, toasted garlic ciabatta with home-made  
garlic and herb butter 

……………………...….. 

 

PUMPKIN SOUP (V)   16 
Slow-roasted butternut pumpkin and nutmeg  

soup with chives and pepita seeds, served with  
a side of garlic toast 

……………………...….. 

 

ROCKET & GOAT CHEESE SALAD (V)   18 
Crumbed, crispy goat cheese with fennel, fresh rocket,  

pickled beets and toasted almond flakes 

……………………...….. 

 

SHARK BAY SCALLOPS (GF)   21 
Seared Shark Bay scallops, pressed spicy home-made  

pork terrine, ginger carrot mousse and Italian glaze 

……………………...….. 

 

SLOW-COOKED MARGARET RIVER LAMB BRUSCHETTA   19    
18-hour slow-cooked pulled lamb on charred ciabatta with  
vine ripened tomatoes, goat cheese and pine nut crumble, 

smoked eggplant and mint oil 

……………………...….. 

 

LEMON PEPPER SQUID (GF)  18 
Crispy lemon pepper squid, watercress and  

prosciutto salsa, garlic aioli 

 

 

 

 

MAIN 
 
 

FREE-RANGE CHICKEN BREAST (GF)   35 
 Thyme and lemon marinated chicken breast, cannellini bean 

and chorizo ragout, oregano crème fraiche and thyme jus 

……………………...….. 

  

SPINACH & RICOTTA CANNELLONI (V)   26 
Cannelloni in Puttanesca sauce, served with rocket  

and shaved parmesan 

……………………...….. 

 

PAN-SEARED EXMOUTH BARRAMUNDI (GF)  37 
Lemon pepper seasoned wild-caught barramundi  

with ginger carrot purée, warm asparagus and watercress  

salad and beurre blanc sauce 

……………………...….. 

 

LAMB RIGATONI   e 18 / m 35 
18-hour slow-cooked Margaret River pulled lamb,  

rigatoni pasta, olives, vine-ripened cherry tomatoes,  
parsley, crème fraiche 

……………………...….. 

 

CRISPY PORK BELLY (GF)   38 

Linley Valley pork belly, seared scallops, braised cabbage  
and raisin slaw, Granny Smith apple purée and pan sauce 

……………………...….. 

 

WESTERN AUSTRALIAN SCOTCH FILLET (GF)  43 
Premium Harvey 300gm scotch fillet, creamy mash,  

buttered Portobello mushroom, roast tomato, red wine jus 

……………………...….. 

 
SLOW-COOKED BEEF CHEEKS (GF)  35 

8-hour slow-cooked beef cheeks with creamy  
garlic mash, braised vegetables and croutons  

SIDES 8ea 
 

Creamy garlic mashed potato (V, GF) 

Crispy chips with tomato sauce (V, GF) 

Potato wedges with sour cream and chilli sauce (V) 

Fresh garden salad with French dressing (V, GF) 

 

 

 

DESSERT 
 

CHOCOLATE FONDANT   15  
Rich, dark Belgian chocolate, macerated strawberries,  

chocolate ice-cream  
 

……………………...…. 

 
MILLE-FEUILLE   14 

Creamy vanilla custard, flaky pastry, raspberry coulis, 
dehydrated berries  

……………………...…. 

 

TIRAMISU CHEESECAKE (GF)   15 
Coffee and mascarpone cheesecake with walnut praline 

……………………...…. 
 

LEMON TART  14 
With lemon sorbet, fresh mint and berry dust 

……………………...…. 

 
MARGARET RIVER CHEESE PLATTER   18 

Chef’s choice of 2 cheeses served with fruits & nuts 

 

(V) Vegetarian   (GF/GFO) Gluten Free or Gluten Free Option 


