
Sta!ers
Poached Egg with Crisp Potato Spaghetti,!! ! ! ! ! 15
confit Chicken & Asparagus Sauce

Ham Hock & Sage Ravioli with Black Beans! ! ! ! ! 15
& a Light White Wine Cream

Waterside “Prawn Cocktail” - Fresh Tomato Jelly,! ! ! ! 18
Tomato Cream Reduction, pan fried Garlic Prawns
finished with a Lettuce Sauce

Sesame Coated Scallops pan fired & served on a bed! ! ! 18
of Rich Cauliflower Purée finished with a Balsamic
& Red Wine Reduction

Butter Bean Soup with Goats Cheese, Olive Oil & Tarragon! ! 14
(served cold) 

Oysters on Beetle Leaf with Lychee Salsa (6)! ! ! ! ! 18 



Mains
Fillet of Salmon on Creamed Peas with a Roast Tomato! ! ! 29.50
Chutney & Sweet Vinegar Glaze, finished with a
Cucumber & Chervil Salad

Loin of Pork Poached in a Chinese master-stock with an Apple! ! 28
& Sweet Potato Terrine, Crackling & a Sweet Soy Jus

Fillet of Veal coated in Mushroom & Onion Stuffing wrapped! 32
in Ham & Encased in Puff Pastry, served with Horseradish
Crushed Potatoes & Pan Gravy

Star Anise & Sesame Marinated Duck Breast on a bed of! ! 34
Soba Noodles with a Cherry Compote

Breast of Chicken Roulade with Hazelnut & Apricot! ! ! 28
served with Mushroom & Pancetta Lardons with a 
White Wine Reduction

Seafood Platter for 2!! ! ! ! ! ! ! ! ! 95
Served cold! - Blue Swimmer Crab, King Prawns, Natural
Oysters,Smoked Salmon, Whole WA Lobster & Garden Salad

Served Hot   !- Sesame Coated Scallops, Calamari,
Tempura Battered Fish Fillets, Grilled Salmon Fingers, 
Hand Cut Chips & Condiments ! ! ! ! !



Sides
Steamed Vegetables! ! ! ! ! ! ! ! ! ! 7

Hand Cut chips! ! ! ! ! ! ! ! ! ! ! 7

Garlic Bread! ! ! ! ! ! ! ! ! ! ! ! 6

Herb Bread! ! ! ! ! ! ! ! ! ! ! ! 6

Bread Plate with Salt Flakes & Olive Oil! ! ! ! ! ! 9

Garden Salad! ! ! ! ! ! ! ! ! ! ! 7

Ve#ta$an D%hes
Poached Egg with Crisp Potato Spaghetti, Char Grilled!! 12! ! 20!
Asparagus & Chilled Asparagus Sauce

Butter Bean Soup with Goats Cheese, Black Olive oil! ! 14! ! 20
& Tarragon (served cold)

Pumpkin & Ginger Risotto with Parmesan & Lemon Oil! ! 14! ! 20

Leek & Pea Tart with a Truffle Glaze, Herb Salad! ! ! ! ! 22
& Tomato Dressing



Desse!s
Earl Grey Tea Cream with Lemon & Almond Biscotti!! ! ! 14

Orange & Honey Cold Soufflé! ! ! ! ! ! ! ! 14

Chocolate Cage Layered with Mango, Paw Paw, Pineapple! ! 14
& Strawberry, Crowned with Orange Sorbet & Pineapple Chips

Peach Tartin in a Rich Butterscotch with Vanilla Bean! ! ! 14
Ice-Cream

Triple Chocolate Brownie with Fudge Sauce! ! ! ! ! 14

Selection of Australian Cheeses with Lavosh & Crispbreads!! 20


