
 

PLEASE NOTE A 15% SURCHARGE APPLIES ON ALL PUBLIC HOLIDAYS

C h e e s e  w i t h  h o n e yc o m b ,  N U T s ,  l av o s h  &  q u i n c e  pa st e

Aged Feta  //  Cheddar  //  B lue  //  Br ie  

One Cheese 17  //  add cheese +7ea  

D e s s e r t

I s land pav lova ,  yoghurt  cream,  rhubarb,  p istach io    N ,GF 16 . 5

Pass ionfru i t  semi f reddo,  banana ,  honeycomb GF   16 . 5

Dark  chocolate  nemes is ,  beetroot  creme f ra iche,  haze lnut  crumble  N,GFO 16 .5

S i d e s

Shoestr ing f r ies ,  lemon myrt le  sa l t    VG,GF 12

Shaved cabbage sa lad ,  fenne l ,  cucumber,  p inenuts ,  feta    v ,N ,GF,  VGO 16

Wood roasted broccol in i ,  charred gar l ic ,  lemon o i l    VG,GF                                        16 

Wood roasted pumpkin ,  feta ,  harr i sa ,  a lmond crumble   v,VGO,GF,N                               15                                                                                

5 course chef's tasting 

PLEASE NOTE, SOME OF OUR DISHES CONTAIN NUTS. WHILE WE TAKE PRECAUTIONS TO MINIMISE THE RISK OF CROSS CONTAMINATION, WE CANNOT GUARANTEE THAT ANY OF OUR DISHES ARE 100% ALLERGEN FREE.

t o  sta r t

r a w

pa sta

Battered market  f i sh ,  shoestr ing f r ies ,  lemon myrt le  sa l t ,  I /M tar tare  GFO            38

Fr ied cau l i f lower,  herbed tah in i ,  macadamia ,  mint ,  pomegranate     N ,VG,GF                 28

Wood roasted Shark  Bay prawns ,  mal lorqu ina  butter    GF            34

Kai l i s  ch i l l i  musse ls ,  sourdough bread  GFO                                                             28

Wood roasted ha l f  ch icken ,Medi ter ranean sty le  pear l  couscous ,  green ch i l l i  l abneh    39

Wood roasted market  f i sh ,  charred courgette ,  lemon butter    GF                    MP

Boddington lamb s i r lo in ,  bra ised ra is ins ,  chermoula ,  jus   GF          42

Woodf i red beef  eye  f i l le t ,  bush beans ,  ch imichurr i   GF         44

l a r g e  p l at e s

12
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m
  
-
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I S L A N D  F E A S T

Woodf i red baked p i ta      GFO   7

Dukkah & o l ive  o i l     GF,V,VG,N                                                                                    7 

Pumpkin  tah in i  d ip ,  date  molasses ,  dukkah     V,  GF                                                    10

Green ch i l l i  l abneh ,  cucumber,  feta ,  d i l l  o i l    V ,GF                                                       10

Taramasa lata ,  papr ika ,  o l ive  o i l   10

Hummus ,  za ’atar,  o l ive  o i l    VG,GF 10

Chargr i l led  chor izo,  lemon                                                                                       15

Gorda l  o l ives ,  ch i l l i ,  rosemary  o i l   VG,  GF                                            13

La  De l iz ia  Burrata ,  rad icch io,  haze lnuts ,  tange lo 's     V,GFO,N                                       25

Zucch in i  &  ha loumi  f r i t ters ,  wa lnut  &  gar l ic  labneh   V,  N                                                   15

Fr ied sa l t  &  pepper  squ id ,  sp icy  mayonna ise                                                              24

$75PP

    p i ta   w r a p s 

      w i t h  c h o p p e d  s a l a d          

       1 2  -  3 p m   M O N  -  F R I1 2  -  3 p m   M O N  -  F R I  

                                    Lamb shawarma,  green ch i l l i  yoghurt    GFO  25                                                        

                                         Ch icken shawarma,  hummus         GFO  23    

              Fa la fe l ,  tah in i  yoghurt            GFO  2 1

can’t decide?  
let us take care 

 of it for you!

Fresh ly  shucked oyster,  I s land hot  sauce                                                5 .5  ea  //  55  doz

Shark  Bay sca l lop crudo,  c i t rus  dress ing ,  cor iander  o i l    GF                                      9ea

Steak  tar tare ,  p istach io  sa lsa ,  b lack  gar l ic ,  ch i l l i ,  l avosh   GFO                                   29  

L ingu ine,  b lue  swimmer  crab,  tomatoes ,  gar l ic ,  ch i l l i                                                  38

Papparde l le ,  s low cooked lamb ragu ,  Manchego                                                        36

 GF- Gluten free   GFO- Gluten free option   N- Contains nuts   V- Vegetarian   VG- Vegan   VGO- Vegan Option



                 

        
 n o n  A L C O H O L i c

L A DY  I N  R E D  1 6 /4 8

C h e r r y  r h u b a r b  l i q u o r  to p p e d  u p  w i t h  b u b b l e s

I S L A N D  S P R I TZ  1 9/5 4

Co a s t a l  c l a s s i c  t w i s t :  A p e ro l ,  wa te r m e l o n ,  g ra p e f r u i t , 

c a p p e d  w i t h  g ra p e f r u i t  s o d a  a n d  s e r ve d  f l u f f y

F I ZZ Y  DA I SY  2 0/5 5

W h i te  r u m ,  va n i l l a  l i q u o r,  s p a r k l i n g  p a ss i o n f r u i t , 

l e m o n  &  p e a c h

W I N T E R T I M E  B LU S H  2 0

Ro s e  p e t a l  vo d ka ,  co co n u t  &  l e m o n ,  va n i l l a  &  w h i te  c a c a o 

S e r ve d  s h o r t  &  d u s te d  p i n k

M O N T E  M U L E  1 9

A m a ro  M o n te n e g ro , s a l u b r i o u s l y  p a i re d  w i t h  a g e d  s p i ce d 

r u m ,  f re s h  p re ss e d  l i m e , 

to p p e d  w i t h  g i n g e r  b e e r  &  s e r ve d  i n  co p p e r  (o f  co u r s e)

p a c k a g e d  b e e r s
M y t h o s  G r e e k  L a g e r                        1 3

Tw o b a y s  P a l e  A l e  ( G L U T E N  F R E E )  1 3

R o c k y  R i d g e  s e s s i o n  I P L  3 . 5 %  1 2

S h e l t e r  ' B i g  S p l a s h '  P a l e  A l e  0 . 5 %   1 2

R o c k y  R i d g e  ‘ R o c k  C a n d y '  S o u r  1 4

E a g l e  B a y  C a c a o  S t o u t  1 3

C a n n a b i s  B o t a n i c a l  D i s t i l l e r y  G i n g e r  B e e r  1 4

B e e r f a r m  C i d e r  1 3

F u n k  ‘ S w e e t  O a k e d ’  C i d e r  1 4

T A P  B E E R s    

S h e l t e r  L a g e r     WA  9     1 4

C h e e k y  M o n k e y  We s t  C o a s t  I PA    WA  9  1 4

K i n g  R o a d  S u m m e r  A l e   WA  9  1 4 

M a r g a r e t  R i v e r  B e e r  C o  H A Z Y  3 . 5 %   WA   8 . 5  1 3 

J i n g d o n g  J u i c y  P a l e  A l e      WA  9 . 5  1 4 

I / M  R o t a t i n g  Ta p   1 0  1 5

Co ke  /  Co ke  Ze ro  /  Le m o n a d e

G i n g e r  A l e  /  G i n g e r  B e e r

S p a r k l i n g  Pa ss i o n f r u i t

L i m o n a t a  (LIME SPARKLING)

Feve r  Tre e  B l o o d  O ra n g e  S o d a

S t ra n g e Love  ‘ P e a r  &  C i n n a m o n ’

B i t te r  Le m o n  (BY STRANGELOVE)

I S L A N D  C O C K T A I L S

CO L D  P R E SS E D  J U I C E  9 . 5

O ra n g e

A p p l e

Wa te r m e l o n  +  s t raw b e r r y

Ka l e  +  a p p l e  +  l e m o n

M a n g o  +  p a ss i o n f r u i t  +  p i n e a p p l e

C a r ro t  +  g i n g e r  +  p i n e a p p l e  +  p e a r

A l l  j u i c e s  u s e  1 0 0 %  WA  f r u i t  + 

Z E R O  P R O O F  C O C K T A I L S g i n  t o n i c a  1 8

S O F T I E S    6 . 5

W H I S K E Y  H I B I S C U S  S O U R   2 0

P o i re  Wi l l i a m  p e a r,  b o u r b o n ,  h i b i s c u s ,  l e m o n  &  b i t te r s

W h i s key  s o u r  I s l a n d  s t y l e

T H E  B U C K L E R  2 0 

Re p o s a d o  te q u i l a ,  p o m e g ra n a te ,  c i t r u s ,  f re eze - d r i e d 

ra s p b e r r y  s u m a c  l i p

ST R AW B E R RY  &  B AS I L  N E G R O N I  2 1

O u r  t a ke  o n  a  c l a s s i c :  I / M  i n f u s e d  s t raw b e r r y  

a n d  b a s i l  g i n ,  c a m p a r i ,  ve r m o u t h

T R O P I C A L  E X P R E SS  2 1

S m o ke d  p i n a p p l e  te q u i l a ,  ve r m o u t h ,  l i m o n a t a  &  b a n a n a 

re f re s h i n g l y  l o n g  a n d  t ro p i c a l

T I C K L E D  P I N K    1 5 

Jun iper,  p ink  grapef ru i t ,  c i t rus  &  waterme lon

T H E  L I LY  CO L L I N S  1 5 

Fo u r  p i l l a r s  0 %  G i n ,  f re s h  s t raw b e r r y,  c h a rg e d  w i t h  

s p i ce d  g i n g e r  &  b a s i l  s o d a

R O SY  B LU S H  1 5 

Co l d  p re ss e d  a p p l e ,  co co n u t  wa te r  &  l e m o n ,  

w h i te  c a c a o

V E N E Z I A  S P R I T Z   1 7 

A l l  t h e  h a l l m a r k s  o f  a  a p e ro l  s p r i t z ,  w i t h  n o n e  o f  

t h e  a l co h o l

STRAWBER RY  +  BAS IL  ICED  TEA   1 2 

S e r ve d  i n  a  h i g h b a l l  ove r  i ce ,  f re s h  s t raw b e r r y  

&  b a s i l  to  f i n i s h

S U N S E T 

c r i s p  &  r e f r e s h i n g  

C u p r u m ,  m i n t ,  p o m e g ra n a te ,  a ro m a t i c  to n i c

G I N  &  ‘ N OT  TO N I C ’ 

c l e a n  &  p r e c i s e  
Lo n d o n  d r y,  o ra n g e  l i q u e u r,  s a g e  &  s o d a

R A  R A  P E N O 

l i t t l e  a f t e r n o o n  k i c k 

B o m b ay,  ra s p b e r r y,  j a l a p e n o ,  ra s p b e r r y  to n i c

B E AC H S I D E 

s a v o u r y  &  r e v i t a l i s i n g  
Ta n q u e ray,  c u c u m b e r,  g re e n  a p p l e  to n i c

I S L A N D  TO N I C A 

h e r b a c e o u s  &  b i t t e r  

We s t  Wi n d s ,  Pa m p e l l e ,  re d  g ra p e f r u i t ,  d i l l

Q U E E N  M A RY  vo d ka ,  ro a s te d  c h e r r y  to m a to    

O L D  TO M  M A RY  i n te n s e l y  b o t a n i c a l  O l d  To m s  g i n

H OW L I N G  B R A Z I L I A N  M A RY  c h i l l i - i n f u s e d  C a c h a ç a   

1 9


