
SNACKS & SHARES 
      
  House Flatbread and Dips  (GFO + 4)
  Beetroot  hummus +  bas i l  pesto   

  Marinated Ol ives  (GF)
  Cheese and Pickles  (GF)
  Gri l led Spanish Chorizo (GF)  

 

Beer Battered Steak Fries  (V)  
House seasoning +  a io l i

Coast  F ish Tacos (2)  
WA Spanish mackerel ,  mexis law,  
house sa lsa ,  avo,  ch ipot le  a io l i  

Crispy Fried Squid (GF)  
Di l l ,  cor iander ,  bean shoots ,  sp iced a io l i  

Buttermilk  Fried Chicken (GF)  
Pick les ,  mixed greens,  ch ipot le  mayo 

Mushroom Arancini  (4)  
Romesco sauce,  a io l i ,  pecor ino,  spr ing  onion

Marinated Albany Sardines 
on Toast  (GFO + 4)
Gri l led  c iabatta ,  rocket ,  fennel ,  lemon

La Del iz ia  Stracciatel la  (GFO + 4)  
Roasted cherry  tomato,  bas i l  pesto  
+  toasted c iabatta   

SALAD
Garden Salad (V,  GF)  
Mixed leaf ,  cherry  tomatoes,  red onion,  
cucumber,  ba lsamic  dress ing  

SALAD ADD ONS 

Fried Chicken (GF)  
Roast  Vegetables  & Feta (GF)  

DESSERT

Rich Chocolate Brownie
Raspberry  coul is ,  i ce-cream,  s trawberry
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Make it a Platter 40

LARGER PLATES 

Coast  F ish & Chips  (GFO)  
Battered WA Spanish mackerel ,  sa lad 
(GFO –  gr i l led  wi th  sa lad,  no chips)  

Steak Panini  & Chips  
Scotch f i l le t ,  onion jam,  rocket ,  swiss  cheese 
+  a io l i  

Chicken Panini  & Chips  
Fr ied chicken,  onion jam,  rocket ,  
swiss  cheese +  a io l i  

Crispy Skin Barramundi  (GF)  
Beetroot  hummus,  seasonal  veg  +  dukkah

PIZZA 

Margherita  
Napol i  sauce,  cherry  tomato,  bocconcin i ,  
bas i l  

Pepperoni
Napol i  sauce,  mozzare l la ,  pepperoni ,  ch i l l i  f lakes  

Garl ic  Prawn 
Garl ic  cream,  mozzare l la ,  gar l ic ,  shark  bay
prawns,  rocket ,  ch i l l i  

Crispy Chicken
Sweet  ch i l l i ,  f r ied  chicken,  sour  cream,  
p is tachio  

BBQ beef  & bacon 
BBQ sauce,  br isket ,  a io l i ,  spr ing  onion 

Vegetarian (VO)  
Basi l  pesto,  mozzare l la ,  onion,  pumpkin,
beetroot ,  feta  

Gluten Free Base +4 
Vegan Cheese +5 

  KIDS  U/12

  K ids  Fish & Chips  (GFO)  
  (GFO –  gr i l led  wi th  sa lad)  

  Chicken & Chips  (GFO)  
  (GFO –  chicken with  sa lad)  

  K ids  Pizza (GFO + 4)  
  Cheese,  napol i  sauce,  mozzare l la  

  Al l  kids  meals  come with orange or  apple 
  juice and ice  cream
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(V) Vegan | (GF) Gluten Free | (GFO) Gluten Free Option 

f o o d

1% eftpos surcharge applies | 15% surcharge on public holidays



DR INK S CHAMPAGNES & SPARKLING                            
McPherson Sparkling  -  VIC

Villa Sandi Prosecco - ITA

Howard Park Petit Jete Sparkling - WA

Laurent Perrier Champagne - FRA

WHITE                                                         

McPherson Sauvignon Blanc - VIC

The Pass Sauvignon Blanc - NZ

Howard Park Semillon Sauvignon Blanc - WA

Puppetmaster Pinot Gris - WA

Silkwood Estate Chardonnay - WA

Silkwood Estate Riesling - WA

Skuttlebutt Moscato - WA

ROSÉ                                          
Excuse My French Rosé - FRA

Marchand & Burch Villages Rosé - WA

RED                                                      
McPherson Shiraz - VIC

Silkwood Pinot Noir - WA

Belamine Pinot Noir - WA

Nietschke Julius Shiraz - SA

Howard Park Cabernet Sauvignon - WA

Tomfoolery Young Blood Grenache - SA

Kilikanoon GSM - SA

DRAUGHT
See bar staff or QR codes for our current selection taps

available in schooners!
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SIGNATURE COCKTAILS

Breakwater                                 
Bacardi coconut rum, passionfruit, pineapple, 
blue curacao

Pommey Punch                                    
White rum, pomegranate, grapefruit soda

Mango Mumma                                     
Gin, Aperol, peach, mango, pineapple
raspberries

North 42                                        
Fresh pressed watermelon juice, vodka, 
coconut, lime 

On The Terrace                                  
Gin, limoncello, orgeat, blood orange soda, 
plum bitters, rosemary

Field Day                                       
Vodka, Lychee liqueur, raspberry, pineapple

Spicy Mango Margarita                           
Tequila infused with chilli, triple sec, 
mango, lime, tajin rim

1800 Coconut Margarita                          
Coconut tequila, triple sec, lime, coconut 
salt rim

SPRITZ                      

Aperol Spritz                              
Aperol, Prosecco, soda, fresh orange

Grapefruit Spritz                           
Pampelle grapefruit aperitif, Prosecco, grapefruit soda

MOCKTAILS

Pash Me                                    
Passionfruit, lemon, soda, fresh mint

Non-Alcoholic Aperol Spritz                
Blood Orange syrup, rosemary, soda, lemon
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