
SALADS.

SHARING.

BURGERS. PIZZA.

MAIN PLATES.

SWEET TREATS.

GRILL.

Beaufort Beef Burger
cheddar, lettuce, tomato, relish, fries (gfo)
Katsu Chicken Burger
slaw, crazy horse sauce, brioche, fries
Chickpea Burger
relish, lettuce, tomato, vegan mayo, fries (vg, gfo)
Sirloin Steak Sandwich
grilled bacon, cheddar, caramelised onion,
tomato, rocket, mustard, aioli, turkish, fries (gfo)

Classic Caesar
cos, bacon, egg, parmesan, anchovy, aioli (gfo)
Roasted Pumpkin & Quinoa Salad
parmesan, cucumber, rocket, vinaigrette (vgo, gf)
BBQ Cauliflower Salad
cos, chickpea, sesame, miso, pumpkin seeds (vg, gf)

   > add grilled herb chicken
   > add BBQ Shark Bay prawns or herb Atlantic salmon

Chicken Parmi
shredded ham, sugo, mozzarella, mixed leaves, fries
Beer Battered Barramundi
fries, tartare, mixed leaves, lemon (gfo)
Linguine Puttanesca
tiger prawns, market fish, mussels, anchovy, sugo, olives 
Red Curry Crisp Duck Leg
jasmine rice, thai basil, chilli, fried shallot (gf)
Creamy Pesto & Basil Gnocchi
mushroom, manchego, sun-dried toms, pine nuts (v)
Charred Broccoli & Miso Pumpkin
pepitas, sunflower seed, chickpea, za’atar (gf, vgo)
Beef Rendang Shepherd's Pie
mash topper, buttered asparagus, roast tomato (gf)

Rump (250g)
Scotch Fillet (300g)
Black Pepper Chicken (half)
Miso Salmon Steak (200g) tomato vierge
   all served with paris mash, garlic buttered asparagus &
   choice of red wine, peppercorn or mushroom sauce

Margherita
sugo, cherry tomato, mozzarella, basil (vgo)
Zucchini 
pepita pesto, rocket, capsicum, mozzarella, parmesan (v)
Diablo
hot salami, nduja, chilli, mozzarella
Prosciutto
mozzarella, kalamata olives, sun-dried toms, rocket
Spiced Lamb
feta, mint yoghurt, red onion, cucumber, parsley
Garlic Prawn
marinara, tomato, capers, lemon, basil

   > gluten free bases available for all pizzas

Matcha Orange Lamington
coconut lime gel, blood orange sorbet
Apple Pie Spring Roll
palm sugar sauce, cinnamon, vanilla ice cream (v)

v - vegetarian  |  vg - vegan  |vgo - vegan option  |  gf - gluten free  |gfo - gluten free option
 Please advise waitstaff of all dietry requriements, including Coeliac Disease. Public Holidays incur a 15% surcharge.
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Fries
aioli (v, vgo, gf) (regular/large)
House Marinated Olives
garlic, chilli, lemon (vg, gf)
Freshly Shucked Pacific Oysters
prik nam pla (gf) (each)
Turkish Hummus
house flat bread, crispy chickpea, sumac, evo (vg, gfo)
Tempura Pumpkin
sweet soy glaze, herbs, roasted garlic, chilli (vg, gf)
Malay Fried Popcorn Chicken
tamarind chill jam (gfo)
Hiramasa Kingfish Crudo
green nam jim, coconut, coriander, lime, chilli (gf)
Beef & Candied Bacon Sausage Rolls (4)
thyme, relish
Pumpkin & Cheese Croquettes (3)
beetroot relish, manchego, chives (v)
Salt & Pepper Cuttlefish
green peppercorn dressing, chilli, lemon (gf)
Charcuterie
cured meats, cheese, Turkish hummus, olives,
piccalili, house flat bread (gfo)
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