
 
 

 
S T A R T E R S   &   L I G H T   D I S H E S                     M A I N   C O U R S E 
 
Goats Cheese & slow roasted Tomato Tart  
with steamed asparagus & pesto     $18.50 
 
 
Sautéed WA Sea Scallops with a kipfler potato,  
white anchovy & dill salad     $24.90 
 
 
Spiced Cuttlefish with spinach, coriander,  
mint & shaved fennel  - lime & chilli dressing   $19.50 
 
 
Smoked Salmon with avocado, preserved lemon & salmon caviar $19.50 
 
 
Warm Salad of Prawns and braised pork with red peppers,  
coriander, spinach, sweet soy & chilli     $22.50 
 
 
Duck Liver Pate with quince coulis, cress salad & lavoche  $18.50 
 
 
Salad of air dried Tuna, roasted beetroot, 
grape tomatoes & rocket     $18.50 
 
Quail & Mushroom Pie with a sweet potato puree, 
shiitake & quail jus      $22.50 
 
Sydney Rock Oysters  
– freshly shucked & served natural    or     ½ doz  $19.90   
  with salmon caviar & crème fraiche  1 doz  $37.50  
 
 
S A L A D S       $16.00 
 
Cos, spinach, capers, anchovy, shallots, avocado, tomato & parmesan 
 
Pear, walnuts & gippsland blue with rocket & spinach 
 

Spiced Kingfish fillet with tomato & lime dhal and a ragout of                    
golden grape tomato & coriander              $35.90 

Roasted Jewfish fillet & sea scallops with bok choy, leeks,                           
shiitake mushrooms & a ginger soy & mirin sauce             $37.00 
 
Poached Salmon fillet with organic soba noodles,  
miso and soy broth, steamed mussels & wakame             $35.90 

Beer Battered Flathead & wedges with remoulade sauce            $27.50 

Beach House Seafood Platter serves two                                               
Includes:   freshly shucked oysters, prawns, grilled scallops, beer battered 
flathead, roasted baby octopus & cuttlefish with pesto, grilled lobster tail, 
steamed mussels &  scampi grilled with garlic butter                                               
-- all served with dipping sauces & wedges             $159.00 
 
Corn fed Chicken breast with basil, chinese sausage,  
jerusalem artichokes, spring onions and a star anise & soy jus            $34.50 

Confit of Duck with sautéed spinach, walnuts and an apple,                     
quince & pomegranate sauce               $37.00 

Char grilled Scotch fillet, sautéed mushrooms, red wine sauce                            
& sour cream                  $35.90 

F R O M     T H E     G R I L L                                                                                        
Grilled Fish of the day with salad               $28.50 

BBQ Octopus & Cuttlefish with salad & pesto             $27.50 

BBQ Prawns with a spicy peach relish & salad                          $28.50 

S I D E   D I S H E S                $7.90 

Wedges        Green Salad        Steamed Vegetables 
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