BREADS + EXTRAS
Garlic Turkish Bread
Cheesy Garlic Turkish

8.00
10.00

Marinated Olives
Lemon Pepper Fetta
Venison Chorizo
Stuffed baby peppers

5.00
5.00
10.00
6.00

35.00

BRUSCHETTA
18.00
Charred sourdough, for di latte, balsamic cherry tomatoes, zucchini pesto
FENUGREEK AND YOGHURT CHICKEN SKEWERS
Marinated chicken thigh skewers with a
tomato, pomegranate and spring onion salad

20.00

PRAWNS AND CHORIZO
Mixed leaves, pepperonata and green olive tapenade

23.00

PIZZAS
10 inch base with tomato sauce
Gluten free bases + 2.00
(not all toppings are gluten free please advise if you are allergic)
VEGE SUPREME
mushroom, red onion, red peppers, olives, fetta, mozzarella

22.00

HAWAIIAN
ham, pineapple, mozzarella

22.00

FOUR MEAT
salami, pepperoni, ham, bacon, mozzarella

From . . . 5pm

KIDS

SHARE FOOD
EQUINOX BOARD
Prosciutto, salami, fetta, olives, stuffed peppers, grilled marinated
Vegetables and garlic Turkish bread

DINNER MENU

23.00

PASTA
with tomato sauce and parmesan
12

CHEESE PIZZA
tomato sauce and mozzarella
12
HAM AND CHEESE PIZZA
tomato sauce, ham, mozzarella
13
HAWAIIAN PIZZA
tomato sauce, ham, pineapple, mozzarella
14

NUGGETS AND CHIPS
chicken nuggets(5) chips and tomato
sauce
13
FISH AND CHIPS
battered fish, chips and tomato sauce
14
CHIPOLATA AND CHIPS
pork chipolatas(3) chips and tomato
sauce
12

SIDES
Garden salad
Roasted baby potatoes
Broccolini
8.00
Steamed rice
Chips, tomato sauce, aioli
Wedges, chilli, sour cream
Extra sauce
1.00
Tomato, BBQ, aioli, sweet chilli, sour cream

8.00
6.00
5.00
12.00
12.00

COFFEE + CAKE
Available all day
See our cake cabinet for our
delicious house baked
sweet treats

VEGETABLE
MUSHROOM RISOTTO
Gourmet mushrooms, leeks and peas topped with parmesan

26.00

DINNER MENU

WARM PUMPKIN SALAD
24.00
Roasted pumpkin wedges, pumpkin pepita “hummus”, spinach, shaved fennel
and a currant and pine nut dressing

From . . . 5pm

SEAFOOD
CLASSIC FISH AND CHIPS
Beer battered North West reef fish served with chips, salad and
tartare sauce (GFO, DF)

31.00

LEMON PEPPER SQUID
fried lemon, pepper and spice squid, chips, salad and garlic mayo

27.00

PRAWN LINGUINE
Classic herb and garlic cream sauce with cherry tomatoes and spinach

30.00

BARRAMUNDI
Steamed rice, Asian greens and a hot and sour coconut, cashew sauce

34.00

MEAT
ROASTED PORK BELLY
Baby potatoes and broccolini with jus and an allspice, apple puree

30.00

LAMB SHANK
Port and red wine braised, cheddar mash and roasted brussel sprouts

31.00

SCOTCH FILLET
from the char grill, served with chips and salad or
baby potatoes and steamed broccolini, both with red wine jus (GFO)

40.00

DF = dairy free
VO = can be changed to become
a vegan option
GF = gluten free as listed on
the menu
GFO = meal can be changed to
suit gluten free
If you have any other dietary
needs or an allergy please let us
know prior to ordering - our
staff can advise best options

RAS EL HANOUT CHICKEN
29.00
Moroccan spiced roasted chicken breast, carrot and apricot “tagine” with
pearl cous cous

@equinoxbusselton

COMBOS
REEF + BEEF
from the char grill, served with chips and salad or
baby potatoes and steamed broccolini, with creamy garlic prawns (GF)

52.00

SEAFOOD COMBO
Battered fish and prawns, salt and pepper squid, chips, salad and
tartare sauce

35.00

All prices include GST
15% surcharge on public holidays

HAPPY HOUR
5PM - 6PM daily
Discounts on all tap beer
and selected wines
from our menu

