MENU

lunch 11.30am – 3pm . . . dinner from 5pm

BREADS
Toasted garlic Turkish bread

8.00

Cheesy garlic Turkish bread

10.00

Charred sourdough, venison chorizo and red pepper pesto

16.00

Toasted Turkish bread, con>nental meats, feAa and olives

25.00

PIZZA
10” homemade bases with tomato sauce and mozzarella

Hawaiian . . . classic ham and pineapple

22.00

Eggplant parmi . . . herb and garlic roasted eggplant, fresh tomato, red onion, feAa, parmesan

22.00

Cacciatore chicken. . . chicken, bacon, mushroom, red onion and olives

23.00

Four meat . . . ham and bacon, salami and pepperoni

23.00

Gluten free base + 3.00 (not all toppings are gluten free, please advise if you are allergic)

VEGETARIAN
Gado Gado . . . an Indonesian favourite, loaded with vegetables, fried tofu, boiled egg and peanut sauce V, GFO 26.00
Harissa Cauliﬂower, lemon and cumin labne, spinach, roasted eggplant, dates and green olives
with harissa coriander dressing VO, GF
+ grilled chicken 9.00

25.00

+ grilled prawns 11.00

SEAFOOD
Fish and chips . . . beer baAered North West reef ﬁsh with chips, salad and tartare GFO, DF

34.00

Lemon pepper spiced fried squid with chips, salad and aioli DF

28.00

Creamy garlic, herb and saﬀron prawns with steamed rice GF, DFO

33.00

Roasted barramundi, served on a potato and chorizo cake with broccolini and hollandaise sauce GFO, DFO

35.00

MEAT
FeAuccine with slow cooked beef brisket and tomato ragu, topped with shaved parmesan DFO

28.00

Slow cooked spiced lamb shoulder with a mild spiced coconut curry, roasted sweet potato, broccolini
and toasted almonds GF, DF

33.00

Pork loin cutlet with creamy mashed potato, braised cabbage, fennel and apple and jus GF, DFO

33.00

Ginger roasted chicken maryland, steamed bok choy, rice and a Korean chilli, soy and mushroom sauce

GFO, DF

28.00

Char grilled scotch ﬁllet, cooked to your liking and served with chips and salad or baby potatoes broccolini,
both with jus GFO, DFO

40.00

“Reef and beef”, char grilled scotch ﬁllet with your choice of chips and salad or baby potatoes and broccolini
with a side of garlic prawns GFO, DFO

52.00

MENU

lunch 11.30am – 3pm . . . dinner from 5pm

SIDES
Chips, aioli and tomato sauce

10.00

Wedges, sweet chilli and sour cream

12.00

Garden salad, balsamic vinaigreAe

10.00

Broccolini

8.00

Baby Potatoes

6.00

Steamed rice

5.00

KIDS MEALS (under 12)
FeAucine with tomato sauce and parmesan VO

12.00

Cheese and tomato sauce pizza DFO

12.00

Ham and cheese pizza DFO

13.00

Hawaiian pizza DFO

14.00

Nuggets and chips

13.00

Grilled chicken strips and chips

14.00

Fish and chips GFO, DF

15.00

Chipolata and chips

12.00

V – vegan
VO – changes can be made to create a vegan meal
GF – no products containing gluten used in this recipe
GFO – subs>tu>ons of non-gluten items can make this gluten free
DF – dairy free
DFO – changes can be made to create a dairy free dish

We oﬀer products with nuts (including peanuts), dairy, eggs, soy, seafood and gluten, and while we take steps to
minimize the risk of cross contamina>on we cannot guarantee all items are free from allergens
If you have food allergies or intolerances please let us know prior to ordering and
we can advise the best op>ons for you.
If you do not inform us of your allergy, we cannot take the appropriate measures to ensure your food is “safe”

All prices include GST
15% surcharge on public holidays

@equinoxbusselton

