
  

TO START

DESSERTS

MAINS 

PIZZA

OYSTERS

GARLIC & HERB STEAMED MUSSELS 

GRILLED PRAWN

CHILLED KING PRAWNS 

BEER BATTERED BARRAMUNDI 

SEAFOOD MARINARA

MARGARET RIVER WAGYU SKEWERS 
SURF & TURF PORTERHOUSE

LEMON MERINGUE

STIRLING RANGES PORTERHOUSE

PEACH BRULÉE

CHICKEN BREAST 

WARM APPLE & BERRY CRUMBLE

VENISON

WARM SOURDOUGH  

MARGHERITA

$  9

$ 25

$ 39

$ 32

$ 26
$ 58

$ 17

$ 49

$ 39

$ 32$ 39

$ 32

Selection of the day 

White Wine, Butter, Toasted Sourdough

with Zucchini, Artichoke & Lemon

Cocktail Sauce with Lemon

Chips, Pickled Fennel, Radish & Onion
Salad, Lemon, Tartare

with Fish, Squid, Mussels, Prawns,
Capers, Red Onion, Parsley & Lemon

Black Garlic, Onion, Blackberry Jus 
with Butterflied Garlic Prawn, King
Oyster Mushroom, Potato Pavé, Jus

with Mango, Lime & Coconut Ice-cream

King Oyster Mushroom, Potato Pavé, Jus 

Poached Stone Fruit, Strawberry,
Mascarpone

Lentils, Cauliflower, Summer
Herb Sauce

Vanilla Bean Anglaise, Wild Berry Ice-Cream 

with Beetroot, Black Garlic,
Kalamata Olives & Goats Cheese

Cultured Butter & Salt 

with Tomato, Oregano & BasilMENU

KING FISH SASHIMI $ 26
Apple, Radish,Chilli, Lemon,Buttermilk 

HERB & GARLIC SCALLOPS $ 28
Peach Salsa 

HERB & PEPPER SQUID $ 20
Tartare, Lemon

VENISON CROQUETTES $ 20
Beetroot, Herb Sour Cream 

1/2 dozen $ 29
1 dozen $ 49

$ 22

BARRAMUNDI $ 45
White Beans, Asparagus, Mustard
& Dill Sauce 

SIDES $ 12

Caesar Salad
Pan-Fried Greens
w/peanut chilli oil 
Chips
KYST Salad 

DARK CHOCOLATE MOUSSE 
Plum, Honeycomb, Sourdough Crumble, Salted
Caramel Ice-Cream 

MEAT DELUXE

PROSCIUTTO

GARDEN $ 26

$ 32

$ 29
with Bacon, Ham. Pepperoni &
Olives

with Rocket, Basil & Parmesan

with Baby Spinach, Mushroom,
Artichoke & Zucchini

PASTA

GF

GFO

DFO

GF DFO

GF DFO

DFO

GF DFO

DFO

GFO DFO

DFO

GF DFO

GFO DFO

GF DFO

GF DFO

GFO

DFO

DFO

V GFO DFO

GLUTEN FREE BASE +$4, LACTOSE FREE CHEESE +$4

GF

GFO

V = VEGETARIAN, GF = GLUTEN FREE, GFO = GLUTEN FREE OPTION, DF = DAIRY FREE, DFO = DAIRY FREE OPTION

SEAFOOD LINGUINE $ 39
Prawns, Mussels, Fish, Garlic, Tomato
& Chilli

GFO DFO

PAN-FRIED GNOCCHI $ 36
Cavolo Nero, Buffalo Mozzarella,
Pumpkin Cream, Sage & Walnuts V

GFO

BEEF & MUSHROOM
STROZZAPRETI

$ 35

with Mushroom, Parmesan & Herbs

SCOTCH FILLET STEAK SANDWICH $32
with Beetroot, Rocket, Swiss Cheese & Aioli 

DFO
ZAATAR LAMB SALAD $ 29
Cous Cous, Chickpea, Artichoke, Radish, Onion,
Rocket, Spinach, Pomegranate & Lemon Yoghurt

DFO
GFO

GFO

GFO


