Open for Breakfast Tuesday to Friday // 8am - 10am
& Weekends // 8am - 10:30am
Open for Dinner Tuesday to Saturday from 5pm

Starters

Menu

sour dough bread toasted with a garlic herb butter (two slices) ( GFO)

$6.00

bruschetta – tomato, red onion, basil and danish feta with a balsamic glaze served
on sour dough bread (two slices) ( GFO )

$14.00

grilled figs wrapped in prosciutto with a blue vein cheese gratinee and balsamic dressing
served with fresh roquette ( GF )

$18.00

garlic prawns (four) served with angel hair pasta, fresh parsley, thyme, and garlic with
beurre blanc sauce

$21.00

fried calamari served with a smoky chipotle aioli served with greens ( GF )

$18.00

stuffed mushrooms with walnuts, sundried tomatoes and parsley served with a parsleylemon dressing ( GF )

$16.00

nachos served with traditional nacho sauce & cheese
(add beef for $3.00 )

$13.00

Salads

prawn & mango salad with mixed leaves, pine nuts, marinated onions, dill, cherry
tomatoes, cucumber with a honey infused vinaigrette ( GF )

$34.00

pumpkin, feta, roasted peppers, spinach & walnut salad served with pine nuts and
balsamic glaze ( GF )

$24.00

warm Vietnamese beef salad with vermicelli noodles, capsicum, julienne carrot, onion,
cucumber, bean shoots, fresh coriander served with a peanut sesame lime dressing ( GF )

$31.00

fried calamari dusted in chilli salt tossed through asian greens served with aioli ( GF )

$32.00

Mains

medium-rare seared fillet steak, walnut crusted, oven-finished and served with jus ( GF )

$36.00

pan fried ( GF ) or tempura battered fish of the day – please see our specials board

$32.00

grilled maryland chicken served with baked haloumi and a zest of lemon, thyme,
olive oil and honey reduction ( GF )

$33.00

pork cutlet served with a pine nut pesto crust with an apple cider glaze ( GF )

$36.00

stuffed peppers and a mediterranean vegetable barley risotto topped with salsa verde

$28.00

chicken parmigiana served with ham, tomato con-casse, and melted mozzarella

$28.00

~ all mains served with a choice of either chips & salad OR chat potatoes & seasonal vegetables ~

Pasta

traditional fettucine carbonara with bacon, onion, egg, cream, and parmesan cheese
(add chicken for $3.00 )

$25.00

spaghetti with a fresh basil pesto sauce, cherry tomatoes, and parmesan cheese

$23.00

spaghetti and Italian-style slow-cooked beef meatballs

$26.00

Pizza

hawaiian - ham, cheese & pineapple ( GFO* )

$21.00

margherita - basil, tomato & cheese ( GFO* )

$20.00

supreme - ham, salami, mushrooms, peppers and onion & cheese ( GFO* )

$25.00

vegetarian - basil pesto base, pumpkin, spinach, peppers, onion & feta cheese ( GFO* )

$23.00

seafood - prawns, calamari, onion, capsicum, coriander & cheese ( GFO* )

$28.00

sweet chilli - sweet chilli chicken with onion, peppers & cheese ( GFO* )

$26.00

Sides

chips served with aioli & tomato sauce ( GFO )

$7.50

sweet potato wedges served with aioli ( GFO )

$10.50

garden salad ( GF )
seasonal vegetables ( GF )
chat potatoes ( GF )

$9.00
$11.00
$6.00

Dessert

chocolate brownie served with a hot chocolate ganache and icecream ( GF )

$11.00

apple & berry Strudel served with whipped cream & icecream

$12.50

mini pavlova served with chantilly cream and fruit salad

$12.50

panna cotta with a grenadine infusion served with choc chip and mint gelato

$11.00

For the kids

sausage & gravy served with seasonal vegetables

$8.00

dinosaur chicken nuggets served with chips & tomato sauce

$8.00

cheese burger served with chips & tomato sauce

$8.00

spaghetti and meatballs

$8.00

ham and cheese pizza

$8.00

Kids' dessert

frog in a pond – jelly cup with a freddo frog served with ice cream

$4.00

vanilla ice cream cone served with your choice of topping and/or sprinkles

$4.00

Cheese board

selection of three local cheeses served with sour dough, home made red wine jelly,
and tapenade

$22.00

...wherever possible, our produce has been sourced locally or within Australia...

GF: Gluten Free

GFO: Gluten Free option available

GFO*: GF pizza bases for an additional $3.00

Whilst every effort is made to be gluten free, this is not an entirely gluten free kitchen

Fully Licensed || A La Carte
555 Bussell Highway, Busselton | ph: 9755 4166

Beer

Drinks

Hahn Light, Hahn Super Dry 3.5, Pure Blonde, Carlton Dry, Swan Draught

$7.50

Rogers

$9.00

Crown Lager, Boags Premium, Corona, Peroni, Becks

$8.50

Little Creatures Pale Ale

$10.00

Matso's Mango Beer, Matso's Ginger Beer

$13.00

Cider

Strongbow Original Cider

$8.00

Somersby Apple Cider, Somersby Pear Cider

$9.00

Cocktails
Illusion

all cocktails $15.00

- Blue Curacao, Malibu, Vodka, Midori, Pineapple Juice
Havana Club Mojito
- Havana Club Rum w Lime, Mint, Soda
Sex on the Beach
- Vodka, Peach Schnapps, Cranberry Juice, Orange Juice
Salty Dog
- Gin, Grapefruit Juice
Buttery Finger
- Butterscotch Schnapps, Baileys, Kahlua, Vanilla Vodka
Spritz Veneziano
- Prosecco, Aperol, Soda Water
Pimms & Ginger Ale
- Pimms, Dry Ginger Ale w Cucumber, Lemon & Mint
White Chocolate Martini
- Vanilla Vodka, White Chocolate Liqueur, Cream
Espresso Martini
- Espresso, Vodka, Kahlua

Baileys Espresso Martini
- Espresso, Baileys, Vodka, Chocolate Syrup
Cocktail of the Week

Mocktails
Cinderella

$10.00
$8.00

- Lemon Juice, Orange Juice, Pineapple Juice, Grenadine, Dry Ginger Ale
Morning Sunburst
- Orange Juice, Soda Water, Grenadine, Rosemary

$8.00

Sparkling Wine

Glass

Bottle

Azahara Chardonnay Pinot Noir Sparkling

$8.00

$30.00

Wise Wines Sea Urchin Prosecco

$9.00

$30.00

White Wine

Deep Woods Ivory Semillon Sauvignon Blanc

$38.00

Vasse Felix Classic White

$40.00

Harvey River Estate Sauvignon Blanc

$8.50

$32.00

Wise Wines Sea Urchin Sauvignon Blanc Semillon

$7.00

$25.00

Wise Wines Sea Urchin Chardonnay

$8.00

$28.00

Gossips Sweet Lips Moscato

$7.00

$25.00

Red Wine

$32.00

Harvey River Estate Shiraz
Harvey River Estate Merlot

$8.50

$32.00

Deep Woods Rosé

$9.00

$34.00

Deep Woods Ebony Cabarnet Shiraz

$38.00

Vasse Felix Classic Red

$40.00

Wise Wines Sea Urchin Shiraz

$8.00

$25.00

Wise Wines Sea Urchin Shiraz Rose
Wise Wines Cabernet Merlot

Port

Donnelly River Tawny Port

Spirits

Smirnoff Vodka, Bundaberg Rum, Jose Cuervo Tequila, Jameson Irish

$28.00

$7.00

$25.00
Glass: $6.50
$9.00

Whiskey, Jim Beam Bourbon, Southern Comfort, Johnnie Walker Red Scotch
Whiskey, St. Agnes Brandy, Gordons Gin, Canadian Club, Bacardi Rum
Jack Daniels, Johnnie Walker Black, Havana Club Rum

Premix Spirits

Jack Daniels & Cola

Juice

Orange, Apple, Pineapple, Cranberry, Grapefruit, Tomato

Soft Drinks

Solo, Sunkist, Lemonade, Passiona, Dry Ginger Ale,

$10.00
$12.50
$4.00
$4.00

Soda Water, Tonic Water, Natural Mineral Water
Coke, Coke - No Sugar,

$4.50

Bundaberg Ginger Beer, Lemon Lime Bitters, Soda Lime Bitters

$5.00

Jug of Soft Drink - Lemonade, Lemon Lime Bitters, Fire Engine

$12.00

Kids' Juices

Orange Juice, Apple Juice, Pineapple Juice

Coffee Corner...

Yahava Espresso, Cappuccino, Flat White, Latte, Chai,

$2.00
Cup. $3.50 || Mug. $4.50

Macchiato, Long Black, Affogato
Mocha

Cup. $4.00 || Mug. $5.00

Hot Chocolate

Cup. $3.50 || Mug. $4.50

Iced Coffee, Iced Chocolate, Iced Mocha

$7.50

Iced Latte

$6.00

Milkshakes

Strawberry, Chocolate, Banana, Spearmint, Caramel, Vanilla
** soy milk, almond milk, lactose free milk are 50c extra **

$5.50

