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fresh focaccia & qgarlic butter v

sliced saucisson and condiments

white anchovies on toast 9o

prawn toast, sesame, shallot g

charred leek, curq, lardo, capers, olives gf,vo

ocean trout tartare, confit yolk, cassava crisps gf, df

caesar salad, croutons, egg & anchovies gfo,vo
+ smoked ocean trout

+ roast chicken

roasted squid & tentacles, xo, lemon

King oyster mushroom skewer, spring onion & ginger v, gaf

beet tonque, tomato X0, roti

\——:———————————————————————————————————————————————————————————————————————————————————————————————————————————————————————————————————m——’

chips & ranch v.gf
green leaf salad, herb vinaigrette, pickled shallots V-9%df

beetroot, goats fetta, rocket & walnuts v.gf,dfo

rotisserie cabbage & curry leatf butter v, of

potato mash, onion jam & gravy gf,vo

gf - gluten free | gfo - gluten free option | v - vegetarian | vo - vegetarian option | df - dairy free

for additional dietary requirements, please see our waitstaft. /
we often cook with nuts, fish sauce & more. please advise our team if you have any food allergies.

15% public holiday surcharge.

LARCER

e cheeseburger & chips gfo 26
+ make it a double +6
o + substitute tor a beyond beet patty v
16 pork schnitzel, mash, caper gravy 08
18 market fish, braised silverbeet @ merquez sausage gf.vo mp
2’ 300q rib eye steak, watercress & garlic butter of 36
+ frites +8
19
cavatelli, creamy pepper & parmesan sauce v.gfo 28
18
+8 roasted cauliflower, agrodolce onions & bechamel v. dfo 32
+3
————————————————————————————————————————————————————————————————————————————————————————————————————————————————————————————— from the rotisserie -
g lamb belly, jerusalem artichoke, mint caramel & macadamia 91 34
roast chicken roll, gravy, chips DD
9 ea
roast chicken & gravy (half / whole) af.df 30 /42
=5 half serves 2 / whole serves 4
12
sticky date pudding, caramel, ice cream v 16
12
creme brulée v, of 16
16
14 market cheese, fruit, crackers v 18
12
card fees may appluy,
we prefer card payments. / we love to celebrate south west producers as much as possible.

feel free to ask staff if you'd like to know more about where our produce was caught, grown, or supplied.
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BUSSELTON PAVILION

Spm - Opm menu

fresh focaccia & garlic butter v 9
prawn toast, sesame, shallot df 18
charred leeks, curd, lardo, capers, olives vo, gf 2l
chips & ranch v, df 12
caesar salad, croutons, egqg & anchovies gfo,vo 18
+ smoked ocean trout +8

+8

+ roast chicken

ocean trout tartare, contit yolk, cassava crisps 19
cheeseburger & chips gfo 2ls
+ make it a double +6

+ substitute for a beyond beet patty v

cavatelli, creamy pepper & parmesan sauce v.gfo 08

gf - gluten free | gfo - gluten free option | v - vegetarian | vo - vegetarian option | df - dairy free

for additional dietary requirements, please see our waitstaff
we often cook with nuts, fish sauce & more. please advise our team it you have any tfood allergies

we prefer card payments. 15% public holiday surcharge.



