
S Z E C H U A N  S A L T  +  
P E P P E R  S Q U I D  2 2

C H I C K E N  W I N G S  2 3

 DFA

GF gluten free  GFA gluten free option available 

V vegetarian  VG vegan  N contains nuts  S sesame

DF dairy free  DFA dairy free option available 

We accept Amex, Visa and Mastercard. 10% surcharge on Sunday, 15% on public

holidays. Please note you will be charged up to 1.54% for Visa and Mastercard and

2.2% for Amex. 

 

MENU

SMALL SHARED

G A R L I C  B R E A D  1 5
confit garlic, rosemary, olive oil  VG / GFA

K I N G  P R A W N S  3 0
garlic and herb butter  GF

C H I C K E N  L I V E R  P A T E  2 2
chicken liver pate, toasted brioche, red
onion marmalade  GFA

RAW

S Y D N E Y  R O C K  O Y S T E R  5 e a
red wine mignonette  GF / DF

K I N G F I S H  C R U D O  2 4
hiramasa kingfish, pickled chilli, ponzu
dressing, finger lime  GF / DF

T U N A  T O S T A D A  2 1
yellowfin tuna, yuzu mayo, avocado,
chilli, soy, crispy shallot  DF / S

B U R R A T A  2 5
heirloom tomato salad, burrata, sherry
vinegar dressing, basil  V 

N A C H O S  2 7
refried beans, cheese, jalapeños,
guacamole, pico de gallo, sour cream  V

T A R A M A S A L A T A  1 6
smoked paprika, salmon roe, miche
sourdough  

C R A B  T O A S T  1 4
spanner crab, brioche, chives, roe

H A L F  S H E L L  S C A L L O P  1 0 e a
horseradish, chilli herb butter  GF

comeback sauce  GF / DF

roast chilli, lime, fried garlic, coriander,
chilli mayo  GF / DF

Q L D  P R A W N S  3 2
marie rose sauce, lemon  DF / GF

S E A R E D  T U N A  S A L A D  2 9
green beans, kalamata olives, baby potato, soft
boiled egg, white anchovies  GF / DF

SALADS

C R I S P Y  N O O D L E  S A L A D  2 8
chinese cabbage, crispy noodles, poached chicken,
coriander, soy, sesame dressing  GFA / DF

G R E E N  G O D D E S S  S A L A D  2 6
broccoli, sugar snap, quinoa, oakleaf, green goddess
dressing, toasted almonds  GF / V / N
add chicken 6

PIZZA

THURSDAY
NIGHT TRIVIA

WEEKLY FOOD SPECIALS

M A R G H E R I T A  2 4
buffalo mozzarella, tomato, basil  V / GFA

P R O S C U I T T O  3 0  
wild rocket, proscuitto, parmesan  GFA

V E G E T A R I A N  2 6
capsicum, zucchini, olive, onion  V / GFA

P R A W N  P I Z Z A  3 0  
marinated prawn, chilli  GFA

P E P P E R O N I  2 7
pepperoni, hot honey  GFA

SIDES
C H A R R E D  B R O C C O L I N I  1 4
romesco  VG / DF / GF / V

M I X  L E A F  S A L A D  1 3
baby leaves, lemon dressing  GF / DF / V

C H I P S  1 3

KIDS

P I C N I C  P L A T E  1 4
chicken bites, veggie sticks, hummus  DF / S

C H I C K E N  S C H N I T Z E L  1 4
chips, tomato sauce  DF

F I S H  +  C H I P S  1 4
battered fish, tomato sauce  DF / GFA

M A R G H E R I T A  P I Z Z A  1 4
mozzarella, tomato  GFA

C H E E S E B U R G E R  1 4
american cheese, tomato sauce, chips  GFA / DFA

DESSERT

S T I C K Y  T O F F E E  P U D D I N G  1 4
butterscotch sauce, vanilla bean ice cream  V

B O A T H O U S E  B A N A N A  S P L I T  1 4
chocolate and vanilla ice cream, choc syrup, salted
caramel sauce, choc crumble, candied peanuts  N

G E L A T O  &  S O R B E T  3 e a
ask our team for daily flavours

P R A W N  R O L L  3 2
pickled daikon, chilli, coriander  GFA

S N A P P E R  3 7
potato, dill, caper salad  GF/DF

C H I C K E N  S C H N I T Z E L  2 8
chips, gravy, mixed leaves

C H I C K E N  P A R M I  3 2
ham, napoli, mozzarella, gravy 

2 5 0 G  M I N U T E  S T E A K  3 9
NSW grain fed scotch fillet, cafe de Paris butter,
chips & salad
B E E R  B A T T E R E D  F I S H  +  C H I P S  3 2
tartare sauce, lemon, chips  DF/GFA

MAINS

W A G Y U  B E E F  B U R G E R  2 8

american cheese, pickles, onion, bacon, tomato,
burger sauce, chips  GFA / DFA
make it a double 6

S P I C Y  C H I C K E N  B U R G E R  2 8
grilled chicken, jalapeno, tasty cheese, oakleaf,
chipotle mayo, chips  GFA / DFA

B A T T E R E D  F I S H  B U R G E R  2 9

battered fish, green chilli mayo, cos, nuoc cham
dressed slaw, chips

BURGERS

aioli  GF
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2022 The Hideaway 

2022 M De Minuty 

2022 Whispering Angel

2021 The Compass 

2023 The Pelican 

2021 Poggio Anima 

2021 La Boca 

2021 The Sailor’s 

2021 Nick O’Leary 

2022 Henschke ‘Henry’s Seven’

2023 Saviour 

2023 Shaw + Smith

2023 Robert Stein ‘Farm Series’

2023 The Pioneer

2023 Margan Wines 

2023 The Cray 

2023 Vasse Felix ‘Filius’

2021 Christophe Patrice 

NV Alpha Box & Dice ‘Tarot’ Prosecco

NV Chandon Blanc de Blancs 

NV Chandon Brut Rosé 

NV Bollinger Special Cuvee 375ml 

NV Moet & Chandon 

NV Veuve Clicquot ‘Yellow Label’ 

Rosé Fleurie Peninsula, SA

Rosé Hunter Valley, NSW

Rosé Côtes de Provence, FR

 Rosé Côtes de Provence, FR

Murray Darling, SA

YarraValley, VIC

Yarra Valley, VIC

Champagne, FR

Champagne, FR

Champagne, FR

Cabernet Sauvignon Hunter Valley, NSW

Cabernet Sauvignon Coonawarra, SA

Pinot Noir Adelaide Hills, SA

Sangiovese Chianti, Tuscany, IT

Malbec Mendoza, ARG

Shiraz McLaren Vale, SA

Shiraz Canberra District, NSW

 Shiraz Barossa Valley, SA

Sauvignon/Semillon Hunter Valley, NSW

Sauvignon Blanc Malborough, NZ

Sauvignon Blanc Adelaide Hills, SA

 Riesling Mudgee, NSW

Pinot Gris Wrattonbully, SA

Chardonnay Hunter Valley, NSW

Chardonnay Adelaide Hills, SA

Chardonnay Margaret River, WA

Chablis Region, FRChardonnay 
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We accept Amex, Visa and Mastercard. 10% surcharge on Sunday, 15% on public holidays.

Please note you will be charged up to 1.54% for Visa and Mastercard and 2.2% for Amex.
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havana club blanco rum,

fresh mint, lime, sugar + soda

 
aperol, prosecco, soda + orange

 
limoncello, prosecco, soda + lemon

 
absolut vodka, watermelon liqueur,

strawberry syrup, fresh watermelon,

lemon + ruby red grapefruit 

 
olmeca altos tequila, triple sec + lime

 

jalapeño-infused absolut vodka,

house mary mix, tomato juice + chilli

 
absolut vodka, kahlua, espresso + sugar

 
lychee liqueur, prosecco, grapefruit

syrup, lemon + yuzu

L I M O N C E L L O  S P R I T Z  1 8

havana club rum, malibu, passionfruit

liqueur, lime, coconut + lemon soda

 
havana club rum, triple sec, amaretto,

fresh lime, pineapple juice, orgeat + falernum

 
Italian spritz, 

 
white sugar cane, 

 
mint, lime juice, watermelon juice,

lychee juice + sugar syrup

 
lyre’s prosecco + soda

 
absolut vodka, passionfruit liqueur,

fresh passionfruit, mint, lime + soda

lime, mint , sugar + soda

 
beefeater gin, elderflower liqueur,

cucumber + basil juice, fresh lemon + tonic

 
havana club blanco rum, malibu, triple sec,

orange sorbet, pineapple juice + coconut cream

beefeater gin, lillet blanc, prosecco, cranberry,

fresh watermelon, rosemary, lemon + soda

 
olmeca altos tequila, mezcal, grapefruit syrup,

fresh lime, fresh grapefuit + chilli salt 

M A I  T A I  2 2

H A R R Y L U J A H  2 2

A P E R O L  S P R I T Z  1 8

T H E  B I G  M O J I T O  2 1

E L E C T R I C  S P R I T Z  1 8

E S P R E S S O  M A R T I N I  2 1

P A T O N G A  M A R G A R I T A  2 2

N O J I T O  1 5

L O V E B O A T  2 2

C H I C A  B O N I T A  1 5

P I N A  O R A N G I N O  2 1

M E Z C A L  P A L O M A  2 2

C U C U M B E R  C O O L E R  2 1

L Y R E S  A M A L F I  S P R I T Z  1 5

ORDER
FROM 

BAR

HIGH TIDE HAPPY HOUR $12
COCKTAILS WED-SUN 4-6PM

B O A T H O U S E  M A R G A R I T A S  •  A P E R O L  S P R I T Z

COCKTAILS
B O A T H O U S E  
B L O O D Y  M A R Y  2 1

WINE
SPARKLING

WHITE

ROSÈ

RED

NON ALCOHOLIC
COCKTAILS

COCKTAIL CARAFES
T R O P I C A L  P A S S I O N  42  B O A T H O U S E  B R E E Z E  42

 


