THE COOGEE
é BOATHOUSE

Eats & Sips

-

(
TRUFFLE POTATO MASH V-veacro

=

PLEASE ALLOW ADDITIONAL TIME

WE BELIEVE IN FOSTERING CONNECTIONS AND
CREATING LASTING MEMORIES.

O0UR  THOUGHTFULLY CURATED MENU IS
DESIGNED WITH THIS IN MIND, OFFERING A
TEMPTING SELECTION OF LOCALLY SOURCED
BEERS, PRODUCE AND CATCH.

EXPERIENCE A UNIQUE CULINARY JOURNEY
FOCUSED ON SHARING DELICIOUS EATS AND
SIPS.

ALL PLATES CAN BE SHARED AND WILL ARRIVE
AT DIFFERENT TIMES. COME TO SEE OUR LOVELY
STAFF AT THE COUNTER TO PLACE YOUR ORDER.

House made potato mash, truffle paste, truffle oil,
EVOO

GARDEN SALAD Vvonse 10
Green leaves, cherry tomato, cucumber, red onion
HALOUMI STICKS 14
8 pieces served with beetziki and seeded sukkah
HOUSE SLAW ** 8

House made Coleslaw

STEAMED BROCCOLINI vvovo 16

Yuzu hollandaise & toasted almonds

SIDE OF BREAD "™ 1

3 slices of bread

ONIONS RINGS 11

10 pieces with chipotle mayo

(V) VEGETARIAN
(VOA) VEGAN OPTION AVAILABLE
(GFO) GLUTEN-FREE OPTION AVAILABLE

~

©/

PLEASE LET US KNOW IF YOU HAVE ANY
SPECIFIC DIETARY REQUIREMENT

=

HOUSE-ROASTED NUTS ™ 11

Mixed nuts, maple, tamari, cayenne, paprika, garlic, spices, sea salt

TURKISH BREAD v 11

Sun-dried tomato butter, olive crumbs

CHIPS "™ 12

Beer-battered, garlic aioli

CASSAVA CRACKERS "+ 14

Seeded dukkah, capsicum hummus

OLIVES, SUN-DRIED TOMATOES & FETA ** 16

Garlic, chilli, rosemary, EVOO

SPICED SPUDS "™ 16

Za’atar, garlic, sugo di peperonata, labneh, sea salt

CRUMBED CALAMARI 21

Nori salt, toasted sesame, yuzu mayo

FRIED CAULI *** 22

Beetziki, zucchini, lemon tahini, dukkah

TACOS (2) “™ 22

Choice of fish, cauliflower or chicken, pickled cabbage, pico
de gallo, jalapeno, guacamole, chipotle mayo. Add one taco +11

GRILLED SQUID ™ 23

Garlic, chilli, fennel, white wine, parsley, yuzu mayo

BOATHOUSE SALAD " 24

Leafy greens, beetziki, mint, quinoa, raisins, walnuts, onion,
whipped feta, cherry tomatoes, sweet potato crisps

FRIED CHICKEN 24

Fermented chilli, honey butter, sesame, soy, pickled cucumber,
spring onions

LOBSTER ROLL 29

(Cold) diced WA crayfish, garlic & parmesan bechamel, apple-
fennel slaw, baby gem lettuce

GRAZING BOARD ™ 68

Pickled octopus, jamon, mortadella, olives, sun-dried tomatoes,
roast peppers, artichokes, pickled onions, feta, house-roasted
nuts, capsicum hummus, dukkah, bread

GRILLED OCTOPUS & CHORIZO ™ 29

Potatoes, zucchini, capsicum, radish, leafy greens, spiced
yogurt, fried kale, romesco




THE COOGEE \)
/N BOATHOUSE STEAK SANDWICH 32\\

Eats & Sips Angus Scotch fillet, bacon jam, cheddar, pickled onions,

pickled cucumber, baby gem lettuce, chipotle mayo, potato

& bun, chips 32
SIZZLING PRAWNS™
E Garlic cream, bread
LINGUINE MARINARA 33
Snapper, prawns, squid, clams, mussels, bisque, basil, chilli,
sugo di pomodoro

) MUSSELS 34

Choice of Mussels Mariniere or Chilli Mussels, bisque, fresh

(PASTA v

Polpa di pomodoro, fresh herbs, parmesan herbs, bread

CHICKEN & CHIPS 14 | SMOKED DUCK SALAD 34

Pickled beets, cous cous, orange segments, fig puree,
whipped feta, tomatoes, leafy greens, honey mustard

6F0 14
- 2806 PORTERHOUSE STEAK™® 38

Grain-fed Kilcoy beef, house salad, chips, choice of sauce (red
PIEKING PI.ATE V. VOA, GFO 15 wine jus, creamy garlic or mushroom), add grilled prawns +10

\EZ;‘*:::::::;’:' GRILLED WA ROCK LOBSTER=®  50/95

) Choose half OR whole, tarragon & yuzu béarnaise, chips

Crispy chicken, house salad, tomato sauce

LL

SEAFOOD PLATTER FOR TWO™ 95

Mussels, clams, snapper, prawns, octopus, Thai squid salad,
3\ chips, (add WA Rock Lobster +45 half / +90 whole)

( CREME BROLEE **

Lavender, Cointreau, raspberry compote FISH & CHIPS GFO 29
POACHED PEAR & 14 Beer-battered or grilled, snapper fillet, house slaw, dill

Mint, vanilla, mascarpone, cinnamon, star anise, red pickle tartare
wine nectar, pistachios CHICKEN BURGEH 28
CHOCOLATE BROWNIE v 14 Crispy chicken, potato bun, baby gem, tomato, red onions,

Almonds, sour cherries, chocolate sauce, vanilla . .
’ ’ ’ cheese, smoky chipotle mayo, chips

ice-cream
STICKY DATE PUDDING 15 | SMASH BURGER 29
Salted caramel, vanilla bean ice-cream Double beef, double cheese, bacon jam, red onions, pickled

cucumber, tomato, lettuce, smoky chipotle mayo, potato bun,
CHEESE BOARD FOR TWQ " 15

! ) chips
Salted caramel, vanilla bean ice-cream

ICE-CREAM SCOOP 45/85/105 | FISH BURGER™ 28

E Vanilla flavour, choose one scoop, two scoops or three Beer-battered snapper, pickled cucumber, apple-fennel slaw,
é \SCOOPS- Add chocolate topping +0.5 ) baby gem lettuce, smoky chipotle mayo, potato bun, chips
wD/

SAMOSA BURGER' 21

Spiced potato samosas, pickled cucumber, pickled onions,
(V) VEGETARIAN tomato, baby gem lettuce, mint yogurt, tamarind sauce,

(VOA) VEGAN OPTION AVAILABLE ) Potatobun chips

(GFO) GLUTEN-FREE OPTION AVAILABLE L= SWEET PUTATU BURGERV 27

w5 Sweet potato fritter, halloumi, pickled cucumber, chipotle

PLEASE ALLOW ADDITIONAL TIME =l

mayo, apple-fennel slaw, baby gem lettuce, potato bun, chips

peease LET us know IF vou have avv €=y CHICKEN PARMIGIANA 30
SPECIFIC DIETARY REQUIREMENT E Crumbed chicken cutlet, sugo di pomodoro, gratinated
-

mozzarella, house salad, chips




( SCAN THE QR TO ORDER & \
PICKUP YOUR PIZZA DIRECTLY
FROM OM NOM NOM PIZZA TO
DINE AT COOGEE BOATHOUSE.

WHEN YOUR PIZZA IS READY FOR
PICKUP, WE WILL SEND YOU A TEXT
FOR COLLECTION.

IT'S JUST AROUND THE CORNER!

PLEASE NOTE THAT THIS IS AN
INDEPENDENT VENUE AND PIZZAS
WILL BE READY ONCE PREPARED AND
DO NOT CORRELATE WITH COOGEE

BOATHOUSE KITCHEN.
. J

HAPPY HOUR

520

PIZLA

TUE - SUN FROM 4PM UNTIL 5PM

OM NOM NOM

PIZZA & PASTA BAR. 7/72 PANTHEON AVENUE, NORTH COOGEE
TUESDAY 4PM - 9PM | FRIDAY 12.00 - 2.30PM + 4PM - 9PM

SATURDAY & SUNDAY 12PM - 3PM

GARLIC PIZZA' 16

Garlic creme, rosemary, pecorino

MARGHERITA PIZZA*™ 22

Fior di latte, mozarella, basil, pecorino, tomato base.
Add Straciatella +4

CHIMI CHORIZA PIZZA 26

La Boqueria smoked chorizo, pineapple, chimichurri, mozarella,
pecorino, tomato base

PROSCIUTTO PIZZA 21

Gorgonzola dolce, pear, mozarella, honey, rocket, walnuts,
pecorino

ORTOLANA PIZZA ** 26

Eggplant, zucchini, artichoke, sun-dried tomatoes, olives, pickled
fennel, mozzarella, tomato base

PORTOBELLO PIZZA™ 26

Fior di latte, thyme, pickled fennel, rocket, truffle cream base,
pecorino, fried enoki

PESTO CHICKEN PIZZA 21

Grilled chicken, sundried tomatoes, olives, balsamic, pecorino,
mozzarella, pesto base

PRAWN & ZUCCHINI PIZZA & 28

Fermented chilli, grilled zucchini, capers, onions, mozarella,
tomato base

CARNIVORE PIZZA 28

Beef mince, chicken, hot salami, mozzarella, chicken skin,
pecorino, tomato base

CARBONARA PIZZA 26

Guanciale, mozzarella, tempered egg yolk, pecorino, cracked pepper

MORTADELLA PIZZA 27

Pistachio, honey, stracciatella, pickled zucchini, guindilla, fior di latte

TROPPO PIZZA 25

Fior di latte, smoked bacon, pineapple, mozarella, tomato base

i@ ITALIAN SAUSAGE & NDUJA PIZZA Q&K 26

Hot salami, fior di latte, roast capsicum, chilli, mozzarella, pecorino

1@ CHEESE BURGER PIZZA 21

Beef mince, pickles, white onion, smoked cheddar, chipotle
burger sauce, burger cheese

(V) VEGETARIAN | (VOA) VEGAN OPTION AVAILABLE | (GFO) GLUTEN-FREE OPTION AVAILABLE | 1@| SIGNATURE PIZZA | Q& CHILLI SCALE-0-METER | GLUTEN FREE PIZZA BASE +5

-

)




