
BURRATA V, GFO

Roast peppers, capers, basil, hazelnuts, charred grapes, tomato bisque, crostini
26

Romesco, coconut labneh, crispy kale, seeded dukkah, pickled chilli, toasted quinoa
Charred Cauliflower 24VOA, GFO

Seaweed salad, broccolini, falafel, quinoa, cherry tomatoes, pickled ginger, charred
corn, furikake, pickled cucumber, teriyaki glaze
(Add grilled chicken +9, crispy pork belly +9, grilled prawns +10, grilled salmon +12)

Boathouse Poke Bowl 26VOA

Grilled tigers (3PCS) 28GFO

Whole butterflied tiger prawns, chipotle & roast pepper marinade, stracciatella, 
baby gem, lime

Roast pork bahn mi   22
Crispy pork belly, mint, cucumber, carrots, teriyaki glaze, fried shallots, yogurt, fresh
chillies, coriander, prawn crackers

Roast chicken & Gorgonzola   32GFO

Poached pear, gorgonzola mousse, walnuts, rocket, tomatoes, charred grapes,
marsala jus

Pan-fried Miso salmon   36
Fennel, orange, leafy greens, romesco, pickled onions, tomatoes, radish, furikake,
pickled ginger

Amelia Park Lamb Cutlets   39
Black truffle mash, charred tomatoes, carrots, marsala jus

GFO

Se
as

on
al

EA
TS

W E l c o m e  t o  t h e  C o o g e e  B o a t h o u s e !  C h e c k  o u t  o u r  m e n u ,  p i c k  y o u r  f a v o r i t e  E a t s  a n d  s i p s  a n d

o r d e r  a t  t h e  b a r  o r  b y  s c a n n i n g  t h e  Q R  c o d e  o n  y o u r  t a b l e .  S i t  b a c k  a n d  e n j o y  t h e  v i e w !

G o t  p l a n s  a n d  n e e d  s o m e t h i n g  o n  t h e  g o ?  S k i p  t h e  q u e u e  a n d  s c a n  O u r  T a k e a w a y  Q R  c o d e

r i g h t  h e r e !

GFO

Barramundi mariniere   38
Clams, mussels, saffron veloute, potatoes, tomatoes, dill, lemon 

GFO



Summer cocktails

Se
as
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al
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Limoncello, elderflower, prosecco, soda
Boathouse spritz 18

Vodka, lychee, grapefruit, prosecco, soda
lychee folie 19

Gin, peach, lemon, coconut
Peach Perfect 20

Passionfruit, orange, guava
Cheeky monkey Tropical Spritz 18

Spiced rum, gingerbread syrup, lemon,
ginger ale

X’mas in a glass 19

Vodka, pandan syrup, coconut cream, lime, 
soda water

boathouse Pandan 19

Vodka, creme de cacao, peppermint schnapps,
cream, crushed candy rim

candy cane-tini 22



SM
AL

L E
AT

S

Tacos (2) V, VOA

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

  22

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

Fried Chicken   24

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

  29

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

Grilled Octopus & Chorizo   29GFO

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

  58GFO

Crumbed Calamari
Nori salt, toasted sesame, yuzu mayo

21

Beetziki, zucchini, lemon tahini, dukkah
Fried Cauli   22V, VOA

Turkish Bread
Sun-dried tomato butter, olive crumbs

  11V, VOA

House-roasted Nuts 
Mixed nuts, maple, tamari, cayenne, paprika, garlic, spices, sea salt

  11V, VOA, GFO

Chips
Beer-battered, garlic aioli

  12V, VOA

Seeded dukkah, capsicum hummus
Cassava Crackers   14V, VOA, GFO

Garlic, chilli, rosemary, EVOO
Olives, Sun-dried Tomatoes & Feta   16V, VOA, GFO

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

  16V, VOA, GFO

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

  23gfo

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

Boathouse Salad   24V, VOA, GFO

W e  b e l i e v e  i n  f o s t e r i n g  c o n n e c t i o n s  a n d

c r e a t i n g  l a s t i n g  m e m o r i e s .  

O u r  t h o u g h t f u l l y  c u r a t e d  m e n u  i s

d e s i g n e d  w i t h  t h i s  i n  m i n d ,  o f f e r i n g  a

t e m p t i n g  s e l e c t i o n  o f  l o c a l l y  s o u r c e d

b e e r s ,  p r o d u c e  a n d  c a t c h .  

E x p e r i e n c e  a  u n i q u e  c u l i n a r y  j o u r n e y

f o c u s e d  o n  s h a r i n g  d e l i c i o u s  e a t s  a n d

s i p s .  

A l l  p l a t e s  c a n  b e  s h a r e d  a n d  w i l l  a r r i v e

a t  d i f f e r e n t  t i m e s .  C o m e  t o  s e e  o u r  l o v e l y

s t a f f  a t  t h e  c o u n t e r  t o  p l a c e  y o u r  o r d e r .

EX
TR

AE
AT

S

Truffle Potato Mash
House made potato mash, truffle paste, truffle oil,
EVOO

Garden Salad   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     16
Yuzu hollandaise & toasted almonds 

Side of Bread       7
3 slices of bread

Onions rings       11
10 pieces with chipotle mayo

9V, VOA, GFO

V, VOA, GFO

V, GFO

V, VOA, GFO

V, VOA

V

( V )  V e g e t a r i a n

( V O A )  V e g a n  O p t i o n  A v a i l a b l e

( G F O )  G l u t e n - f r e e  O p t i o n  A v a i l a b l e

      P l e a s e  a l l o w  a d d i t i o n a l  t i m e

P l e a s e  l e t  u s  k n o w  i f  y o u  h a v e  a n y

s p e c i f i c  d i e t a r y  r e q u i r e m e n t



Fish & Chips 

Fish Burger 

Samosa Burger

Sweet Potato Burger

Beer-battered or grilled, snapper fillet, house slaw, dill
pickle tartare

Crispy chicken, potato bun, baby gem, tomato, red onions,
cheese, smoky chipotle mayo, chips

Double beef, double cheese, bacon jam, red onions, pickled
cucumber, tomato, lettuce, smoky chipotle mayo, potato bun,
chips

Beer-battered snapper, pickled cucumber, apple-fennel slaw,
baby gem lettuce, smoky chipotle mayo, potato bun, chips

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

  34

Grain-fed Kilcoy beef, house salad, chips, choice of sauce (red
wine jus, creamy garlic or mushroom), add grilled prawns +10

  38280g Porterhouse SteakGFO

Choice of Mussels Mariniere or Chilli Mussels, bisque, fresh
herbs, bread

  34

Choose half OR whole, tarragon & yuzu béarnaise, chips
  50/95Grilled WA Rock Lobster

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

  95Seafood Platter for Two  GFO

Chicken Burger

Smash Burger

Smoked Duck Salad

Mussels

Sw
ee

t E
AT

S

Crème Brûlée 13
Lavender, Cointreau, raspberry compote 

Poached Pear 14
Mint, vanilla, mascarpone, cinnamon, star anise, red
wine nectar, pistachios

Chocolate Brownie  14
Almonds, sour cherries, chocolate sauce, vanilla 
ice-cream

V, GFO

V, GFO

V, GFO

Sticky Date Pudding     15
Salted caramel, vanilla bean ice-cream

V

Cheese Board for Two     15
Salted caramel, vanilla bean ice-cream

V, GFO

Ice-cream Scoop 4.5/8.5/10.5
Vanilla flavour, choose one scoop, two scoops or three
scoops. Add chocolate topping +0.5

Lil
’ E

AT
S

Chicken & Chips   14
Crispy chicken, house salad, tomato sauce

Pasta     14
Polpa di pomodoro, fresh herbs, parmesan

V, VOA

Fish & Chips     14
Crispy chicken, house salad, tomato sauce

GFO

Picking Plate     15
Cheddar, carrots, celery, seasonal fruits, bread,
parmesan cream 

V, VOA, GFO

( V )  V e g e t a r i a n

( V O A )  V e g a n  O p t i o n  A v a i l a b l e

( G F O )  G l u t e n - f r e e  O p t i o n  A v a i l a b l e

      P l e a s e  a l l o w  a d d i t i o n a l  t i m e

P l e a s e  l e t  u s  k n o w  i f  y o u  h a v e  a n y

s p e c i f i c  d i e t a r y  r e q u i r e m e n t BiG
EA

TS

gfo   29

  28

  29

  28

V   27
Spiced potato samosas, pickled cucumber, pickled onions,
tomato, baby gem lettuce, mint yogurt, tamarind sauce,
potato bun, chips

Crumbed chicken cutlet, sugo di pomodoro, gratinated
mozzarella, house salad, chips

  30

Sweet potato fritter, halloumi, pickled cucumber, chipotle
mayo, apple-fennel slaw, baby gem lettuce, potato bun, chips

  27V

gfo

Angus Scotch fillet, bacon jam, cheddar, pickled onions,
pickled cucumber, baby gem lettuce, chipotle mayo, potato
bun, chips

  32

Snapper, prawns, squid, clams, mussels, bisque, basil, chilli,
sugo di pomodoro

  33

GFO

Chicken Parmigiana

Steak Sandwich

Linguine Marinara

Sizzling Prawns
Garlic cream, bread

  32gfo



PraWN & zUCCHINI PIZZA

( V )  V e g e t a r i a n  |  ( V O A )  V e g a n  O p t i o n  A v a i l a b l e  |  ( G F O )  G l u t e n - f r e e  O p t i o n  A v a i l a b l e  |            S i g n a t u r e  p i z z a  |         C h i l l i  S c a l e - O - M e t e r  |   G l u t e n  f r e e  p i z z a  b a s e  + 5

p i z z a  &  P a s t a  b a r .  7 / 7 2  p a n t h e o n  a v e n u e ,  n o r t h  C o o g e e
T u e s d a y  4 p m  -  9 p m  |  F r i d a y  1 2 . 0 0  -  2 . 3 0 P M  +  4 p m  -  9 p M

S a t u r d a y  &  S u n d a y  1 2 p m  -  9 p m

S c a n  t h e  Q R  t o  o r d e r  &
p i c k u p  y o u r  p i z z a  d i r e c t l y
f r o m  o m  n o m  n o m  p i z z a  t o
d i n e  a t  c o o g e e  b o a t h o u s e .

w h e n  y o u r  p i z z a  i s  r e a d y  f o r

p i c k u p ,  w e  w i l l  s e n d  y o u  a  t e x t

f o r  c o l l e c t i o n .  

i t ’ s  j u s t  a r o u n d  t h e  c o r n e r !

P l e a s e  n o t e  t h a t  t h i s  i s  a n

i n d e p e n d e n t  v e n u e  a n d  p i z z a s

w i l l  b e  r e a d y  o n c e  p r e p a r e d  a n d

d o  n o t  c o r r e l a t e  w i t h  c o o g e e

b o a t h o u s e  k i t c h e n .  

Italian sausage & Nduja Pizza   26
Hot salami, fior di latte, roast capsicum, chilli, mozzarella, pecorino

Troppo pizza   25
Fior di latte, smoked bacon, pineapple, mozarella, 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

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

Chimi Choriza Pizza   26

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

Margherita pizza   22V, Voa

Prosciutto pizza   27
Gorgonzola dolce, pear, mozarella, honey, rocket, walnuts,
pecorino

Ortolana pizza   26
Eggplant, zucchini, artichoke, sun-dried tomatoes, olives, pickled 
fennel, mozzarella, tomato base

V, VOA

Portobello pizza   26V,voa

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

  28
Fermented chilli, grilled zucchini, capers, onions, mozarella,
tomato base

Carnivore pizza   28
Beef mince, chicken, hot salami, mozzarella, chicken skin,
pecorino, tomato base

Pesto chicken pizza   27
Grilled chicken, sundried tomatoes, olives, balsamic, pecorino,
mozzarella, pesto base

Cheese burger pizza   27
Beef mince, pickles, white onion, smoked cheddar, chipotle 
burger sauce, burger cheese

Garlic Pizza
Garlic creme, rosemary, pecorino

16V
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The Luminist 11.50 | 22 | 47
 Pinot Noir | South East Australia

West Cape Howe 
Cabernet Sauvignon | Great Southern WA

The Coogee Boathouse 
Shiraz | Barossa Valley SA 

12 | 23 | 47

11.50 | 22 | 49

Vasse Felix
Classic Dry Red | Margaret River WA

12 | 23 | 55

Vasse Felix
‘Filius’ Cabernet Merlot | Margaret River WA

13 | 26 | 66

Craggy Range
Single Vineyard Pinot Noir | Martinborough NZ

110

WH
ITE
WI
NE
S

Full Swing 11.50 | 22 | 49
Sauvignon Blanc | SA

Spear Tree
Sauvignon Blanc Semillon | Frankland River WA

Crowded House
Sauvignon Blanc | Marlborough NZ

12 | 23 | 50

11.50 | 22 | 49

The Coogee Boathouse
Sauvignon Semillon Blanc | Margaret River WA

12 | 23 | 47

Cloud Street
Chardonnay | Yarra Valley VIC

12 | 23 | 53

Motley Cru
Chardonnay | King Valley VIC

13 | 25 | 55

Alkoomi 
Riesling | Frankland River WA

13 | 25 | 55

West Cape Howe
Pinot Grigio | WA

13 | 25 | 55

Singlefile
Chardonnay | Great Southern WA

69

RO
SE
WI
NE
S

The Coogee Boathouse 12 |23| 47
Provence Rosé | Margaret River WA 

Reverie
Rosé | Pays d’Oc FR

Rameau d’Or 69
Rosé | Côtes de Provence FR

Vasse Felix
Dry Rosé | Margaret River WA

13 |25| 55

13 |25| 55

SP
ak
lin
g W

INE
S

Dunes & Greens 12 | 50
Prosecco | SA

Dunes & Greens     14
Moscato Piccolo (200ml) | SA

Veuve Clicquot 225
Brut Yellow Label Champagne | Champagne FR

The Coogee Boathouse
Prosecco Rose | VIC

12.50 | 53



Momo Pinko 20
Pink gin, strawberries, rosemary, citrus, cranberry, pineapple

Coogee Ice Tea 19
Botanical gin, citrus, ginger, bergamot, mint

Coogee Boathouse Gin Board
Four different House-Infused Gin: Strawberry & Basil, Citrus & Mint, Field
Lavender, Orange & Peppercorn

24

French Love 23
Vodka, Chambord, prosecco, peach, cranberry, citrus

Sunset Bliss
Vodka, orange, pineapple, grenadine, vanilla

20

Pav-Lover
Vodka, mango, passionfruit, vanilla, prosecco, lime

20

Cooler Than You 
Vodka, watermelon, mint, lemon 

20

Tequila, triple sec, mango, lime, agave, chilli

Coco-Omeo
White rum, coconut cream, pineapple, lime

21

Maison Spritz 19
Prosecco, soda. Choose your flavour: Passionfruit, mango, watermelon,
strawberry or peach

Spicy Señorita 21

Seltzer Collezione 18
Lager, lemonade, citrus. Choose your flavour: Passionfruit, mango, watermelon,
strawberry or peach

SIGNATURE
COCKTAILS

Classic cocktails also available! 
Please enquire any of our bar staff.



MoMocktail 14
Strawberry, rosemary, citrus, cranberry, pineapple

Virgin Ice Tea 13
Ginger, bergamot, citrus, peach 

Pina Con Nada
Pineapple, coconut, lime

14

No-mopolitan 13
Cranberry, orange, lime

Free Spritz
Soda. Choose your flavour: Passionfruit, watermelon,
strawberry, peach, citrus, mint

13

No-jito 
Lime, mint, soda. Choose your flavour: Mint or Strawberry

14

Cuddles on the Beach
Orange, vanilla, pineapple, grenadine

13

Strawberry Squash 
Strawberry, lemonade, citrus, maple syrup

13

Rehab Time 13
Ginger ale, citrus, lime, soda, grapefruit juice

MOCKTAILS
SIGNATURE



SOMETHINGELSE?
Peroni Nastro Azzurro 5.0% 11.5
Corona Extra Lager 4.5% 11.5
Asahi Super Dry Lager 5.0% 11.5
Mountain Goat Low Carb Lager 4.0% 12
Somersby Pear Cider 4.5% 13
Great Northern Super Crisp 3.5% 12
Little Creatures Pale Ale 5.2% 12
Guinness Draught 470ml 4.2% 15
Pirate Life South Coast Ultra Low 0.5% 10.5PA

ck
ag
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CID
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6.5 

Pepsi | Pepsi Max 6.5 | 8.5
lemonade 6.5 | 8.5
solo 6.5 | 8.5
dry ginger ale 6.5 | 8.5
tonic water 6.5 | 8.5
soda water 4.5 | 5.5
lemon lime & bitters 7 | 8.5
fire engine 7 | 8.5
Boathouse spider 9
Purezza sparkling (750ml)
kid’s POP TOp Apple 5.5
kid’s pop top orange 5.5
kid’s pop top blackcurrant 5.5so

ft
dr

ink
s

Co
ld

-pr
es

se
dj

uic
es WA Oranges

Valencia 9 | 13

9 | 13HUlk
Apple, kale, lemon

Hakuna Matata 9 | 13
Watermelon, apple,
strawberry

Bazinga 9 | 13
Pineapple, apple, carrot,
pear, ginger, lime.

orange 7 | 8.5
apple 7 | 8.5
pineapple 7 | 8.5
cranberry 7 | 8.5
grapefruit
tomato 7 | 8.5Pa

ck
ag

ed
 jui

ce
s

7 | 8.5



Espresso | Short Black 
Short Mac 
Flat White
Latte 
Cappuccino
Long Black 
Long Mac
Hot Chocolate 

Mocha
Matcha
Chai LatteHO

Td
rin
ks

5

3.5
4
5
5
5

5
5.5

6
6
6

5.5Pot of tea
Choice of English Breakfast, Earl Grey,  Ginger 
& Lemon, Chamomile, Green Tea or Peppermint

7

8
8.5

8
8
9

Iced Latte
Iced coffee
Iced Chai
Iced Mocha
Iced Matcha
Iced long blackIce

d d
rin
ks

(served with ice cream)

HOT/ICED

SIPS
1
1
1

0.5

0.5

Ad
d o
n

extra shot
mug 
alternative milk
Choice of oat, soy or almond 

Syrup
Choice of vanilla, hazelnut or caramel

honey
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Two free-range eggs, poached/fried, confit tomatoes, ciabatta. 3-egg scrambled +1 
EGGCELLENT CHOICE 17

23FLUFF ME UP
Ricotta pancakes, butterscotch, caramelised banana, pecan, mascarpone cream

Guac N’ roll 22
Breaky tacos (2pcs), chorizo, pickled cabbage, corn salsa, guacamole, scrambled egg,
hollandaise

THE CANUCK DRIZZLE 23
Brioche French toast, bacon, seasonal berries, mascarpone, maple, dark chocolate

Leaf it to me 24
Hash brown, spinach, poached eggs, hollandaise, ciabatta 
Add bacon/chorizo/ham +6 | Add smoked salmon +7

ROLLING IN THE GREEN Bowl 23
Nori, broccolini, avocado, spinach, zucchini, pickled onion, quinoa, poached egg, seeds, miso

Cotta be crunchy 23
Panna cotta, acai, seasonal berries, toasted seeds, pecan, granola, yoghurt

Avo nice day 25
Smashed avocado, feta, pine nuts, labneh, dukkah, spinach, poached egg, ciabatta 

Crunch my shrooms 25
Spinach, medley of mushrooms, basil, poached egg, truffle oil, ciabatta 

POACHED & PORKED 25
Bacon-pork knuckle-mushroom in red wine jus, potato gratin, poached egg, ciabatta 

The cured yolk 25
Prosciutto, rocket, parmesan, basil, poached eggs, hollandaise, ciabatta

Scramble rumble crumble 25
Grilled chorizo, spicy chipotle scrambled eggs, smoked scamorza cheese, spinach, ciabatta

Egg-SheEran burger 25
Open brekky burger, bacon, bbq, mushrooms, hash brown, guacamole, spinach, cheese,
poached egg, hollandaise, potato bun

un
de

r 1
2s

Poached/scrambled/fried, ciabatta
Lil’ eggies 12

BERRYLICIOUS 12

12LIL’ FRENCHY
French toast, seasonal berries, maple

LIL’ TACO (1) 12
Hash brown, fried egg, bacon, cheese,
tomato sauce, bbq

Pancakes, seasonal berries, maple

AD
DO

N

Toast| Egg | Hash Brown 3
Guacamole | Spinach |
Mushrooms | Hollandaise

4.5

6Bacon | Chorizo | Ham
TACO (1) 11
Hash brown, fried egg, bacon, cheese,
tomato sauce, bbq

Gluten-free bread 5

MORNING
EATS

a v a i l a b l e  o n  f r i d a y s ,  s a t u r d a y s  a n d  s u n d a y s  f r o m  8 a m  u n t i l  1 1 . 4 5 a m



Espresso | Short Black 
Short Mac 
Flat White
Latte 
Cappuccino
Long Black 
Long Mac
Hot Chocolate 

Mocha
Matcha
Chai LatteHO

Td
rin

ks

5

3.5
4
5
5
5

5
5.5

6
6
6

5.5Pot of tea
Choice of English Breakfast, Earl Grey,  Ginger & 
Lemon, Chamomile, Green Tea or Peppermint

7

8
8.5

8
8
9

Iced Latte
Iced coffee
Iced Chai
Iced Mocha
Iced Matcha
Iced long blackIce

d d
rin

ks

(served with ice cream)

a v a i l a b l e  o n  f r i d a y s ,  s a t u r d a y s  a n d  s u n d a y s  

f r o m  8 a m  u n t i l  1 1 . 4 5 a m

MORNING

SIPS

Ad
d-
on

extra shot 1
mug 1
alternative milk 1
Choice of oat, soy or almond 

0.5Syrup
Choice of vanilla, hazelnut or caramel

0.5honey

Mo
rn
ing

Co
ck
ta
il

Coogee Mimosa

bloody boathouse

butter than ever

bikini bellini 18

tummy tickler (hot) 19

Prosecco, grapefruit, elderflower, thyme

Vodka, tomato, citrus, olives, smoky BBQ,
BBQ spices, pickles

Vodka, baileys, peanut butter, oat milk

Prosecco rose, creme de pêche, citrus

Amaretto, spiced rum, hot cocoa

20

20

18


