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WELCOME TO THE COOGEE BOATHOUSE! CHECK OUT OUR MENU, PICK YOUR FAVORITE EATS AND SIPS AND ORDER AT
THE BAR OR BY SCANNING THE QR CODE ON YOUR TABLE. SIT BACK AND ENJOY THE VIEW!
GOT PLANS AND NEED SOMETHING ON THE GO? SKIP THE QUEUE AND SCAN OUR TAKEAWAY QR CODE RIGHT HERE!

ROAST PUMPKIN & FREEKEH ™ 22

Smoked pumpkin puree, labneh, crispy sage, sesame, cumin, crispy kale, pickled chilli

ROAST PORK BAHN M 22

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

BURRATA™™ 26

Grilled zucchini, roast capsicum, heirloom tomatoes, roast pumpkin, basil pesto, onion,
hazelnuts, balsamic, crostini

BOATHOUSE POKE BOWL" 26

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)

CHICKEN & MUSHROOM PAPPARDELLE 32

Porcini truffle cream, field mushrooms, chicken, spinach, pine nuts, rocket, parmesan

PAN-ROASTED CHICKEN ™ 34

Charred king brown mushroom, seasonal greens, confit tomatoes, creamy umami
velouté, truffle oil, parmesan

PAN-FRIED OCEAN TROUT ™ 36

Potatoes, seasonal greens, fried capers, lemon butter sauce, green oil, micro herbs

PORCHETTA™ 36

Pork roast, truffle mash, grilled kohlrabi, apple & fennel slaw, marsala jus

GRILLED SALMON WALDORF ™ 38

Parsnip morsels, bearnaise, baby cos, radicchio, apple, celery, cranberries, candied nuts,
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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.

TRUFFLE POTATO MASH "' 9
House made potato mash, truffle paste, truffle oil,
EVOO

V, VOA, GFO
GARDEN SALAD 10
Green leaves, cherry tomato, cucumber, red onion
HALLOUMI STICKS “*° 14
8 pieces served with beetziki and seeded dukkah
HOUSE SLAW **° 8
House-made apple & fennel slaw
STEAMED BROCCOLINI ***° 16
Yuzu hollandaise & toasted almonds
SIDE OF BREAD "™ ]
3 slices of bread
ONIONS RINGS * 11
10 pieces with chipotle mayo

_/ SHARK BAY SCALLOPS (3]6]9)

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

PLEASE LET US KNOW IF YOU HAVE ANY SPECIFIC DIETARY REQUIREMENT

SMALL

HOUSE-ROASTED NUTS *™**

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

TURKISH BREAD (4PCS) "™

Sun-dried tomato butter, olive crumbs

CHIPS "™

Beer-battered, garlic aioli

CASSAVA CRACKERS V,VOA, 6FO

Seeded dukkah, capsicum hummus

OLIVES, SUN-DRIED TOMATOES & FETA "™

Garlic, chilli, rosemary, EVOO

SPICED SPUDS *"™*

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

CRUMBED CALAMARI

Nori salt, toasted sesame, yuzu mayo

11

11
12
14
16
16
21
2344165

22

22

Chorizo crumbs, sweet corn butter, green oil.

FRIED CAULI "™

Beetziki, zucchini, lemon tahini, dukkah

TACOS (2) “™

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

GRILLED SQUID ™

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

BOATHOUSE SALAD *™

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

FRIED CHICKEN

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

GRILLED OCTOPUS & CHORIZO ™

Potatoes, zucchini, capsicum, radish, leafy greens, spiced

23
24

24

yogurt, fried kale, romesco

GRAZING BOARD *

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

68
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(PASTA"™ 14)

Polpa di pomodoro, fresh herbs, parmesan

CHICKEN & CHIPS

Crispy chicken, slaw, tomato sauce

FISH & CHIPS ™

Beer-battered snapper fillet, slaw, tomato sauce

PICKING PLATE "™

Cheddar, carrots, celery, seasonal fruits, bread,
parmesan cream

14

14

15

J

LL

13)

14

( CREME BROLEE **

Lavender, cointreau, raspberry compote

POACHED PEAR '+

Mint, vanilla, mascarpone, cinnamon, star anise, red
wine nectar, pistachios

CHOCOLATE BROWNIE "

Almonds, sour cherries, chocolate sauce, vanilla
ice-cream

STICKY DATE PUDDING *

Salted caramel, vanilla bean ice-cream

CHEESE BOARD FORTWO "™

Cheddar, blue, brie, variety of crackers, toasted nuts,
quince, seasonal berries.

ICE-CREAM SCOOP*™ 4.5 | 8.5 | 10.5

14

15
31

Add chocolate or caramel topping +0.5

\_

2

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

Vanilla flavour, choose one, two or three scoops.

. PLEASE ALLOW ADDITIONAL TIME

PLEASE LET US KNOW IF YOU HAVE ANY SPECIFIC
DIETARY REQUIREMENT

~

BIGETC
SWEET POTATO BURGER 21

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

FISH BURGER

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

CHICKEN BURGER

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

SMASH BURGER

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

FISH & CHIPS ™

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

CHICKEN PARMIGIANA

Crumbed chicken cutlet, sugo di pomodoro, gratinated
mozzarella, slaw, chips

STEAK SANDWICH

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

SIZZLING PRAWNS "™

Garlic cream, bread

LINGUINE MARINARA

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

MUSSELS™

Choice of Mussels Mariniere (garlic, shallots & white wine) or
Classic Chilli Mussels, bisque, fresh herbs, bread

SMOKED DUCK SALAD

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

2506 PORTERHOUSE STEAK ™™

Grain-fed Kilcoy beef, slaw, chips, choice of sauce (red wine
jus, creamy garlic or mushroom)
Add grilled prawns +10. Add extra sauce +5

SEAF0OD PLATTER FOR TW0™

Mussels, clams, snapper, prawns, octopus, Thai squid salad,
chips. Add Shark Bay scallops +7 each

28

28

29

29

30

32

32
33

34

34

38
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OM NOM NOM

PIZZA & PASTA BAR. 7/72 PANTHEON AVENUE, NORTH COOGEE

TUESDAY 4PM - 9PM | WED - FRI 12.00 - 2.30PM + 4PM - 9PM
SATURDAY & SUNDAY 12PM - 9PM

GARLIC PIZZA'

Garlic crema, rosemary, pecorino

MARGHERITA PIZZA"*

Fior di latte, mozzarella, basil, pecorino, tomato base. Add Stracciatella +4

CHIMI CHORIZA PIZZA

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

PROSCIUTTO PIZZA

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

1@ ORTOLANA PIZZA "™

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

PORTOBELLO PIZZA™

Fior di latte, thyme, pickled fennel, rocket, truffle cream base, pecorino,
(SeAN THE R TO ORDER &) L
PICKUP YOUR PIZZA DIRECTLY

FROM OM NOM NOM PIZZA TO TROPPO PIZZA

DINE AT COOGEE BOATHOUSE Fior di latte, smoked bacon, pineapple, mozzarella, tomato base
WHEN YOUR PIZZA 1S READY FOR

i@ PRAWN & ZUCCHINI PIZZA&.

PICKUP, WE WILL SEND YOU A @ Fermented chilli, grilled zucchini, capers, onions, mozzarella, tomato base
TEXT FOR COLLECTION.

IT'S JUST AROUND THE CORNER! 'f@| GARNIVUHE PIZZA

PLEASE NOTE THAT THIS IS AN Beef mince, chicken, hot salami, mozzarella, chicken skin, pecorino,

tomato base

INDEPENDENT VENUE AND PIZZAS

WILL BE READY ONCE PREPARED i@\ CARBONARA PIZZA

AND DO NOT CORRELATE WITH Guanciale, mozzarella, tempered egg yolk, pecorino, cracked pepper
COOGEE BOATHOUSE KITCHEN.

\_ /' MORTADELLA PIZZA

HAPPY HOUR PESTO CHICKEN PIZZA

Grilled chicken, sundried tomatoes, olives, balsamic, pecorino, mozzarella,
pesto base
1@ [TALIAN SAUSAGE & NDUJA PIZZAQLSN
Hot salami, fior di latte, roast capsicum, chilli, mozzarella, pecorino
i@ CHEESEBURGER PIZZA
Beef mince, pickles, white onion, smoked cheddar, chipotle burger sauce,

TUE - SUN FROM 4PM UNTIL 5PM burger cheese

16
22
26

21
26

26

25

28

28

26

21

21

26
21

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

-
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BREAKFAST

125

THE COOGEE

BOATHOUSE
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VENL

EGGCELLENT CHOICE ***

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

THE CANUCK DRIZZLE

Brioche French toast, bacon, seasonal berries, mascarpone, maple, dark chocolate

FLUFFMEUP *

MORNING

AVAILABLE ON FRIDAYS, SATURDAYS AND SUNDAYS FROM 8AM UNTIL 11.45AM.

PLEASE NOTE THAT A REDUCED BREAKFAST MENU IS AVAILABLE BETWEEN 11.30AM

AND 11.45AM. PLEASE ENQUIRE WITH OUR STAFF FOR AVAILABLE OPTIONS

17
23

23

Ricotta pancakes, butterscotch, pecan, caramelised banana, berries, mascarpone cream

GUAC N’ ROLL

22

Brekky tacos (2pcs), chorizo, pickled cabbage, corn salsa, guacamole, scrambled egg,

hollandaise

LEAF IT TO ME "

Hash brown, spinach, poached eggs, hollandaise, ciabatta
Add bacon/chorizo/ham +6 | Add smoked salmon +7

ROLLING IN THE GREEN BOWL " 23

Seaweed salad , broccolini, avocado, spinach, zucchini, pickled onion, quinoa, poached

egg, seeds, miso

COTTA BE CRUNCHY ¥

Panna cotta, acai, seasonal berries, toasted seeds, pecan, granola, yoghurt

AVO NICE DAY "**

Smashed avocado, feta, pine nuts, labneh, dukkah, spinach, poached egg, ciabatta

CRUNCH MY SHROOMS "

24

23
29
25

Spinach, medley of mushrooms, basil, poached egg, truffle oil, ciabatta

POACHED & PORKED *

Bacon-pork knuckle-mushroom in red wine jus, potato gratin, poached egg, ciabatta

THE CURED YOLK *°

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

Open brekky burger, bacon, bbg, mushrooms, hash brown, guacamole, spinach, cheese,

poached egg, hollandaise, potato bun

LIL' EGGIES ™

Poached/scrambled/fried, ciabatta

BERRYLICIOUS”

Pancakes, seasonal berries, maple

LI’ FRENCHY '

French toast, seasonal berries, maple

LIL' TACO (1)

Hash brown, fried egg, bacon, cheese,

tomato sauce, bbqg

25
25

25

12 TOAST | EGG | HASHBROWN 3
GUACAMOLE | SPINACH |, -
12 MUSHROOMS | HOLLANDAISE ™
0 BACON | CHORIZO | HAM 6
TACO (1) 1

—_—
(an) Hash brown, fried egg, bacon, cheese,
12 tomato sauce, bbqg

GLUTEN-FREE BREAD 5

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

)

PLEASE LET US KNOW IF YOU HAVE ANY SPECIFIC DIETARY REQUIREMENT




	VOA, GFO
	Roast pumpkin & freekeh
	Smoked pumpkin puree, labneh, crispy sage, sesame, cumin, crispy kale, pickled chilli

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

	Burrata
	V, GFO
	Grilled zucchini, roast capsicum, heirloom tomatoes, roast pumpkin, basil pesto, onion, hazelnuts, balsamic, crostini
	VOA


	Boathouse Poke Bowl
	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)

	Chicken & mushroom pappardelle
	Porcini truffle cream, field mushrooms, chicken, spinach, pine nuts, rocket, parmesan

	Pan-roasted chicken
	GFO
	Charred king brown mushroom, seasonal greens, confit tomatoes, creamy umami velouté, truffle oil, parmesan

	Pan-fried ocean trout
	GFO
	Potatoes, seasonal greens, fried capers, lemon butter sauce, green oil, micro herbs

	Porchetta
	GFO
	Pork roast, truffle mash, grilled kohlrabi, apple & fennel slaw, marsala jus
	GFO


	Grilled salmon Waldorf
	Parsnip morsels, bearnaise, baby cos, radicchio, apple, celery, cranberries, candied nuts, herbed mayo

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

	Turkish Bread (4PCS)
	Sun-dried tomato butter, olive crumbs

	Chips
	Beer-battered, garlic aioli

	Cassava Crackers
	Seeded dukkah, capsicum hummus

	Olives, Sun-dried Tomatoes & Feta
	Garlic, chilli, rosemary, EVOO

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

	Crumbed Calamari
	Nori salt, toasted sesame, yuzu mayo

	23|44|65
	Shark bay scallops (3|6|9)
	Chorizo crumbs, sweet corn butter, green oil.

	Fried Cauli
	Beetziki, zucchini, lemon tahini, dukkah

	Tacos (2)
	Choice of fish, cauliflower or chicken, pickled cabbage, pico  de gallo, jalapeno, guacamole, chipotle mayo. Add one taco +11

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

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

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

	Grilled Octopus & Chorizo
	Potatoes, zucchini, capsicum, radish, leafy greens, spiced yogurt, fried kale, romesco

	Grazing Board
	Pickled octopus, jamon, mortadella, olives, sun-dried tomatoes, roast peppers, artichokes, pickled onions, feta, house-roasted  nuts, capsicum hummus, dukkah, bread
	We believe in fostering connections and creating lasting memories.
	Our 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.
	Truffle Potato Mash
	House Slaw
	Steamed Broccolini
	Garden Salad
	HalLoumi sticks

	EATS
	Side of Bread

	EXTRA
	Onions rings
	(V) Vegetarian (VOA) Vegan Option Available (GFO) Gluten-free Option Available
	Please let us know if you have any specific dietary requirement



	EATS
	BiG
	Sweet Potato Burger
	Fish Burger
	Chicken Burger
	Smash Burger
	Fish & Chips
	Chicken Parmigiana
	Steak Sandwich
	Sizzling Prawns
	Linguine Marinara
	Mussels
	Smoked Duck Salad
	250g Porterhouse Steak
	Seafood Platter for Two
	Pasta
	Chicken & Chips
	Fish & Chips
	Picking Plate

	EATS
	Lil’
	Crème Brûlée
	Poached Pear
	Chocolate Brownie
	Sticky Date Pudding


	EATS
	Sweet
	Cheese Board for Two
	Ice-cream Scoop
	4.5 | 8.5 | 10.5
	(V) Vegetarian (VOA) Vegan Option Available (GFO) Gluten-free Option Available
	Please allow additional time
	Please let us know if you have any specific  dietary requirement

	pizza & Pasta bar. 7/72 pantheon avenue, north Coogee

	Tuesday 4pm - 9pm | Wed - Fri 12.00 - 2.30PM + 4pm - 9pM Saturday & Sunday 12pm - 9pm


	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.


	Garlic Pizza
	Garlic crema, rosemary, pecorino

	Margherita pizza
	Fior di latte, mozzarella, basil, pecorino, tomato base. Add Stracciatella +4

	Chimi Choriza Pizza
	La Boqueria smoked chorizo, pineapple, chimichurri, mozzarella, pecorino, tomato base

	Prosciutto pizza
	Gorgonzola dolce, pear, mozzarella, honey, rocket, walnuts, pecorino

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

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

	Troppo pizza
	Fior di latte, smoked bacon, pineapple, mozzarella, tomato base
	Fermented chilli, grilled zucchini, capers, onions, mozzarella, tomato base

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

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

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

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

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

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

	PraWN & zUCCHINI PIZZA
	MORNING

	EATS
	EATS
	bREAKFAST
	EGGCELLENT CHOICE
	THE CANUCK DRIZZLE
	FLUFF ME UP
	Guac N’ roll
	Leaf it to me
	ROLLING IN THE GREEN Bowl
	Cotta be crunchy
	Avo nice day
	Crunch my shrooms

	POACHED & PORKED
	The cured yolk
	Scramble rumble crumble
	Egg-SheEran burger


	12s
	under
	Lil’ eggies
	BERRYLICIOUS
	LIL’ FRENCHY
	LIL’ TACO (1)


	ON
	ADD
	Toast| Egg | Hash Brown
	Guacamole | Spinach | Mushrooms | Hollandaise
	4.5
	Bacon | Chorizo | Ham
	TACO (1)
	Gluten-free bread




