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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,

SEASONAL




SEASUNAL

CHEEKY MONKEY TROPICAL SPRITZ 18

Passionfruit, orange, guava

SPICED APPLE MULE 18

Vodka, apple juice, lime, cinnamon, ginger beer

PEACH AND PASSIONFRUIT SPRITZ 18

Rosé, peach and passionfruit puree, lemon, soda water

FIREMELON 19

Watermelon liquor, vodka, lime, watermelon puree, chilli

BUTTERSCOTCH BOULEVARD 20

Bourbon, campari, butterscotch, angostura

RUM & CRUMB 20

Spiced rum, gingerbread syrup, coffee liquor, milk

AMACHERRY 22

Amaretto, cherry syrup, lemon, egg white




	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
	Seasonal
	CoCKtails
	Cheeky Monkey Tropical spritz
	Spiced apple mule
	Peach and Passionfruit spritz
	Firemelon
	Butterscotch Boulevard
	Rum & Crumb
	Amacherry


