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WELCOME TO THE COOGEE BOATHOUSE! CHECK OUT OUR MENU, PICK YOUR FAVORITE EATS AND SIPS AND ORDER AT [l 3%
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! Optedsd

BRAISED CABBAGE & BEETZIKI 18

Capsicum relish, tahini, crispy kale, dukkah, chickpeas

TUNA AND POTATO CROQUETTES ™ 22

Pickled red cabbage, saffron mayo, tahini drizzle, grated parmesan, microherbs

BURRATA™™ 21

Charred pumpkin, peperonata, crispy capers, basil, toasted pepitas, microherbs and crostini

SEAFOOD CHOWDER™" 28

Creamy potato and leek, snapper, squid, mussels, clams, green oil, fried kale, olive crumb

ROAST CHICKEN AND FREEKEH SALAD 31

Pumpkin puree, beetroot, mix greens, feta, pomegranate, sweet potato crisps, jus, pepitas

LAMB RAGU PAPPARDELLE ™ 32

Slow-braised lamb shoulder, sugo di pomodoro, red wine, parmigiano, rocket

GRILLED LOCAL SWORDFISH ™" 39

Seasonal greens, caponata, crispy capers, microherbs, green oil

SLOW-BRAISED LAMB SHANK ™™ 35

Truffle mash, seasonal greens, rosemary, red wine, sweet potato crisps

GRILLED TASMANIAN SALMON ™" 38

Parsnips and almond puree, braised cabbage, asparagus, crispy cauliflower, herb oil, microherbs

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

(DFO) DAIRY-FREE OPTION AVAILABLE
(1) IMPORTED
(A) LOCAL

(M) MIXED
PLEASE LET US KNOW IF YOU HAVE ANY SPECIFIC DIETARY REQUIREMENT




	V, DF, GFO
	Braised cabbage & beetziki
	Capsicum relish, tahini, crispy kale, dukkah, chickpeas

	Tuna and potato croquettes
	DFO, I
	Pickled red cabbage, saffron mayo, tahini drizzle, grated parmesan, microherbs
	V, GFO


	Burrata
	Charred pumpkin, peperonata, crispy capers, basil, toasted pepitas, microherbs and crostini

	seafood chowder
	Creamy potato and leek, snapper, squid, mussels, clams, green oil, fried kale, olive crumb

	Roast chicken and freekeh salad
	Pumpkin puree, beetroot, mix greens, feta, pomegranate, sweet potato crisps, jus, pepitas

	Lamb ragu pappardelle
	Slow-braised lamb shoulder, sugo di pomodoro, red wine, parmigiano, rocket

	GRILLED LOCAL SWORDFISH
	Seasonal greens, caponata, crispy capers, microherbs, green oil
	GFO, DFO

	Slow-braised lamb shank
	Truffle mash, seasonal greens, rosemary, red wine, sweet potato crisps

	Grilled tasmaniaN salmon
	GFO, A
	Parsnips and almond puree, braised cabbage, asparagus, crispy cauliflower, herb oil, microherbs
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