
GRILLED LOCAL SWORDFISH 39
Seasonal greens, caponata, crispy capers, microherbs, green oil

GFO, Dfo, A

Roast chicken and freekeh salad 31
Pumpkin puree, beetroot, mix greens, feta, pomegranate, sweet potato crisps, jus, pepitas

Charred pumpkin, peperonata, crispy capers, basil, toasted pepitas, microherbs and crostini
BurrataV, GFO 27

Lamb ragu pappardelle dFO

Slow-braised lamb shoulder, sugo di pomodoro, red wine, parmigiano, rocket
32

V, DF, GFO

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

18

GFO, A

Parsnips and almond puree, braised cabbage, asparagus, crispy cauliflower, herb oil, microherbs
Grilled tasmaniaN salmon 38

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

GFO, DFO 35

Creamy potato and leek, snapper, squid, mussels, clams, green oil, fried kale, olive crumb
seafood chowdergfo, M 28

SeasonalEATS

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 !

Tuna and potato croquettes
Pickled red cabbage, saffron mayo, tahini drizzle, grated parmesan, microherbs

DFO, I 22

( 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

( D F O )  D A I R Y - f r e e  O p t i o n  A v a i l a b l e

( i )  I m p o r t e d  

( A )  L o c a l  

( M )  M i x e d   

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  


	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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