SMALL SHARED

SYDNEY ROCK OYSTER 5ea
red wine mignonette GF/DF/A

HOUSE FOCACCIA 9.50
toasted, olive oil + balsamic DF

MARINATED MIXED
OLIVES 8.50

thyme, garlic + orange VG/GF/V

BABAGANOUSH 17
smoked eggplant dip, calabrian chilli,
toasted focaccia V/VG

BURRATA 26
semi dried tomato, chargrilled capsicum,
kalamata olive, basil V

SZECHUAN SALT +
PEPPER SQUID 23

chilli, lime, fried garlic, coriander, chilli
mayo GF/DF/M

CRAB TOAST 15ea
spanner crab, brioche, chives, roe A

CHICKEN WINGS 24
comeback sauce GF/DF/CHILLI

NACHOS 28
refried beans, cheese, jalapefios, guacamole,

pico de gallo, sour cream V/GF
add pulled beef barbacoa +9.50

SIDES

CHARGRILLED BROCCOLINI 14
lemon dressing VG/DF/GF/V

MIX LEAF SALAD 13
baby leaves, lemon dressing GF/DF/V

CHIPS 13
aioli GF

MENU

MAINS

PRAWN ROLL 34
cucumber, celery, cos, lemon, dill mayo + chips GFA/I

SALMON 38
creamed leeks, green beans, caper parsley GF/I

CHICKEN SCHNITZEL 29

chips, mixed leaves + gravy
make it a parmi 6

250G RUMP 39
NSW grain fed rump steak, chips, mixed leaves +
choice of sauce GF/DF

BEER BATTERED FISH + CHIPS 34
NZ gurnard, tartare sauce, lemon + chips DF/GFA/I

BURGERS

WAGYU BEEF BURGER 28

american cheese, pickles, onion, bacon, tomato,
burger sauce, chips GFA/DFA
make it a double +8

SPICY CHICKEN BURGER 28
spicy fried chicken breast, ranch mayo slaw, jalapefios,

tasty cheese + chips GFA/DFA

BATTERED FISH BURGER 29
chipotle mayo, tomato coriander salsa + chips DFA/I

THURSDAY
LOCALS

Trivia from 6.30pm
Weekly food specials

SALADS

SEARED TUNA SALAD 32
green beans, kalamata olives, baby potato,

soft boiled egg, white anchovies GF/DF/I

CAULIFLOWER SALAD 28
cumin roasted cauliflower, cos lettuce, crispy

chickpea, tomato, cucumber, mint + yogurt

dressing V/GF/DFA
add grilled chicken or halloumi +8

confit garlic, rosemary + olive oil VG/GFA

buffalo mozzarella, tomato + basil V/GFA

wild rocket, proscuitto + parmesan GFA

chilli marinated prawn + basil pesto GFA/I

nduja, spanish onion, olive + basil GFA

mozzarella, tomato GFA

NIGHT

KIDS

PICNIC PLATE 14
chicken bites, veggie sticks, hummus DF/S

CHICKEN SCHNITZEL 14
chips, tomato sauce DF

FISH + CHIPS 14
battered fish, tomato sauce DF/GFA/I

CHEESEBURGER 14
american cheese, tomato sauce, chips GFA/DFA

DESSERT

STICKY TOFFEE PUDDING 14
butterscotch sauce, vanilla bean ice cream V

APPLE 8 RHUBARB CRUMBLE 14
toasted oat crumble, vanilla bean ice cream V

GELATO & SORBET 3ea
ask our team for daily flavours

GF gluten free GFA gluten free option available
V vegetarian VG vegan N contains nuts S sesame
DF dairy free DFA dairy free option available

A Australian | Imported M Mixed origin

HAPPY
HOUR

Wednesday - Sunday

4pm - 6pm

We accept Amex, Visa and Mastercard. 10% surcharge on Saturday, 12.5% surcharge on Sunday, 20% on public holidays. Please note you will be charged up to 1.54% for Visa

and Mastercard and 2.2% for Amex.



COCKTAILS

BOATHOUSE
BLOODY MARY 21

jalapefo-infused absolut vodka,
house mary mix, tomato juice + chilli

PATONGA MARGARITA 22
olmeca altos tequila, triple sec + lime

APEROL SPRITZ 20
aperol, prosecco, soda + orange

ELECTRIC SPRITZ 18
lychee liqueur, prosecco, grapefruit
syrup, lemon + yuzu

LIMONCELLO SPRITZ 18
limoncello, prosecco, soda + lemon

HARRYLUJAH 22
absolut vodka, watermelon liqueur,

strawberry syrup, fresh watermelon,
lemon + ruby red grapefruit

MAI TAI 22
havana club rum, triple sec, amaretto,
fresh lime, pineapple juice, orgeat + falernum

THE BIG MOJITO 21
havana club blanco rum,
fresh mint, lime, sugar + soda

ESPRESSO MARTINI 21
absolut vodka, kahlua, espresso + sugar

MEZCAL PALOMA 22
olmeca altos tequila, mezcal, grapefruit syrup,
fresh lime, fresh grapefuit + chilli salt

LOVEBOAT 22
absolut vodka, passionfruit liqueur,
fresh passionfruit, mint, lime + soda

PINA ORANGINO 21
havana club blanco rum, malibu, triple sec,

orange sorbet, pineapple juice + coconut cream

2
AalLap) £ UPON e

NON ALCOHOLIC
COCKTAILS

NOJITO 15
white sugar cane,

lime, mint , sugar + soda
LYRES AMALFI SPRITZ 15
[talian spritz,

lyre's prosecco + soda
CHICA BONITA 15
mint, lime juice, watermelon juice,
lychee juice + sugar syrup

HIGH TIDE HAPPY HOUR $12
COCKTAILS WED-SUN 4-6PM

BOATHOUSE MARGARITAS « APEROL SPRITZ

WINE

SPARKLING

NV Juicce Prosecco Prosecco Central Ranges, NSW
NV Chandon Blanc de Blancs YarraVvalley, VIC

NV Chandon Brut Rosé Yarra Valley, VIC

NV Bollinger Special Cuvee 375ml Champagne, FR
NV Moet & Chandon Champagne, FR

NV Veuve Clicquot ‘Yellow Label’ Champagne, FR

WHITE

2023 Tyrrell’s ‘Moore’s Creek’ Sauvignon/Semillon Hunter Valley, NSW
2023 Saviour Sauvignon Blanc Malborough, NZ

2023 Shaw + Smith Sauvignon Blanc Adelaide Hills, SA

2023 Robert Stein ‘Farm Series’ Riesling Mudgee, NSW

2023 The Pioneer Pinot Gris Wrattonbully, SA

2023 Margan Wines Chardonnay Hunter Valley, NSW

2023 The Cray Chardonnay Adelaide Hills, SA

2023 Vasse Felix ‘Filius’ Chardonnay Margaret River, WA

2021 Christophe Patrice Chardonnay Chablis Region, FR

ROSE

2023 The Shell Bay Rosé Fleurie Peninsula, SA
2022 M De Minuty Rosé Cotes de Provence, FR

2022 Whispering Angel Rosé Cétes de Provence, FR

RED

2022 Tyrrell’s ‘Moore’s Creek’ Cabernet Sauvignon Hunter Valley, NSW
2021 The Compass Cabernet Sauvignon Coonawarra, SA

2023 The Pelican Pinot Noir Adelaide Hills, SA

2021 Poggio Anima Sangiovese Chianti, Tuscany, IT

2021 La Boca Malbec Mendoza, ARG

2021 The Sailor’s Shiraz MclLaren Vale, SA

2021 Nick O’Leary Shiraz Canberra District, NSW

2022 Henschke ‘Henry’s Seven’ Shiraz Barossa Valley, SA

We accept Amex, Visa and Mastercard. 10% surcharge on Saturday, 12.5% surcharge on
Sunday, 20% on public holidays. Please note you will be charged up to 1.54% for Visa and

Mastercard and 2.2% for Amex.
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