
FOOD MENU 
LUNCH: 12-2:25PM  DINNER: 5:30-8:50PM 

Some small bites are available until 2:30 and 9pm 

 (GF) = gluten free (V) = vegetarian (VG) = vegan (O)= option 

Please notify staff when ordering if you have any food allergies.  
 

STARTERS 
Garlic Bread (VG) Add tasty cheese for $4 or vegan cheese for $6     10 

Bucket of Crispy Potato Chips (VG) (GF) Add aioli for $2      11 

Bucket of Truffle Fries (V) (GF)         16 
Chips fried golden brown, truffle oil, parmesan cheese, parsley, and aioli. 
Pork Belly Bites (GF)          29 
Crispy pork belly smothered in teriyaki sauce, spring onions, lime, and sesame seeds. 

3 Tender Australian Goldband Snapper Fish Tacos      30 
Served with cabbage, aioli, mango puree, pickled onions, chilli, lime, and coriander. 

Bucket of Peel & Eat Exmouth Prawns (GF)       32 
Served with lemon wedges. Add aioli, sweet chilli sauce, or cocktail sauce for $2 
 

BURGERS & STEAK SANDWICH- all served with chips or coleslaw. 
97% Gluten free poppy seed burger buns available        2 

Steak Sandwich (GFO)          38 
150gm sliced grass-fed Black Angus porterhouse with Montreal steak spice, roasted capsicum,  

sauteed onions, Swiss cheese, pickles, tomato relish, Dijon mustard aioli, and lettuce. 

In a toasted sesame Turkish bun. Add bacon $3    

The Big Al (GFO)           32 
200gm 100% Australian grass-fed Black Angus patty, Swiss cheese, bacon, pineapple, beetroot, pickles,  

sautéed onion, sweet and a little spicy Texas BBQ sauce, aioli, tomato relish on a sesame bun. With onion rings. 

Beef Burger (GFO)           26 
200gm 100% Australian grass-fed Black Angus patty, Swiss cheese, lettuce, tomato, 

sautéed onion, pickles, and special sauce on a sesame buns. Add bacon $3      

Veggie Burger (V) (VGO) (GFO)         26 
Vegan Plantein® patty, cheese (vegan cheese $2), lettuce, tomato, pickles, tomato relish, and guacamole. 

SALADS 

Caesar Salad (GFO) (VO)           24 
Cos Lettuce, bacon, parmesan, soft-boiled egg & croutons. **Anchovies optional. 

Add chicken or prawns for $8  

Garden Salad (GF) (VG)          19  
Cos lettuce, cabbage, grape tomatoes, red onions, shredded carrots, cucumber, and vinaigrette.  

Add goat cheese, chicken, or prawns $8 

FOR THE KIDS   
Fish Fillets (GFO)           15 

Tempura battered Hoki (imported) served with chips or coleslaw. 

Pasta (V)            11 

Linguine with Napolitana sauce and cheese. 

Chicken Nuggets           13 
Chicken nuggets served with chips or coleslaw. 

Kids Burger            15 
Australian beef patty, American cheese, lettuce, tomato sauce. With chips or coleslaw. 



 

FROM THE TURF 

Chicken and Chorizo Pesto Linguine        34 
Linguine, chicken breast, Spanish chorizo, mushroom, red onion, cream, pesto,  

and parmesan cheese.  

300GM Grass-Fed Black Angus Ribeye (GF)       64 
Served with broccolini and buttery garlic mash potatoes. With your choice of chimichurri, 

wild mushroom red wine jus, or bearnaise sauce.   
Reef & Beef (GF)           70 
300gm grass-fed Black Angus Ribeye with a West Australian prawn skewer, bearnaise, broccolini,  

and garlic mash potatoes. 
 

FROM THE SURF 

1 kg Australian Blue Mussels in Chilli Tomato Broth (GFO)     44 
Australian Blue mussels in a spicy tomato mussel broth, spring onions, parsley, chilli, and lemon.  

With toasted baguette.    **Can be made mild.        Extra bread      $6  

Beer Battered Fish & Chips (GFO)         37 
Australian Goldband Snapper.  Served with coleslaw, lemon, and tartare sauce. 

Ningaloo Fish Curry (GF)          42 
Exmouth Goldband Snapper in a mild yellow Balinese coconut curry with sugar snap peas, 

coriander, spring onions, chilli, and jasmine rice. **Please ask for extra chilli if you like it hot 

Spicy Prawn Linguine          39 

Australian Prawns, capers, roast capsicum, red onion, parsley, garlic, olive oil, and chilli, 

all pan tossed in a buttery white wine sauce with linguine. 

Local Catch (GF)           47 
Exmouth Goldband Snapper with a sumac and quinoa crust, broccolini, tomato, tapenade, 

spring onion, crispy leeks, roasted baby carrots, lemon, and a brown butter dill 

and caper cauliflower puree.  

Japanese Salmon Donburi Bowl (GF)        45 
Tasmanian Salmon, sushi rice, wakame, edamame, pickled daikon, pickled ginger, cucumber, 

red onion, carrots, avocado, teriyaki, sesame seeds, nori squares, and a wasabi yuzu miso mayo. 

Crispy Australian Calamari          31 
Crispy fried Australian calamari rings, cos lettuce, cucumber, roasted capsicum, cabbage, onion,  

coriander, mint, crispy rice noodles, lime, chilli, and spring onion. With a Thai sweet chilli dressing. 

Or swap the salad for hot potato chips with spring onion, chilli, lime, and Thai sweet chilli dressing. 
 

SIDES & EXTRAS 

Aioli, Sweet chilli, Tartare, Seafood, Special sauce or Sour cream       2 

Mushroom sauce, Bearnaise, or Guacamole        3 

Prawn skewer or goat’s cheese         10 

Broccolini with parsley, lemon, and parmesan cheese      13 
 

SOMETHING SWEET 
Ask our staff at the counter about our desserts      16 

Sweet Ningaloo Ice Cream Vanilla bean, Kids Pink Unicorn, Milk Chocolate, or Mango Sorbet   8 
OUR SUPPLIERS 

        
            GOLDBAND SNAPPER  FISH & SEAFOOD  SWEET NINGALOO 


