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SHARING seafood lovers Classics

NATURAL OYSTERS (6) GF 	 32

Lemon, mini tabasco

KILPATRICK OYSTERS (6) gf	 38

CHIPS gfo	 13

Aioli, rosemary sea salt

CHEESY GARLIC BREAD v	 15

Garlic herb butter, trio cheese

SEASONED WEDGES v	 15

Sour cream, sweet chilli	

Karaage CHICKEN BITES	 21 

Crispy boneless chicken, yuzu aioli, togarashi 

Baked Camembert gfo V	 22

Chilli infused honey, mini baguette, thyme

SQUID RINGS (M) with chips and salad	 23/ (M) 36

Chilli & lime seasoning, spicy mayo, lemon

BARRAMUNDI TACOS (3) gfo	 23 

IOBC battered barramundi, red cabbage,  

lettuce, furikake, spicy aioli 

Cured Salmon gf	 24

Coconut, sesame, yuzu, kaffir lime, herb oil

Char-grilled Fremantle Octopus GF	 26	

Saffron potato puree, Cavolo nero,  

black garlic aioli, grilled lemon

LITTLE sailors

All meals come with a kid’s juice and ice cream cup

Cheeseburger	 15 

chips or salaD

Popcorn chicken	 15 

chips or salad

Battered fish gfo	 15 

chips or salad

Penne ALFREDO vO vgo gf	 15

Garlic Prawns gfO   ADD RICE 5	 26 

Garlic cream, parsley, lemon, ciabatta 

THE BOAT’S CHILLI MUSSELS gfo	 27/ (M) 39 

Napoli, white wine, garlic, chilli, basil, ciabatta

FISH & CHIPS gfo (grilled) 	  

IOBC beer battered fish, coleslaw,  

chips, pickled onion, lemon, tartare 

- HAKE 	 29 

- BARRAMUNDI	 37	

Spicy Seafood Fettuccini gfO	 38 

Prawns, mussels, squid, nduja butter,  

cream, herbs, lemon

Saffron Risotto gfO	 38  
Moreton Bay Bug, zucchini, gremolata, lemon

MARKET FISH	 MP 

Please see the blackboard or ask our friendly staff

sides

Ciabatta 5 

Steamed Rice 5

Small Chips 7

Coleslaw 8

Garden Salad 10 

CREAMY MASH 10

Buttered Broccolini & almond 10

GARLIC PRAWNS (5) 12

Classic CAESAR gfo vo	 25 

Cos lettuce, egg, herb croutons, parmesan crisp,  

Caesar dressing, chorizo crumb

MAPLE PUMPKIN gf vgo v	 25 

Maple roasted KENT pumpkin, rocket, SMOKED feta,  

dukkaH, shallot, pepitas, honey mustard 

BeetrooT Medley gf vgo V	 25

Pickled & Roasted beetroot, macadamia,  

smoked feta, shallot, rocket, maple vinaigrette

salads

chicken 8 

haloumi 8 

prawnS 10 

smoked salmon 10

add

BEEF BURGER gfo VGO VO 	 27

Grassfed WA beef patty, potato bun, rocket,  

pickled onion, cheese, tomato, relish, aioli, chips

SOUTHERN FRIED CHICKEN BURGER gfo	 27

Fried chicken thigh, potato bun, coleslaw, pickle,  

chipotle mayo, chips

Burgers

add bacon 5 / egg 3 / make it a double 10

SOMETHING SWEET

Sticky Date Pudding	 16 

Vanilla ice cream, butterscotch sauce, almond praline

Chocolate Souffle gf	 16 

Chantilly cream, salted caramel

Biscoff Tiramisu 	 16

Mascarpone cream, Biscoff spread, vanilla

Beef & Guinness Pie	 32 

Slow cooked Stirling ranges beef,  

creamy mash, green beans, gravy

THE BOAT’S NASI GORENG vo 	 34

Prawns, egg, chicken skewer, beansprout,  

homemade sambal, PRAWN CRACKER, cucumber

CHICKEN PARMIGIANA gfo	 34

Grilled ham & cheese, chips, salad

Twice cooked Pork Belly gfO	 40

Glazed pork belly, seared scallop,  

sweet potato puree, gremolata

Beef Cheek gf	 42

Stirling Ranges Beef, truffle mash,  

baby carrots, green beans, leek

Lamb Rump 250g gf	 44

Amelia Park Lamb, caponata, cavolo nero,  

sweet potato, red wine jus	

HARVEY BEEF MSA SIRLOIN 300G gf   Add garlic prawns 12	 49 

Roasted gourmet potato, greens, garlic sauce 
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RAISE A GLASS
whites beer on tap

bottles

reds

cocktails

mocktails

bubblesS L B

Surfside Semillon Sauvignon Blanc Sa 9.5 14 39

Valle Viti’s Pinot Grigio Italy 11 17 49

Silkwood Bowers Riesling WA 11 17 49

Swings & Roundabouts  

Chenin Blanc WA

12 19 55

Hay Shed Hill SBS WA 12 19 55

West Cape Howe Regional Range 

Sauvignon Blanc WA

12 19 55

Haha Sauvignon Blanc NZ 12.5 20 59

Tim Adams Fiano SA 13 21 59

Forest Hill ‘Highbury Fields’ 

Chardonnay WA

13 21 59

Samuel’s Collection  

Eden Valley Viognier SA

13 21 59

Howard Park Flint Rock Chardonnay WA 69

M P J

Indian Ocean DraughT 6 10 19

Indian Ocean Street Beer 7 11.5 22

Indian Ocean Sundowner Cider 7.5 13 25

Indian Ocean ‘Spicy Boi’ Ginger Beer 9 16 32

Hahn 3.5 6.5 12 23

Swan Draught 7 13 25

Hahn Super Dry 8 13.5 26

Guinness 8 14 27

Kilkenny 8 14 27

James Squire 150 Lashes 8 14 27

Stone & Wood Pacific Ale 8 15 29

Heineken 9 15 29

Heineken 0.0
8

Yeah Buoy  

XPA <0.5% 8

Heaps Normal  

Quiet XPA <0.5% 10

Peroni 3.5
10

Pure Blonde
10

Carlton Dry
10

Asahi
11

Peroni  

Nastro Azzuro 11

Corona
11

Matso’s Ginger Beer 
14

Canadian Club & Dry 15

Jim Beam & Cola 15

Jack Daniel’s & Cola 17

Please check with 

staff for rotating 

cider selection

S L B

Surfside Merlot Sa 9.5 14 39

Surfside Shiraz SA 9.5 14 39

Swings & Roundabouts  

Cabernet Merlot WA

12 19 55

Castesina Chianti italy 12 19 55

West Cape Howe Regional Range 

Tempranillo WA

12 19 55

Jim Barry The Atherley  

Cabernet Sauvignon SA

12.5 19 59

West Cape Howe Pinot Noir WA 13 21 59

Tim Adams Grenache Blend SA 13 21 59

Langmeil Prime Cut Shiraz SA 13 21 59

Wirra Wirra Catapult Shiraz MaClaren 

Vale SA

65

Domaine Naturaliste Discovery 

Cabernet Sav WA

66

S L B

Surfside Brut NV Sa 9.5 39

Surfside Moscato SA 9.5 39

Cantina Trevigiana Prosecco italy 12.5 59

Chandon NV Brut VIC 15 69

Moet & Chandon ‘Imperial’ Brut NV fra 130

S L B

Surfside Rose Sa 9.5 14 39

Excuse My French fra 11 18 49

Dandelion Fairytale of the Barossa 

Rose SA

12 19 57

Watermelon Smash	 17 

VODKA, WATERMELON, APERITIF. GRAPEFRUIT 

French Martini	 17  

Vodka, Chambord, Citrus 

Espresso Martini	 18  

VODKA, TIA MARIA, FRESH ESPRESSO, SALTED CARAMEL 

Bikini Bottom 	 18 

VODKA, PEACH SCHNAPPS. BLACKBERRY, CITRUS

Lychee Licious	 18  

Lychee Liqueur, vodka, passionfruit, pineapple

Elderberry Breeze  	 18 
Elderflower Liquer, Raspberry Syrup, lemonade

THE FRENCH GENTLEMAN	 19 

Gentleman Jacks, Chambord, Cranberry juice

Woodford Old Fashioned	 19  

WOODFORD RESERVE, MAPLE, ORANGE BITTERS

Slushy Of The Week 	 17 
ASK THE BAR FOR THIS WEEK’S FLAVOUR

Under the Sea	 11 

Pineapple, cranberry, lemon, soda

Cool as a cucumber	 13  

Lyres 0% gin, cucumber, mint, soda

Passinapple Fizz	 13  
Pineapple, passionfruit, lemon, lemonade

ask one of our friendly staff about our guest taps!

beers Premix Spirits

Cider

rosé


