IN ROOM DINING

AVAILABLE FROM 12:00PM - 4:00PM & 5:00PM - 8:45PM DAILY

STARTERS

WARMED SOURDOUGH $14
whipped sea salt butter / olive ail
balsamic glaze

LEMON PEPPER SQUID $24 (l)
light coating / citrus mayo

PUMPKIN ARANCINI $22
crispy risotto balls / rocket / herb ail
garlic aioli

HOUSE MARINATED OLIVES $13

TWO HANDS ;crved with shoestring fries

MAINS Sfrom 5:00pm-8:45pm

DESSERTS

WINE BY THE GLASS

KING PRAWN SANDWICH $28 (A)
prawns / Marie Rose sauce /
shredded lettuce / house pickles

FISH FINGER BRIOCHE $26 (1)
crispy fish / tartare sauce / lettuce / brioche bun

LOVE LOCAL BURGER $25
100% Angus beef patty
Australian cheese / soft milk bun
cos lettuce / tomato

house made burger sauce

CHILDREN ;ucludes a soft drink

CHICKEN MILANESE $38

crumbed chicken breast/ napoli sauce
prosciutto / rocket / capers / pickles
fior di latte / parmesan

GRILLED DORY FILLETS $37 (l)
charred greens / creamy lemon dill sauce

SMOKED EGGPLANT $29
whipped ricotta / hazelnut dukkah
brown butter emulsion

ADD CHICKEN +$9

CLASSIC CAESAR SALAD $25

cos lettuce / crispy bacon / parmesan

croutons / poached egg / house caesar dressing
ADD CHICKEN +$9

ADD SEARED PRAWNS +$16 (1)

FISH AND CHIPS $29 (l)
crispy battered barramundi / rocket / lemon
house tartare sauce / chips

STEAK FRITES $49

250g Angus rump / Café de Paris butter
fries / red wine jus

SIDES

BOATHOUSE S’MORE $16
vanilla ice cream / toasted marshmallow
biscuit / dark chocolate ganache

MANGO & LIME CREME BRULEE $16
almond tuile

LEMON TART $16
clotted cream / freeze dried raspberry crumb

GRILLED FISH $16 ()
fries / tomato sauce

CHICKEN TENDERS $16
fries / tomato sauce

TOMATO PASTA $16
parmesan cheese

VANILLA ICE CREAM $2
one scoop / topping / sprinkles

MIXED GREENS $15
salsa verde

GARDEN SALAD $12
house vinaigrette

SMASHED CHAT POTATOES $14
lemon salt

SHOESTRING FRIES $12
aioli

MAC & CHEESE $14
truffle oil

PLEASE NOTE
$5 TRAY CHARGE APPLIES FOR ALL ORDERS

10% SURCHARGE APPLIES ON SUNDAYS / 15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

The Boathouse requests patrons with food allergies or other dietary requirements to please inform their waiter prior to ordering.
We will endeavour to accommodate your dietary needs, however we cannot be held responsible for traces of allergens.

Seafood Labels: (A) Australian, (I) Imported, (M) Mixed

BEVERAGES

COFFEE

Cappuccino $5.5
Flat White $5.5
Latte $5.5
Long Black $5.5
Chai Latte $5.5
Hot Chocolate $5.5
TEA

Earl grey / English breakfast $5

green / peppermint / chamomile
BOTTLED BEER

Corona $n1
Hahn Gluten Free $12
Great Northern Zero $1
COCKTAILS

Aperol Spritz $22
Pina Colada $24
Margarita $24
Espresso Martini $24
JUICE

Orange / apple / pineapple $6.5
MINI BAR

Soft Drink bottles 330ml $6.5
Nestle Kit Kat 45¢g $6
Cadbury Dairy Milk 50g $6.5
Strangelove still water can 330ml $6

Strangelove sparkling water can 330ml $6

WHITE

Ara Single Estate Sauvignon Blanc $14
Cantina Di Gambellara Pinot Grigio $13
Alte Chardonnay $13
RED

Mitolo Jester Merlot $15
Bimbadgen Growers Shiraz $16
Robert Oatley Pinot Noir $16
ROSE

Triennes Rosé $15
SPARKLING

Louis Bouillot Grand Reserve $26
Villian & Vixan Blanc de Blanc $13
Wildflower Prosecco $13
BOTTLED WINE

CHAMPAGNE

Louis Bouillot Grand Reserve $110
NV Piper Heidsieck Cuvée Brut $129
NV Charles Heidsieck Brut Reserve $200
SWEET & SPARKLING

Wildflower Prosecco $55
Hentley Farm Villain & Vixen Blanc de Blanc$62
Bimbadgen Moscato $62
WHITE

Cape Mentelle ‘Marmaduke’ SSB $54
Alte Chardonnay $59
Cantina Di Gambellara Pinot Grigio $60
Ara Single Estate Sauvignon Blanc $63
Pikes Riesling $72
Bimbadgen Growers Chardonnay $73
RED

Bimdadgen Growers Shiraz $62
Philip Shaw ‘The Conductor’ Merlot $70
Robert Oatley ‘Finisterre’ Cab Sauvignon  $31
Dalrymple Pinot Noir $85
Hentley Farm ‘The Beast’ Shiraz $170
ROSE

St Aime Rosé $55
Triennes Rosé $65

Did you know?

YOU CAN PLACE YOUR ORDER ON OUR APP!

Simply scan the QR code, make your selections & our friendly team will deliver your meals to you
OR DIAL 163 FROM YOUR ROOM TELEPHONE.






