STRAITS CAFE
Entrée
Warm artisan bread 			

$9

Whipped butter, za’atar spice (v)
Eyre Peninsula Oysters 			

$4ea

Natural or Kilpatrick (n/f)
Pumpkin and sweet corn croquettes 			

$10

Served with chipotle aioli (v, n/f)
Cheeseburger spring rolls 			

$12

Served with tomato relish
Make your own Peking duck pancakes 			

$17

Cucumber, carrot, daikon, spring onion and hoisin sauce
Seared Yellow Fin tuna 			

$19

Fennel, saffron potato, pea puree, lemon dressing
and onion crumb (g/f, n/f, d/f)
House smoked Harvey beef short rib			

$15

Sweet barbecue sauce, coleslaw and watercress (n/f, d/f)
Roast heirloom beetroot 			

$16

Danish feta and candied pecan, artichoke, mixed leaves and white balsamic
dressing (v) (vg on request)

Share Boards
Butchers block 			

$30

Twice cooked pork belly, braised lamb scotch and jus, grilled chorizito,
baby bert cheese, marinated vegetables, hummus and garlic bread
The Longboard 			

$30

Panko crumbed West Australian snapper, grilled Tasmanian salmon, salt and
pepper squid, marinated prawns, taramasalata dip and fresh bread
Fry me up 			

$30

Tempura onions rings, sweet potato wedges, Japanese gyoza, vegetable spring
rolls, pumpkin croquettes with assorted dips (v)

If you have any dietary requirements including food allergies or food intolerances, please let our team
members know in order to fulfil your culinary experience. Every care is taken to meet your dietary
requirement, however, we cannot guarantee that food allergens will not be transferred through accidental
cross-contact.
(v) vegetarian (may contain egg, dairy products and/or honey), (vg) vegan (contains no animal
products), (d/f) dairy-free, (g/f) gluten-free product*, (n/f) nut-free product* – *Although this dish is
prepared with gluten or nut-free products, we cannot guarantee 100% gluten or nut-free as the dish is prepared in
kitchens that also use gluten products and nuts.

STRAITS CAFE
On The Grill
All ‘On The Grill’ items come with a choice of one side
West Australian Black Angus sirloin 			

$42

300g
Scotch Fillet steak 			

$44

300g
West Australian Black Angus Flat Iron steak 		

$28

250g, cooked medium
King Henry pork cutlet 			

$28

300g
Free range chicken breast supreme 			

$24

250g, Rendezvous honey and lime marinade
Wattle seed spiced kangaroo fillet

			

$24

Beef brisket 			

$24

200g, recommended medium rare

250g, smoked in house and slow roasted
Rendezvous Burger 			

$24

‘Juicy Lucy’ - American cheese stuffed WA beef patty, streaky bacon,
dill pickle, mayo, tomato relish, brioche bun
Grilled skin on Tasmanian salmon fillet

			

Grilled West Australian fish of day with salsa verde

		

Rosemary and mint roast South West lamb rump

$29
$mp
$29

Choose your sauce: red wine jus, three peppercorn sauce, creamy mushroom
sauce, smoky barbecue, salsa verde, chipotle aioli, grain mustard, Dijon
mustard

(v) vegetarian (may contain egg, dairy products and/or honey), (vg) vegan (contains no animal
products), (d/f) dairy-free, (g/f) gluten-free product*, (n/f) nut-free product* – *Although this dish is
prepared with gluten or nut-free products, we cannot guarantee 100% gluten or nut-free as the dish is prepared in
kitchens that also use gluten products and nuts.

STRAITS CAFE
Sides
Garden salad tomato, cucumber, olives, feta, balsamic (v, n/f, g/f)

$7

Steamed seasonal vegetables, lemon EVOO (v, n/f, g/f, d/f)

$7

Thick cut chips, seasoned salt, ranch (v, g/f)			

$7

Onion rings, tomato relish (v, d/f)			

$7

Sweet potato wedges, barbecue sauce (d/f)		

$7

Grilled Corn on Cob, whipped chipotle butter (g/f, n/f, v)

$7

Creamy mash potato, shaved parmesan (g/f, n/f, v)

$7

Traditional coleslaw (g/f, n/f, v, d/f)

$7

Mains
House made forest mushroom and leek ravioli 			

$23

Green pea, salsa verde, shaved grana padano (v)
Chargrilled Portobella Mushroom		

$23

Blue cheese, asparagus, sourdough (v) (g/f on request)
Warm Char Grilled Haloumi 			

$26

With sweet potato, chickpeas and eggplant with lemon and
mint dressing (v, g/f, n/f)
Fresh chilli mussels and warm bread 			

$27

(v) vegetarian (may contain egg, dairy products and/or honey), (vg) vegan (contains no animal
products), (d/f) dairy-free, (g/f) gluten-free product*, (n/f) nut-free product* – *Although this dish is
prepared with gluten or nut-free products, we cannot guarantee 100% gluten or nut-free as the dish is prepared in
kitchens that also use gluten products and nuts.

STRAITS CAFE
Desserts
Dark chocolate and peanut butter tart			

$15

Vanilla cream, strawberry coulis
Granny Smith apple fritter doughnuts		

$15

Cinnamon sugar, vanilla and honey ice cream
Tim Tam and white chocolate mousse			

$15

Espresso shot and chocolate soil
Double choc chip cookie and gelato sandwich			

$15

Your choice of flavour
Strawberry and peach frangipane tart			

$15

Vanilla anglaise
Warm Barossa Valley baby camembert			

$15

Rhubarb jam, fig bread and wafers

(v) vegetarian (may contain egg, dairy products and/or honey), (vg) vegan (contains no animal
products), (d/f) dairy-free, (g/f) gluten-free product*, (n/f) nut-free product* – *Although this dish is
prepared with gluten or nut-free products, we cannot guarantee 100% gluten or nut-free as the dish is prepared in
kitchens that also use gluten products and nuts.

