Tasting plate for 2

Please ask your waitperson for today's tasting plate special

Vegetarian mee goreng with wok fried egg noodles and Asian vegetables
in an oyster and garlic sauce (v)
Chicken mee goreng
Tempura mushroom with sticky japanese rice, wakami and cucumber salad
Crispy fried salt and pepper spatchcock with asian style coleslaw and chilli jam
Warm lamb salad tossed with persian fetta, roasted sweet potato, semi dried tomatoes, spanish onions
and dhukka
Cajun pork with spiced potatoes, waldorf salad and remoulade sauce
Barbecued Kimberley barramundi on a grilled fig and roast onion salad
Miso grilled King Salmon on sticky japanese rice with a wakami and cucumber salad
Seafood linguini with garlic, fresh herbs and evoo

300gm rump
250gm fillet
300gm scotch fillet
all served with either
rosti potatoes, field mushroom, onion confit and Roma tomato OR
fries and salad
with your choice of either pepper, mushroom or red wine jus (gf)

Frles

Wok fried Asian vegetables in garlic and oyster sauce
Tossed garden salad with a seeded mustard vinaigrette (gf)
Crispy golden fries with sea salt and roasted garlic aioli (gf)
Creamy garlic mash with onion confit (gf)

Grilled asparagus with evoo and shaved parmesan (gf)
Chilli salted potatoes with garlic aioli

INDIVIDUAL DIETARY REQUIREMENTS ARE HAPPILY CATERED FOR WHERE POSSIBLE - PLEASE ASK YOUR WAITPERSON

Wy not consider The Loft PBantk for your neat funclion?
Ok s for more information!
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Toasted Turkish bread with Dandaragan Estate olive oil and aged balsamic vinegar 5.75
New Norcia sourdough garlic bread 8
Simple tomato bruschetta with rocket, basil oil and feta 8.5
Mini ciabatta cob loaf with tomato and chilli salsa (serves two) 8.5
Smoked chorizo, chilli olives and marinated feta with Turkish bread 14
Middle Eastern dips plate with Turkish bread, lavosh and dhukka (v) 14

half dozen
Natural served with cocktail sauce and lemon garnish (gf) 15 29
Kilpatrick grilled with bacon and Worcestershire sauce (gf) 16.5 33
Natural with Thai mango and lime 16.5 33
Natural with miso dressing and pickled ginger 16.5 33
Thai style fish cakes with a crunchy peanut salad 12
Spinach and ricotta fritter with tomato chutney and rocket (v) 10
Indian spiced cucumber peanut salsa with homemade chapati and spiced papadoms (v) 10
Duck spring rolls with sweet chilli and lemon grass 14
Malaysian chicken skewers with pineapple salsa and satay sauce (gf) 12
Japanese crumbed crab cake with wasabi mayonnaise 16
Teriyaki style salmon belly skewers with watermelon and mint 16

oMains

small large

Dhukka crumbed chicken salad with roast pumpkin, cashews, crumbed feta

and preserved lemon mayonnaise (gf) 26
Coconut King prawns served with a mango lime chutney,

small served with kumara chips 19

large served with a tomato, cucumber and peanut salad 31
Local silver whiting beer battered fillets with lemon caper mayonnaise

served with golden fries and a garden salad 28 39.5
Lemon peppered calamari

small served with kumara chips 135

large served with fries, garden salad and an Indian spiced chutney 225
Seafood platter for 1 for 2

a selection of hot and cold seafood; natural oysters, smoked

salmon, prawns, mussels, calamari and barramundi fillets

served with fries and a garden salad 39 66.5
Seafood platter with grilled bugs 62.5 920



Sticky date pudding 12
with caramel sauce and vanilla bean ice-cream

Vanilla and star anise pannacotta 12
with morrocan spiced oranges

Classic pavlova 12
with fresh strawberries, roasted almonds and raspberry coulis

Chocolate pots 12
with almond shortbread and fresh strawberries

Baked white chocolate and raspberry cheesecake 12
with double cream and fresh strawberries

Affogato 12
with vanilla bean ice-cream, praline, Amaretto
and almond biscotti

Cheese Platter 19
selection of local and imported cheese served with fruit paste, bread and nuts
(to share)

Almond Biscotti 4
Baci Chocolate 3
Dessert Wine glass/bottle

Cookoothama Botrytis Semillon 7/40



