* T0 SHARE -

OLIVES

House marinated green Sicilian olives

2 DZ SYDNEY ROCK OYSTERS

Tabasco, ginger mignonette

BUCKET OF CRYSTAL BAY PRAWNS
(500G)

Marie Rose sauce, aioli, lemon

BAY PLATTER

House marinated olives, chilli hummus,
San Daniele ham, mild sopressa,
Woodside goat’s curd, hot smoked ocean
trout terrine, charred bread

HOT SMOKED OCEAN TROUT
TERRINE

Pane croccante, tobiko, homemade chive
créme fraiche

SALT & PEPPER SQUID

Rosemary & chilli salt, preserved lemon, aioli

1ke CHICKEN WINGS

Barbecue glaze, chipotle ranch sauce

FRIED WONTONS (6 PiEcES)
With sesame dressing

3x caramelised pumpkin

3x edamame & ponzu

* HEARTY -

GLUTEN FREE OPTIONS AVAILABLE - $2 EXTRA

BAY BURGER
Wagyu pattie, house sauce, lettuce, pickles,
cheese, fries

FRIED CAJUN CHICKEN BURGER

Spicy aioli, red slaw, fries

BATTERED SNAPPER WRAP

Tartare sauce, lettuce, fries

NACHO BEAN BURGER
Chipotle mayo, avocado purée, manchego
cheese, corn chips

THE RACHAEL ON RYE BREAD
Wagyu pastrami, Swiss cheese, sauerkraut,
Russian dressing, fries

* PIZZA -

GLUTEN FREE BASE AVAILABLE - $2 EXTRA

GARLIC & CHEESE
Garlic, rosemary, mozzarella, rocket & basil
pesto

MARGHERITA

Tomato, buffalo mozzarella, basil

HERBIVORE
Tomato, mozzarella, artichoke, mushrooms,
olives, capsicum, fresh oregano

CARNIVORE

Tomato, mozzarella, salami, pepperoni,
chorizo, seared rump, leg ham

CHICKEN TANDOORI
Tomato, provolone cheese, tandoori chicken,
spanish onion, capsicum, mint yoghurt

* SALADS -

CAULIFLOWER COUSCOUS

Charred asparagus, halloumi, soft egg, truffle
mustard sauce

Add chicken: $5

TUNA TARTARE

Quinoa tabouli, kohlrabi, prawn crackers, house
dressing

POACHED CHICKEN
Iceberg lettuce, spiced chickpea croutons,
marinated feta, pickled radish, Caesar dressing

CURED SALMON
Baby mixed leaves, watermelon, raw fennel,
caper popcorn



* MAINS -

CHILLI & GARLIC PRAWN
LINGUINE

With cherry tomatoes

ROASTED VEGETABLE RIGATONI

Field mushrooms, olives, baby tomatoes,
Arrabbiata sauce

* GRILL -

RANGERS VALLEY RUMP
(250G)
Served with mash or fries & choice of sauce

NOLAN RESERVE SIRLOIN ON THE
BONE (3506)

Served with mash or fries & choice of sauce

O’CONNOR DRY AGED RIB EYE

(450G, MARBLE SCORE 3+)
Served with mash or fries & choice of sauce

Choice of sauce:
Mushroom, red wine jus, peppercorn,
Café de Paris butter

- SIDES -

FRIES

SWEET POTATO WEDGES
WITH WHIPPED CITRUS SOUR CREAM

GARLIC ROASTED KIPFLER
POTATOES

CHARRED CORN COBETTES
WITH PARMESAN

POACHED KALE CHIPS
WITH TOASTED ALMONDS

GARDEN SALAD

BEER BATTERED SNAPPER

Tartare sauce, lemon, fries

SCHNITZEL
Garlic roasted kipfler potatoes, red slaw,
red wine jus

PAN-ROASTED
HUMPTY DOO BARRAMUNDI

With raw fennel salad

O’CONNOR RIB EYE

(1KG)

Trio of mustards, red wine jus & choice
of two sides

KUROBUTA PORK CUTLET
(300G)
Red slaw, caramelised apple & choice of sauce

SALMON CUTLET
(2506)

Cauliflower couscous, asparagus, truffle
mustard dressing

* T0 FINISH -

NEW YORK LEMON CHEESECAKE

Smashed meringue, vanilla Chantilly

FLOURLESS CHOCOLATE
& HAZELNUT TORTE

Hazelnut brittle, homemade créme fraiche

SUMMER BERRY CREME BRULEE

Although we endeavour to meet all dietary requirements, our kitchen handles nuts, shellfish and gluten. Whilst all reasonable efforts are taken to

accommodate these needs, we can’t guarantee that our food will be completely allergen free.



- KIDS MENU -

FOR CHILDREN 12 YEARS & UNDER

MINI CHEESE BURGER
WITH FRIES

TOMATO & CHEESE PASTA

CHICKEN SCHNITZEL
WITH MASH

FISH & CHIPS
WITH TARTARE SAUCE

Visit coogeebayhotel.com.au
for more information.



