
Menu

ENTREE S
FISH TACOS $19

Provedore

MEDITERRANEAN PLATTER FOR SHARE $45.00

OYSTER BAR

Two Grilled Tacos, Siracha aioli,
Homemade salsa & Slaw 

Baked , Maple drizzle, walnuts & Grilled Bread

SIDES

KIDS 
KIDS NUGGETS & CHIPS $14

KIDS FISH & CHIPS $14

CHIPS WITH PARMESAN $14
BROCCOLLINI AND ALMONDS $16

Dietry Options 
VO- Vegetarian option

GFO- Gluten Free option

Natural - 4 oysters $22
Kilpatrick -4 oysters $24

Chilli mango- 4 oysters $24
Bloody Mary oyster shots - 2 shots $18

WARM BEEF CARPACCIO $23.00

Thinly Sliced Beef, wild mushroom, Jus, almonds & truffle oil

PROSCIUTTO WRAPPED GOAT CHEESE $23.00

Hummus, Feta, Olives, Turkish bread, 2 Lamb Koftas, 
2 wings, 2 chicken skewers & chorizo 

SCALLOPS $24.00
Three Baked scallop shells, Bacon Crunch,  citrus salad  



Menu

F E T A ,  O L I V E S ,  C U M M I N ,  H U M M U S ,  C U C U M B E R ,  T O M A T O ,
Y O U G H U R T  D R E S S I N G ,  G R I L L E D  B R E A D  &  G R E E N S  

M A I N S  

 MARGARET RIVER EYE-FILLET   $55 (GFO)
2 0 0 G  T E N D E R L O I N  W I T H   H E R B  R O A S T E D

B O N E  M A R R O W ,  S E R V E D  W I T H  M A S H , P E P P E R
J U S  A N D  V E G

A D D :  G A R L I C  P R A W N S  ( 3 )  $ 1 6

GRILLED LAMB RUMP $44 (GFO)
 M O R O C C O N  S E A S O N E D  S E R V E D

W I T H  P E A R L  C O U S  C O U S ,
V E G  &  P E P P E R  J U S  

TUSCAN SUMMER SALAD $28.00 

Provedore

BLACK ANGUS BEEF RIBS $48 (GFO)
H O M E  M A D E  S L O W  C O O K E D  R I B S ,

  S M O K E Y  B B Q , H E R B  M A S H ,  V E G  &  O N I O N  R I N G S
a d d  w i n g s  1 2  

MORTAN BAY BUGS & PRAWN PASTA $39 (VO)
K I N G  P R A W N S ,  W H I T E  W I N E  A N D  B U T T E R  B A S E ,

S P A G H E T T I ,  F R E S H  C H I L L I  &  P A R S L E Y

AUSTRALIAN BARRAMUNDI $45(GFO)
G R I L L E D  S E R V E D  W I T H  B R E A D  S A L A D ,

B R O C C O L I N I  &  Z E S T Y  S E S A M E  D R E S S I N G   

MEAT PLATTER FOR SHARE $145 
3 0 0 G  S L I C E D  R U M P , B U F F A L O  W I N G S

B E E F  R I B S  ( 2  f i n g e r s ) ,  C H I C K E N  S K E W E R S ,
C H O R I Z O ,  O N I O N  R I N G S ,

P E P P E R  J U S  C H I P S , S A L A D

ADD: 3 CHICKEN SKEWERS $10
2 LAMB KOFTA $12

3 GRILLED PRAWNS $12



Menu

D E S S E R T  

Provedore

CHEESE  & CHOCOLATE PLATE $35

DROPPED BAILEYS TIRAMUSU $18

M A N G O  D R E S S I N G , W H I T E  C H O C O L A T E ,  
M A L I B U  C R E A M  &  B E R R I E S

M A R S C A P O N E ,  C H O C O L A T E  P O T ,
&  C O F F E E  S H O T  

D R I N K S
S P R I T E  $ 5
C O K E  $ 5

C O K E Z E R O $ 5
G I N G E R  B E E R  $ 5 . 5 0

D I E T  G I N G E R  B E E R  $ 5 . 5 0
S O L O  $ 5  
P A S I T O $ 5

P O P T O P S  $ 3  
A P P L E  J U I C E  $ 6

O R A N G E  J U I C E  $ 6

V I R G I N  M O J I T O  $ 1 4
B U T T E R F L Y  P E A  T E A  L E M O N A D E  $ 1 2

L E M O N  L I M E  B I T T E R  $ 7

B Y O  C H A R G E S  A P P L Y
W i n e  B o t t l e  $ 5

B e e r  $ 2  p e r  b o t t l e

MANGO & COCONUT PARFAIT $16

C H E F ’ S  C H O I C E  T W O  C H E E S E ,  F R E S H  F R U I T S ,
C H O C O L A T E S ,  C R A C K E R S  &  S W E E T S


