
09-06-21

HAPPY
HOUR

$9
Negroni,Whisky Sour,

EspressoMartini, Aperol Spritz

$5
Furphy,

SparklingWine

Please note: This offer is not valid on public holidays.

Monday to Friday, 2pm-7pm



09-06-21

LIGHT
Kingfishceviche $24

Hiramasa Kingfish, avocado, jalapeno, finger
lime, fried pita bread.

SUBSTANTIAL
Grilledswordfish $29

Chickpea puree, roasted cherry tomato,
salmoriglio.

SPECIALS



DINE-IN
MENU

Please note
Wepolitely decline any alterations to themenu. As ourmenu is designed to
be shared,we donot serve entrees and all our dishes are sent out as they

are ready. Thank you.

Cakeage fee $2 per person. 10% surcharge on Sundays&public holidays. No split bills.
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LIGHT
SOURDOUGHW/JAM&BUTTER..........................................................................6.5
Single originwholewheat sourdough, by Brasserie Bread.

RAISINTOAST...........................................................................................................................10
Ricotta, honey, seasonal fruits.

KIDSPANCAKESV...................................................................................................................15
Maple syrup, strawberries, Nutella, fairy floss.

GRANOLA...................................................................................................................................16.5
Greek yogurt, seasonal fruits, coulis, berry compote, homemade granola.

KNAFEHFRENCHTOAST...........................................................................................18.5
Almond chocolate crumb, strawberry curd, seasonal fruits, pistachio, rose syrup.

SUBSTANTIAL
BACON&EGGROLL ......................................................................................................10.5

GOURMETBACON&EGGROLL......................................................................... 14.5
Aioli, tomato chutney, cheddar cheese and spinach.

EGGSYOURWAY.................................................................................................................12.5
Poached/scrambled/fried eggs on single originwholewheat sourdough, by
Brasserie Bread.

OMELETTE.....................................................................................................................................18
Bacon, parmesan&mozzarella cheese, tomato,mushroom, sourdough.

SEAFOODOMELETTE.....................................................................................................19.5
Prawns, Blue Swimmer crab, feta, cherry tomatoes, sourdough.

BREAKFASTBRUSCHETTAV.....................................................................................18.5
Avocado, spinach,medley of cherry tomatoes, feta, sourdough.

RICOTTAHOTCAKESV.....................................................................................................20
Ricotta, passion fruit,mixed berry compote,maple syrup, fairy floss.

HALOUMISTACKV...........................................................................................................19.5
Roasted truss tomatoes, smashed avocado, grilled haloumi, sourdough.

EGGSBENNY..........................................................................................................................20.5
Choice of smoked salmonor bacon, spinach, hollandaise, sourdough.

THEBOATSHEDVEGGIEBREKKIEV VG............................................................21
Eggs yourway, sourdough, avocado, spinach, kale, fieldmushroom, roasted
truss tomatoes.

THEBOATSHEDBIGBREAKFAST...........................................................................23
Eggs yourway, sourdough, chorizo, bacon, roasted truss tomatoes, field
mushroom, spinach.

GREENBOWLGFVG .............................................................................................................20
Broccolini, spinach, kale, avocado, quinoa, beetroot houmous, pistachio,
edamamebeans, orange dressing. Pick your protein: Smoked salmon, 2
poached eggs, haloumi - $5 each.
Please note: some items may contain sesame seeds.

Breakfast
From 7am-11am



09-06-21

Please note: We politely decline any alterations to the menu.As our menu is designed to be shared, we do not serve entrees and all our
dishes are sent out as they are ready. Cakeage fee $2 per person.10% surcharge on Sundays & public holidays. No split bills. Thank you.

LIGHT
HALOUMI...................................................................................................................................13.5
GrilledMediterranean style haloumi.

TRIOOFDIPS ............................................................................................................................16
Homemade tarama, tzatziki, houmous, pita bread.

SYDNEYROCKOYSTERSGF......................................................................................19.5
1/2 dozen fresh SydneyRockOysters.

SCALLOPSIN1/2SHELLGF .........................................................................................20
1/2 dozen searedHarvey Bay scallops,Mediterranean sauce.

OYSTERSMORNAY ..............................................................................................................23
1/2 dozen SydneyRockOysters, bechamel,mozzarella.

OYSTERSKILPATRICKGF.................................................................................................23
1/2 dozen SydneyRockOysters, bacon,Worcestershire, light chilli.

BUCKETOFPRAWNSGF ..............................................................................................26.5
CookedTiger Prawns, lemon&cocktail sauce.

SlightlyHeavier
CHICKPEASALADGFV.................................................................................................18.5
Charred pumpkin, chickpea, chilli, coriander andhomemade beetroot
tahini dressing.

SALT&PEPPERCALAMARI .....................................................................................18.5
Sliced baby squid, tartare. (GF option available).

MEDITERRANEANBOWLV...........................................................................................22
Felafel, spinach, kale, roasted pumpkin, chickpeas, kalamata olives, beetroot
houmous, avocadodressing. (GF option available).

BBQBABYOCTOPUSGF ...................................................................................................26
GarlicMediterraneanmarinade, lemonoreganodressing, crumbled feta.

SHRIMPSONTHEBARBIEGF ....................................................................................28
XLAussie tiger prawns, lemongarlic butter,mixed greens.

Substantial
CHEESEBURGERW/CHIPS ...........................................................................................18
Onions, pickles, cheddar cheese, brioche bun.

LAMB/CHICKENSKEWERS ......................................................................................19.5
Garden salad, pita bread&homemade tzatziki. (GF option available).

Lunch &Dinner
From 11am
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FISH&CHIPS..............................................................................................................................21
Fillets of crispy battered or grilledGemfish, chips, tartare sauce. (GF opt. avail)

THEFISHBURGER ...............................................................................................................22
Crumbed Barramundi, slaw, pickles, cheddar cheese, wheat bun, chips.

THEBOATSHEDBURGER ..............................................................................................24
100%housemadeAngus beef burger, brioche bun, onion, pickles, cheddar
cheese, lettuce, tomato, homemade sauce, chips. (add: bacon $3, beef pattie $5,
veganpattie available).

EGGPLANTPARMIGIANA ..............................................................................................25
Layers of eggplant, Napoletana sauce, bechamel, parmesan&mozzarella.

LINGUINEBOLOGNESE ..................................................................................................25

POTOFMUSSELS .............................................................................................................28.5
Spicy napoletana sauce, toasted crostini. (GF opt. avail).

LINGUINEMARINARA......................................................................................................29

BARRAMUNDIFILLETGF ................................................................................................29
Queensland barramundi, sweet potatomash, vegies.

SALMONGF ..................................................................................................................................29
Tasmanian salmon, rainbowchard&Australian baby corn (contains
sesame seeds).

FLATHEAD.................................................................................................................................29.5
Crispy battered or grilled flathead, chips & garden salad. (GF opt. avail).

SIRLOIN........................................................................................................................................29.5
250g sirloin, potato gratin, braised veggies.

CREAMPRAWNLINGUINE .........................................................................................30
Whitewine and cream sauceXLAustralian prawns.

1/2RACKBBQPORKRIBSGF ..................................................................................31.5
Homemade smokey BBQ sauce, chips.

LOBSTERLINGUINE............................................................................................................35
1/2 lobster, linguine, tomato, chilli & herbs.

WHOLEGRILLEDSNAPPER.........................................................................................36
Greek herb and lemondressing, chips, salad.

HALF/WHOLELOBSTER............................................................................................35/55
Mornay or garlic &herb butter, chips and garden salad.

Lunch &Dinner
From 11am
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Main Event

Sides
GARLICBREAD ...........................................................................................................................6

CHIPSGF..............................................................................................................................................7
Aioli.

GARDENSALADGFVG .......................................................................................................10
Mixed leaf & vegetable garden saladw/Mediterraneandressing.

GREEKSALADGF ....................................................................................................................12
Tomato, cucumber, capsicum, Spanish onion, Kalamata olives, fetta cheese,
Mediterraneandressing&olive oil.

STEAMEDGREENSGFVG..................................................................................................12
Braised broccolini, radicchio.

Kids
FISH&CHIPS .............................................................................................................................15

CALAMARI&CHIPS ............................................................................................................15

CHICKENNUGGETS&CHIPS ....................................................................................15

BOLOGNESE ................................................................................................................................15

CAKES & PASTRIES

TARTS...............................................................................................................................................8.5
Mixedberry cheesecake, oreo, lemonmeringue, croquembouche tart,
chocolatemousse, lemon,mars bar cheesecake, salted caramel.

SLICES..............................................................................................................................................9.5
Tiramisu crunch, strawberry cheesecake, vanilla slice, carrot andwalnut,
black forest slice, orange and almond,red velvet creamcheese, chocolate
mousse (gf).

PASTRIES
Butter croissant, almond croissant, cherry cheesecake danish, nutella donut.

Seafood platter
FOR:ONE45/TWO85/ FOUR 165

SydneyRockOysters, tiger prawns, blue swimmer crab, salt and
pepper calamari, seared scallops, BBQbaby octopus, crispy

battered or grilledGemfish and chips. (GF opt avail).
Add 1/2 lobster 25, addwhole lobster 45 (mornay or garlic &herb).

Lunch &Dinner
From 11am
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Premium Beer ontap Gls

Furphy ..................................................................................................................................... ............... .............9

Byron Bay Pale Lager ................................................................................................. ............... ..........10

James Squire 150 Lashes ......................................................................................... ............... ..........10

Heineken............................................................................................................................... ............... ...........11

Bottled Beer
James Boag’s Premium Light............................................................................... ............... ......... 7.5

Little Creatures................................................................................................................ ............... .............9

James Squire Orchid Crush Apple Cider................................................. ............... .............9

PremiumWine ontap 150mL 750mL

Squealing Pig Sauvignon Blanc (MarlboroughNew Zealand).........9.5..............46

St Huberts The Stag Chardonnay (Victoria)................................................9.5..............46

T'Gallant Pinot Grigio (Victoria)..............................................................................9.5..............46

Victorian Rose (Victoria)................................................................................................9.5..............46

Sparkling Gls BTL

Morgans Bay Reserve Sparkling Chardonnay .........................................7.5...............35

Riondo Prosecco (Delle Venezie DOC, Italy) .................................................... 10..............45

G.H.MummCordon Rouge (Reims, France)....................................................... ..............95

White Gls BTL

Hartog's Plate Sauvignon Blanc Semillon (WA) .........................................8...............37

Patritti Vermentino 2019 (Adelaide Hills, SA)................................................. 10..............45

Vickery RieslingWatervale (Clare Valley, SA) ............................................... 10..............45

Red/Rose Gls BTL

Beach Days PinkMoscato (SA)....................................................................................7..............30

Victoria Series Shiraz (Central Victoria, VIC) ......................................................8...............37

DraytonsMerlot (Hunter Valley, NSW) ...................................................................8...............37

Whistle Post Cabernet Sauvignon (Coonawarra, SA) ...............................9.............40

Summer Poppy Pinot Noir(Marlborough, New Zealand) ...................... 10..............45

Chateau Berne Romance Rose (Provence, France) .................................. 10..............45

Alcohol
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Signature Cocktails
ROSE’ALLDAYSPRITZ......................................................................................16
Days of Rose’ (McLarenVale, SA).

GREYGOOSELEGRANDFIZZ...............................................................17
GreyGoose vodka, St. Germain elderflower liqueur, limes, soda.

LAPEARTINI......................................................................................................................18
GreyGoose pear vodka, St. Germain elderflower liqueur, Yarra Social
SparklingCuvéeNV (Yarra Valley, VIC).

TROPICALDREAMS................................................................................................18
Hendrick's Gin, St Germain elderflower liqueur, passionfruit pulp,mango,
pineapple, lime.

COCONUTMARGARITA...................................................................................19
1800Coconut infused blanco tequila, triple sec, lime, desiccated coconut.

SANTORINISUNSET.............................................................................................19
GreyGoose vodka,watermelon juice, agave syrup, lime.

QUARANTINE...................................................................................................................19
Bombay Sapphire LondonDryGin, DomBenedictine, passionfruit,
raspberry, lime.

Classic Cocktails
APEROLSPRITZ.............................................................................................................15

ESPRESSOMARTINI.........................................................................................17.5

WATERMELONMARGARITA...............................................................17.5

MARGARITA...................................................................................................................17.5

PINACOLADA.............................................................................................................17.5

BERRYMOJITO.........................................................................................................17.5

MOJITO.................................................................................................................................17.5

PASSIONFRUITMOJITO.............................................................................17.5

LYCHEEMARTINI.................................................................................................17.5

Please note: some cocktails may contain egg whites.

Alcohol
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FILTEREDWATER (700ML)....................................................................................4
Premiumfiltered still or sparklingwater by Purezza.

KOMBUCHA.......................................................................................................................6.5
Jivawatermelon&mint, Jiva pomegranate, Jiva ginger.

SHAKES.....................................................................................................................................9.5
Chocolate, strawberry, vanilla, caramel.

SMOOTHIES.......................................................................................................................9.5
MANGO
Organic Kensington Pridemango, banana, yogurt, milk of your choice.

BANANA
Sweet variety Cavendish banana’s, yogurt, honey,milk of your choice.
MIXEDBERRY
Blueberries, raspberries, strawberries, blackberries, banana, yogurt, milk of
your choice.

ACAI
Organic Acai, banana, guarana, coconutwater.

FRAPPES..................................................................................................................................9.5
TROPICAL
Mango, pineapple, passion fruit blendedw/ crushed ice.

STRAWBERRY&MINT
Strawberry,mint blendedwith crushed ice.

WATERMELON
Seedless watermelon blendedw/ crushed ice.

Freshly Squeezed Juices
ORANGE.........................................................................................................................................8.5
APPLE...............................................................................................................................................8.5
LAPA(ORANGE,APPLE,CARROT,GINGER)...............................................9.5

Coffee...........................................................................................SML LRG
ByCoffee &CoRoasters...................................................................................................................4 4.5
Extra shot 50c, soymilk 80c, almondmilk 50c.

Tea........................................................................................................................4.5

Organic teas byOvvio: English Breakfast, Peppermint, Chamomile, Lemon
&Ginger, Earl Grey, Green.

Drinks


