
french Baby Baguettes,  Ciabatta, Sour Dough, and Grain
Rolls

A R T I S A N  B R E A D  B A S K E T

NULLARBOR
The
Menu

A N T I P A S T O  &  C H A R C U T E R I E
Sundried Tomatoes,  Baby Beetroot, Aussie Kalamata Olive Mix,  Fetta,  Sopressa Salami,

Honey Baked Leg Ham, Pickled Vegetables and Cornichons

S A L A D S
Scandinavian Potato Salad, Smoked Salmon, Capers and Red Onion

Deconstructed Caesar and Greek Salads
Assorted Dressings and Condiment

A  W O R L D  O F  C H E E S E
Mature Vintage Cheddar

Danish Blue
White Mould Camembert

Semi Mature Gouda and Edam
Grissini ,  Water Crackers,  Rice Crackers,  and Lavosh

Dried Fruit and Nuts and Quince

S E A F O O D
Exmouth Wild Prawns on Ice,  Cocktail Sauce GF NF Hal

New Zealand Shucked Oysters with a selection of sauces GF NF Hal
Marinated Mussels GF NF Hal

C A R V E R Y
Moroccan spiced Lamb Shoulder GF NF Hal
Gravy, Mustard and Mint Sauce GF NF Hal

Baked Root Vegetables with Pink Sea Salt GF NF
Broccoli,  Almonds and Balsamic GF Hal

H O T  S E L E C T I O N
Beef Stroganoff Hal GF NF

Char-Siu Pork Ribs GF NF
Confit Duck Leg, Star Anise and Ginger Glaze Hal GF NF

Beer Battered Barramundi NF Hal
Spinach and Ricotta Tortellini,  Napolitana and Mozzarella NF

Steamed Rice GF NF Hal

D E S S E R T S
Rocky Road, Cherry Cake,  Kafir Creme Brûlée,  Mango-Lychee Jelly Shots,

Coconut Panna Cotta, Profiteroles,  Orange Meringue Pies,
Donuts,  Fresh Fruit and Cream

Please note that our products either contain or/are produced in kitchens that contain/use

the allergens of peanuts, tree nuts, seafood, soy, milk (and other dairy), egg, sesame, wheat

(gluten), lupin and sulphite preservatives. 

We cannot guarantee that any of our products are 100% allergen-free.

*Menus are subject to change


