Angus Porterhouse Steak

250grm Succulent Angus grain fed porterhouse
steak grilled & basted to perfection, served with
fries & Dianne or Pepper Sauce

Fish N Chips

Beer Battered Cone Bay Ocean Barramundi,
fresh lemon wedge & golden fries

Lobster Thermidor

% Geraldton Crayfish oven baked in a creamy
garlic thermidor sauce with golden fries

Texas BBQ Ribs

BBQ Pork Spare Ribs basted in the Icon’s home
made BBQ sauce served with golden fries

Angus Steak Sandwich

Succulent Angus Porterhouse steak sandwich
served on oven toasted Turkish bread with Roma
tomatoes, Swiss cheese, cos lettuce, beetroot,
carrot & mayo & golden fries

6 Veg Nasi Goreng

Traditionally prepared Nasi Goreng by our resident
Balinese Chef Ma'de, accompanied with homemade
vego spring rolls, prawn crackers & sauces

Past of The Day
Please ask the wait staff for the Chef’s Selection
of the day

Real “Chicken Parma”

Seasoned & crumbed chicken breast topped with
smoked ham, Napoli sauce , mozzarella, herbs

& fries

Warm Thai Beef or Chicken Salad
Select from either Thai Beef or Chicken salad with
bean shoots, carrot, cucumber, red onion on a

bed of fresh lettuce dressed with a coriander &

with chilli lime dressing.
]

Sides

Garlic & Herb Pizza Bread 513

Shoestring Fries with garlic aioli & & sweet
chilli sauce 58

Classic Killers - Oysters Kilpatrick ¥ doz. 522
Crisp garden Salad for 1 56, for 2 510

Angus Scotch Fillet “3 ways”

300gram certified Angus scotch fillet steak cooked
to your liking served with golden fries

With prawns & scallops in a cream garlic sauce
On The Rocks with 3 Oysters Kilpatrick

Or Flair grilled with a fresh garden salad & your
choice of either red Wine Jus or Pepper Sauce

From The Trawler

Pan fried local reef fish served with golden fries
& a crisp garden salad served with your choice
of Garlic Butter, or Creamy Coconut Laksa Sauce

Thrusters Choice
Fremantle % shell scallops, Oysters Kilpatrick,

marinated prawns, salt n pepper squid, beer battered
Cone Bay Barra, panko crumbed scallops, prawn twisters
served with fresh salad & shoestring fries

Pork Belly”Asian Style”
Slow cooked pork belly served with WA scallops & a crisp
Vietnamese salad with a spicy hoisin glaze

Ocean Luxe Tasting Plate for 2

Chilled Exmouth Tiger prawns in a garlic oil, % shell scallops,
topped with tomato & garlic Parmesan, grilled Nickol Bay

bug tail, pank crumbed reef fish goujons & Alaskan snow crab
served with a mild chilli salsa with wedges of focaccia bread

Earth Luxe Tasting Plate for 2

Candied Pork Belly, Peking Duck pancakes, herbed lamb
cutlets, lamb kofta sticks, eye fillet open top beef sliders
served on home made focaccia bread with dipping sauces

& condiments
]

Desserts

Death By Chocolate for 2 $18, an indulgent plate of the warm mud cake
rich chok brownie,, mousse basket, chocky ice cream & hot mocca sauce with
home made rocky road

Sticky Date Pudding $10, Traditional home made sticky & date walnut
pudding served with vanilla ice cream & butterscotch sauce

Strawberry Cheese Cake $12 Home made individual strawberry cheese
cake with strawberry sauce, Turkish fairy floss & gelato with whipped cream




	Page 1

