
Spinnakers Restaurant + Bar 
‘absolute  waterfront’  

 

Dinner Menu 

 

 

       Entrée 
 

 

Grilled baguette with garlic butter or/ pesto & cheese            8 

 

 

Turkish pide, organic olive oil, reduced balsamic and dukkah            9 

 

 

Bruschetta of grilled haloumi cheese, local tomato and basil          12 

 

 

Crisp polenta and chickpea salad, watercress, tomato,  

smoked paprika & saffron             19.5  

 

 

Salt & pepper calamari, mango, coconut and Asian herbs,  

kecap manis & lime                                                                                              21   

 

 

Smoked salmon timbale, blue swimmer crab, chilled prawns,  

avocado & dill mayonnaise, local oysters, lemon and  

sesame lavouche                                                                                                  23 

 

 

Chilled king prawns, green papaya salad, fried shallots,  

lime & peanuts with chilli, mint and coriander             21.5  

 

 

Filo tartlet, confit tuna salad, green beans, tomato, capers,  

artichoke, anchovies, olives with hard boiled egg & salsa verde                   21                 

 

 

Sumac beef brochettes, Middle Eastern fattoush salad,  

organic olive oil & lemon dressing, cucumber & yoghurt dip                       19.5 

 

 

Pappardelle pasta, king prawns, fresh fish, white wine  

crème fraiche, garlic & shallots                                                       S|21.5     L|32 

 

 

Fresh local oysters                 Each    3.2 

Natural     

Kilpatrick or Mornay oysters     

 

 

 

 

 
 



 

                   Spinnakers Restaurant + Bar 

‘absolute  waterfront’  
 

Dinner Menu 

Mains 
 

          Beer battered locally caught fish, steak fries with rocket,    

tomato & parmesan salad, lemon & tartare sauce                                         32    

 

 

Mussaman chicken curry, jasmine rice, wok tossed Asian  

vegetables, grilled roti bread       29.5 

 

 

Seafood plate – beer battered prawns and local fish, salt & pepper 

calamari, chilled prawns and oysters with fries, house salad  

& tartare sauce          36 

 

Grilled pork cutlet, rosemary & garlic roasted new potato,  

caramelised apple compote, balsamic jus                 33  

 

 

Oven roasted chicken breast, caramalised pumpkin, ricotta &           

pinenut, kipfler potato and green beans                                                        31.5 

 

 

Chemoula spiced Moroccan lamb loin, preserved lemon  

cous cous, snow peas, harissa yoghurt       37.5 

 

  

Char grilled tenderloin of beef, sticky onion potato cake, English 

spinach, roasted red capsicum, horseradish, sabayon & fried onions         38 

 

 

Crispy skin salmon, rosti potato, mango, coriander & baby  

tomato salsa, asparagus, watercress and tomato oil                                    36.5  

 

 

Char grilled sirloin of beef, gratin potato, broccolini, confit tomato,  

green peppercorn jus                                                                                           33 

           - or with grilled garlic prawns                                                                               38 

 

 

Local rock lobster from the tank                                    Market price as marked 

 

Mornay - with steamed asparagus and kipfler potato 

 

Grilled  - garlic and fresh herbs with steak fries and house salad 

 

Accompaniments 
House salad with balsamic dressing   7 

Wild rocket and shaved parmesan salad   7 

          Steak fries with garlic aioli   7 

          Steamed green vegetables with garlic butter   7 

          Roasted new potato with rosemary & garlic   7



 

Spinnakers Restaurant + Bar 
 ‘absolute  waterfront’  

 

                                         Dinner Menu 

Dessert 

 
Vanilla bean & passionfruit cylinder, passionfruit curd,  

coconut wafer & sorbet         16 

 

Warm roasted apple with sabayon, cashew crumble &  

iced almond mousse         16 

 

Bitter chocolate delice, raspberry gelee and honeycomb         16 

 

Tiramisu with white coffee ice cream, crisp almond biscotti         16 

 

Selection of freshly churned ice creams with vanilla wafers         15 

 

Cheese Plate for two 

Selection of Australian and Continental cheeses with strawberries,  

organic fig paste, fruit bread and toasted ciabatta         26 

 

 

 

Coffee 
Cappuccino            4 

Decaffeinated cappuccino            4 

Muggaccino         4.5 

Caffe latte            4 

Flat white            4 

Long Black        4 

Espresso         3.5 

Short macchiato         3.5 

Long macchiato            4 

Vienna         4.5 

Affogato         4.5 

Mocha            4 

Hot chocolate            4 

Chai tea latte            4 

[Skim and Soy milk available] 

 

Tea   
English Breakfast            3.5                                             

Chamomile                                                      

Peppermint                                                       

Harmony Chai    

Earl Grey 

Ceylon 

Green Lemon  
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                                          Dinner Menu 

 

 

Liqueur Coffee 

 
Mexican Kahlua, coffee and cream 9.5 

  

Irish Whisky, coffee and cream 10.5 

 

Jamaican Tia maria, coffee and cream 9.5 

 

Nero Galliano, coffee and cream 9.5 

 

Italian Amaretto, coffee and cream 9.5 

 

Irish Cream           Baileys, coffee and cream 10.5 

 

French  Cointreau, coffee and cream 10.5 

 

 

Dessert Wines 
 

Yalumba Handpicked Botrytis Viognier (Wrattonbully) 2007        7.7 62  

 

 

Port 

 
McWilliams Hanwood Port 6 

 

Yalumba Galway Pipe 7 

 

Penfolds Grandfather Port 18.5 

  

Brown Brothers Very Old Port 6.5 

 

Cognac 

 
Hennessey  VSOP 9.8 

 

 

 

 

 

 

 

 


