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BUBBLES & CHAMPAGNE [ @ BCTTLES

Emeri Pink Moscato (Australia) 11 Balter Cerveza 11

De Bortoli Prosecco (King Valley VIC) 12, | 39 Carlton Dry 10

Lenton Brae Blanc de Blancs (Margaret River WA) 13 44 Bulmers Original Cider 12

Howard Park Jete Brut Blanc NV (Margaret River WA) 60 Pirate Life Stout 12

G.H.Mumm Brut Champagne NV (France) 110 Chingu Soju (13.5%) 18
variety of flavours

WHITES

3 Tales Sauvignon Blanc (Marlborough NZ) 10 39 EER {3 N TAP Schooner Pint
Lenton Brae Sem Sauv Blanc 10 39
(Mabgardt Rivel WA) Lobster Lager 10.50 13
Domaine Naturaliste Discovery Chardonnay 12 42 Pirate Life South Coast Pale Ale (4.4%) 11.50 14
M t River WA A . :
(Mpfeies River Wa) Pirate Life South Coast Pale Ale Mid (3.5%) 11 13.50
Howard Park Reisling (Margaret River WA) 52 1
i Great Northern Original (4.2%) 11.50 14
Forester Estate Premium Chardonnay 60
(Margaret River WA) Great Northern Super Crisp (3.5%) 10.50 13
Brookevale Union Ginger Beer (4%) 12.50 15 g&% 'y ;\% @
s % &3 - i (
ﬁ @ SE Hard Rated Lemon (4.5%) 12.50 15 ’
Lenton Brae Rose (Margaret River WA 10
(Mare | g Guest Tap - See bar for this months special! See specials o
Excuse My French Rosé (Languedoc France) 12 44
Forester Rosé 2021 (Margaret River WA) 45
g e PRAR ]
Maison Saint AIX 2022 (Provence France) 14 60 c @ G K 'E‘ ﬂ il S
ﬁ E D S Mojito - White Rum, fresh lime, mint, sugar & soda 22,
| Espresso Martini- Vodka, Kahlua, cold brew, sugar 29,
Deep Woods Estate Shiraz Et Al 12) 44
(Margaret River WA) Passionfruit Punch - Vanilla Vodka, egg whites, passoa, ASk our
Forester Lifestyle Cabernet Sauvignon 12 2 passionfruit, fresh lime & vanilla 22 TRIEND & o
(Margaret Riveyr WA) i i v R E N l Ly bEAF W
g Margarita - Tequila, Cointreau, fresh lime & agave 2.2, b '[‘
Excuse My French Pinot Noir (Languedoc France) 44 ; j abou
d 8 Cosmopolitan - Vodka, Cointreau, fresh lime, 22,

cranberry & sugar EALY SPE@ALS

See board for this weeks cocktail specials, we can also make mocktails!

ALCOHOL FREE

Plus & Minus Pinot Grigio 0% (SA) 7 26

Plus & Minus Rose 0% (SA) 6 22, dht L

Great Northern 0% 7 S ? { R i T S

Peroni Nastro Azzuro 0% 9 Vodka, Gin, Pink Gin, Tequila, White Rum, 11

ALL MEALS MAY CONTAIN SHELLFISH & SEAFCOD PRODUCTS
PLEASE NOVE SURCHARGE ©F 10% ON PUBLIC HOLIDAYS

Dark Rum, Whisky, Scotch, Bourbon, Kahlua



SCMETHING smaLL SCFT DRINKS 700 GCLD DRINKS

L(.)bster. Spripg Rolls (Three) Lobster & Prawn Wontons (Five) LOB ETE R Pepsi Spring Water 6ooml 4.00
with Asian dipping sauce  26.00 served with sweet chilli sauce ) g H AC K ! 3
and Asian dipping sauce  22.00 PepgL M San Pellegrino 75oml Jige
Tacos (Three) soft shell corn tacos Sunkist i
3 ’ Lipton Ice Tea Lemon sooml 6.00
guacamole, slaw & chipotle sauce WA Fresh Abalone A 1IN Sol P 7
Crispy Fish 2800 | Threepieces grilled with creamy B b EJI e é, Ci b Lipton Ice Tea Peach so0ml 6.00
Lobst ' garlic sauce (GF) 46.00 : Schweppes Lemonade Witeel i I
ODsLen 3p.00 (all burgers served with chips) sch Gi I HICC HHINEIDP Grorange,
Carnarvon King Prawn Bucket Aussie Fresh Oysters CHFenpEs prneere cranberry 6.00
Served chilled with our fishermen’s . Natural - with hot sauce & Lobster Shack Roll Fresh steamed chilled lobster, 35.00 Sf:hwer?pes Lemon & Pop Top Juice 4.00
seafood sauce & fresh bread (GFO) mignonette (GF) leafy greens & our fishermen’s sauce served in a fresh bread roll Lime Bitters |
D 6.00 . Bundaberg Ginger Beer 8.00
PO Holz;:; - Schweppes Tonic Water
¥ obsted Sushil serbed With acozen 34.00 Fish Burger Battered spanish mackerel, lettuce & 29.00 Schweppes Soda Water
pickled ginger, wasabi & Kilpatrick - BBQ Sauce, our homemade tartare & fishermen’s seafood sauce (GFO)
Asian dipping sauce 30.00 worcestershire & bacon
Dozen 60.00 Steak Sandwich Lettuce, tomato, burger cheese
Tempura Prawn Sushi - served 1 e 2 ’ O ET BEINYE nas Qe a g e
Withp Y e Half dozen 36.00 tomato relish and aioli. 33.00 § G ' U Eﬁ K & Kb g}" il % b E‘ﬂ A % £
Asi i diopi Yar i IS All subject to availability
sian dipping sauce -
i pping Beyond Cheeseburger Plant based burger patty, Lot Iced Long Black 6.50 Chocolate, Strawberry,  9.00
vegan cheese, lettuce, tomato & vegan mayo (Ve GFO) Iced Latte 7.00 Vanilla, Spearmint
Conpgriaarn R TEE Iced Matcha 8.00
SCMETHING MORE...
'''''''''''''''''''''''''''''''''''''''''''''''''''''''''''' (ALY » Iced Coffee™ 8.00
LOBSTER - Served with Chips & Salad GF - Gluten Free, GFO - Gluten Free Option, Iced Chocolate™ 8.00
V- Vegetarian, Ve - Vegan *
Small Whole - garlic butter or (garlic sauce or mornay +$2) ? ® I’ced Mocha‘ 8ok
> *(served with cream
Medium Half/ Whole - garlic butter or (garlic sauce or mornay +$2) MP & ice-cream)
_______________________________________________________________________________________________ %%ai Salt & Pepper Squid Rings 14.00
ﬁ served with homemade tartare sauce
Lobster Seafood Chowder lobster, squid, fish and prawns, 34.00 & BEERT TV ARG Ao
served with fresh bread i Sweet Pota.tq Chips with sour cream 14.00 ! ﬁ: T [3 i N K é’ ) ‘E’ c A é’
=y= & sweet chilli sauce 9 Pot of Tea o
Shack Seafood Platter serves 2-3 135.00 e | ek ; :
Half Iobster, Carnarvon king prawns, spanish mackerel, salt & Basket of Chips with house aioli & tomato sauce (GFO) 12.00 Espresso 4.50 English Breakfast, Green,
pepper squid rings, seafood chowder, Kilpatrick oysters, pickled 5 Garden Salad 10.00 Longi I?Ck 209 Peppermint, Earl Grey,
octopus, chips & our homemade sauces - Subject to availability Flat White 5.50 Chamomile and Lemongrass
Upgrade to a Whole Lobster MP Latte 5.50 & Ginger
Cappuccino 5.50
Battered Spanish Mackerel & Chips 32.00 . - g
g i e N i Chai Latte 6.00 K o
5 R Y 5 1 ]
Served with salad and our homemade tartare sauce (GFO) i {f 'ﬂx E-g 'E”E’ il G A L %{ t ﬁ b it X ‘E= A é’)
y Chai 6.50
Australian Chilli Mussels 32.00 Fish & Chips 12.00 Mocha 608 Soy 0.90
Cooked in our Shack chilli sauce served with fresh bread (GFO) Squid & Chips Bias Matchal 6.00 Almond 0.90
{ hibeol Lactose Free 0.90
Octopus Salad 32.00 Nuggets & Chips 12.00 Hatsipeoiis 5o 3 0.90
Salt and pepper octopus, salad, our fisherman’s seafood sauce, Babyccino 3.50 | ;
parmesan cheese and balsamic glaze Extra Shot 0.69
Make it a mug 1.00
Shack Summer Salad (GF) 22.00 VEFREERTE
Avocado, sundried tomatoes, beetroot, roasted walnuts, rocket, Eﬁ 4 é’ b E K 'Hz b
fried capers with a dill mayonnaise ( ingredients may change due to Choose from our Selection of Delicious ASk our
availability) flavours from Simmo’s Ice Creamery WA

Add Smoked Salmon or Prawns 10.00 ;‘5 R ﬁ E N B LY SE’A F F
Creamy Garlic sauce 6.00
MP = Market Price

EXTRAS with a main meal purchased abOUt
GAILY SPEGIALS
GLUTEN FREE CPTIONS AVAILABLE (GFe)

ALL MEALS MAY GONTAIN SHELLFISH AND SEAFCCD PROLUCTS PLEASE NOTE SURCHARGE ©F 10% CN PUBLIC HOLIDAYS




