
Garlic & herb flatbread
rocket, parmesan, olive oil (v)

$16

SA Pacific oysters (4 pieces)
mignonette sauce, chives (ng)

$28

Fried calamari
pomegranate salsa, harissa & 
mint aioli

$27

lettuce, tomato, Marie Rose sauce, 
salmon roe (ng)

Prawn cocktail $28

Seared Kangaroo
bush dukkah, beetroot relish, port syrup
(ng, n)

$24

Beer battered cauliflower
coriander yoghurt, chilli mayo (v)

$23

Entrée

CATCH OF THE DAY
tomato salsa (ng)

MP

250g Margaret River Angus sirloin $53
choice of sauce (ng)

300g Margaret River scotch fillet $66
choice of sauce (ng)

lamb backstrap $56
choice of sauce (ng)

mains from the grill
All with butternut purée, fennel & green apple salad

choice of sauces
Mushroom jus, peppercorn, chimichurri, garlic & herb
butter, hot sauce

Mustards - Hot English, Dijon, French, seeded,
horseradish 

Surf & Turf sauce ($18)

GREEK SALAD
cucumber, tomato, watermelon, olives,
feta, mint, capsicum (ng, v)

$29

jalapeño poppers
Mexican black bean, guacamole, polenta cake,
corn salsa (v)

$38

tomato & brie fondue, lemon, prosciutto
Crumbed pork $43

crumbed chicken
tomato & brie fondue, prosciutto

$41

CAESAR SALAD $29
cos, croutons, anchovies, bacon, parmesan, egg
       add grilled chicken ($38)
       add garlic tiger prawns ($45)

mains

Hand cut chips
roasted garlic aioli (ng, v)

$16

Broccoli slaw
raisins, toasted seeds, sesame (ng)

$17

lettuce, cucumber, tomato, balsamic
dressing (ng, v)

salad $14

Seasonal steamed vegetables
truffle butter, toasted almonds
(ng, n, v)

$17

Panko crumbed eggplant fries $17
dill sour cream, sweet chilli (v)

sides

Sticky date pudding
caramel sauce, vanilla ice cream, fresh berries

$19

brie, cheddar, blue, roasted nuts, dried fruits,
crackers, quince paste, fresh berries (n, v)

cheese plate $31

Pistachio tartlet $19
white chocolate ganache, fresh berries

fresh berries, pistachio biscotti (ng, n, v)
$21Vanilla crème brûlée

dessert

Whilst our kitchen team endeavour to accommodate requests for special

meals for guests who have food allergies or intolerances, we cannot

guarantee completely allergy-free meals. This is due to the potential of

trace allergens in the working environment & supplied ingredients.

Cable Beach Club is a cashless Resort. Payments can be made by

EFTPOS or credit card.

Please note, a surcharge of 15% will be applied on public holidays. 

ng (no gluten added) | n (contains nuts) | v (vegetarian) 
 

All seafood is Australian-sourced.

GRILL MENU
Open daily
from 5PM
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