
Cocktails

Lyre’s Agave Spirit, orange sec, lime, orange bitters

Pink gin, vermouth, Italian spritz, orange bitters
Pink Negroni $21

Cider & Ginger Beer
OCEAN POOL

Champagne
Laurent-Perrier Brut 375ml, FRA
NV Billecart-Salmon Brut, FRA
NV Ruinart Blanc de Blanc, FRA
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Rosé
Vasse Felix Classic Dry Rosé, WA
Villa Aix Rosé, FRA

65
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White
Fermoy Estate SSB, WA
Shaw & Smith Sauvignon Blanc, SA
Leeuwin Estate Art Series Riesling, WA
Lenton Brae Southside Chardonnay, WA

70
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72
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95
Red
Levantine Hill Estate, Pinot Noir, VIC

Wine

SCHN
13
14
14
11

Beer
Draught
Swan Draught, Lager 4.5%
Stone & Wood, Pacific Ale 4.4%
Great Northern, Lager 3.5%
Heineken Zero, Lager 0.0%

Sparkling
NV Borgoluce Prosecco, ITA
NV Wills Domaine Rosé Brut, WA

White rum, coconut, lime, pineapple
Frozen Piña Colada $26

Vodka, lychee liqueur, lemon, apple
Lychee Martini $26

Vodka, tomato, tabasco, Worcestershire
Bloody Mary $26

Mezcal, Matso’s ginger beer, lime
Mezcal Mule $26

Rum, banana liqueur, mango,
grenadine, orange

Mambo Mango $26

Dark rum, white rum, amaretto, orgeat,
lime, pineapple

Hawaiian Mai Tai $26

White rum, blue curaçao, mint, lime,
soda

Blue Lagoon Mojito $26

Aperol, Prosecco, soda water
Aperol Spritz $22

Juice
Soft drink (can)

6
5.5

Drinks

Sparkling rosé, cranberry, orange, agave
Sparkling Cosmo $21

Lyre’s White Cane, lime, mint, soda
Nojito $21

Skinny Margarita $21

Broome bush honey, hibiscus flowers
Bush Soda $8

Mocktails

Cans
Somersby Apple Cider 4.5%
Matso’s Ginger Beer 3.5%

$
13

14.5



cucumber, tomato, feta, mint, tzatziki, fries
Lamb Gyros Wrap $36

rocket, goat cheese, hazelnuts (v, ng, n)
Roasted Beetroot Salad $28

tomato relish, Swiss cheese, rocket, fries
Steak Sandwich $35

cos lettuce, bacon, anchovy, parmesan, croutons
Caesar Chicken Salad $35

crumbed whiting, fries, tartare
Fish and Chips $38

Substantial
side of aioli (v)
Shoestring Fries $16

honey soy glaze
Fried Chicken Wings $24

preserved lemon mayonnaise
Salt & Pepper Calamari $25

truffled coleslaw 
Beef Slider $25

mint yoghurt, coriander (ng)
Harissa Prawn Skewers $25

celery sticks, corn chips  (v, ng)
Guacamole & Chips $27

mozarella, tomato, rocket
Prosciutto Piadina $25

Small Plates

Connoisseur, Cornetto $6
Ice Creams

LUNCH SERVED 11AM - 4PM
OCEAN POOL

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. Enjoy the convenience of making payments with your debit or credit card, with no additional fees.

A 10% surcharge applies on Sunday and a 15% on public holidays. 

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

ALL SEAFOOD IS AUSTRALIAN SOURCED 
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