
STRAITS CAFE
Entrée 

Leek and potato soup 			             11 
Served with grilled bread (v, n/f, g/f on request)

Fresh tomato and basil bruschetta			             11 
Diced roma tomato, basil, red onion and garlic, evoo  (v, n/f)

Pork belly bites, spicy plum sauce			             11 
Slow cooked pork belly, pickled slaw and spicy plum sauce 
(g/f, n/f, d/f)

Chicken tandoori tacos			             11 
Roti bread, raita yoghurt, chilli and coriander (n/f) 

Leg and fin salad			             14 
Sliced prosciutto and smoked salmon, shaved fennel,  
cherry tomatoes, ricotta cheese and mixed leaf salad (n/f, g/f)

Share Boards 

Land and Sea			             35 
Pork belly bites, chicken tandoori with roti, Mexican beef empanadas, 
salt and pepper squid, beer batterd fish, spicy plum sauce, pickled slaw, 
chips and grilled bread (n/f)

Vegetarian			             30 
Vegetarian quiche, teriyaki mushroom, snow pea sprout, pumpkin and 
feta bites, vegetarian spring rolls, onion rings, sweet chilli sauce,  
chipotle aioli, pickled slaw and grilled bread (v)

Pizza 

Meat Lover			             23 
Ham, salami, chorizo, chicken, red onion,  
mozzarella and smokey barbecue sauce (n/f)

King Prawns and squid                                                                              25 
Mozzarella, mushroom, roast capsicums, red onion (n/f)

Vegetarian                                                                                                  22 
Tomato base, mozzarella, sliced olives, sundried tomato,  
cherry tomato and rocket (v, n/f)

If you have any dietary requirements including food allergies or food intolerances, please let our team  
members know in order to fulfil your culinary experience. Every care is taken to meet your dietary  
requirement, however, we cannot guarantee that food allergens will not be transferred through accidental 
cross-contact.

(v) vegetarian (may contain egg, dairy products and/or honey), (vg) vegan (contains no animal  
products), (d/f) dairy-free, (g/f) gluten-free product*, (n/f) nut-free product* – *Although this dish is  
prepared with gluten or nut-free products, we cannot guarantee 100% gluten or nut-free as the dish is prepared in  
kitchens that also use gluten products and nuts.



STRAITS CAFE
Main

Buddha bowl			             20 
Edamame beans, snow pea sprouts, radish, carrots, spinach, pumpkin, 
pepita seeds, tahini dressing (vg, g/f) 
Add chicken			               5 
Add smoked salmon			               6

Caesar salad			             20 
Poached egg, maple candied bacon, parmesan, herbed croutons,  
anchovy dressing (n/f, g/f on request) 
Add chicken			               5 
Add smoked salmon			               6

Rendezvous beef burger			             25 
Double meat patties, brioche bun, cos lettuce, maple candied bacon, 
pickled red onion, American cheese, thick cut chips (n/f, g/f on request) 
Add egg			               1

Scotch steak sandwich			             26 
Onion jam, brie cheese, grilled mushrooms, rocket, aioli,  
Turkish bread, onion rings (n/f, g/f on request) 
Add egg			               1

Tropical chicken burger                                               		            25 
Brioche bun, chicken breast, cos lettuce, bacon, pineapple ring 
and thick cut chips			               

Braised lamb shank			             27 
Braised winter vegetables and mash potato (g/f, n/f)

Spinach and ricotta ravioli			             25 
Sundried tomato, baby spinach, white wine cream, shaved parmesan 
(v, n/f)

Double glazed pork belly			             27 
Twice cooked pork belly, pickled slaw vegetables and  
roast baby potato and spiced plum sauce (n/f, g/f)

Grilled salmon fillet                                                                                   35 
Sautéed zucchini ribbons, mash potato and dill cream sauce (n/f, g/f)

(v) vegetarian (may contain egg, dairy products and/or honey), (vg) vegan (contains no animal  
products), (d/f) dairy-free, (g/f) gluten-free product*, (n/f) nut-free product* – *Although this dish is  
prepared with gluten or nut-free products, we cannot guarantee 100% gluten or nut-free as the dish is prepared in  
kitchens that also use gluten products and nuts.



STRAITS CAFE

From the char grill

All items come with a choice of one side and sauce

Lemon pepper chicken			             26 
250gm

Pitch Black Angus rump 			             32 
300gm

Pitch Black Angus t-bone 			             36 
300gm

Pitch Black Angus porterhouse 			             38 
300gm

Sauces			            3.5

Red wine jus (g/f, n/f, d/f) 

Mushroom sauce (n/f)  

Mustards (grain / Dijon / hot English)

Hollandaise sauce (v)  

Sides			              

Thick cut chips, seasoned salt, tomato sauce (v, d/f, g/f)		              8

Herb and garlic roast baby potato (v, g/f, n/f, d/f)			               8

Green salad (v, g/f, d/f, n/f)		                           8

Seasoned wedges, sour cream, sweet chilli (v, n/f)	 		              8

Steamed seasonal vegetables, lemon evoo (v, g/f, n/f, d/f)		              9

Mini caesar salad			               9

(v) vegetarian (may contain egg, dairy products and/or honey), (vg) vegan (contains no animal  
products), (d/f) dairy-free, (g/f) gluten-free product*, (n/f) nut-free product* – *Although this dish is  
prepared with gluten or nut-free products, we cannot guarantee 100% gluten or nut-free as the dish is prepared in  
kitchens that also use gluten products and nuts.



STRAITS CAFE

Desserts

Chocolate trifle			             12 
Raspberry jelly, vanilla custard and chocolate sponge,  
whipped cream and fresh fruit 	

Warm pineapple upside down cake			             14 
Vanilla bean ice cream 

Tiramisu		                         14 
Mascarpone, savoiardi sponge fingers, cocoa, coffee	

Sweet potato tart, whipped coconut			             14 
Roasted coconut, mixed berry coulis (g/f)

(v) vegetarian (may contain egg, dairy products and/or honey), (vg) vegan (contains no animal  
products), (d/f) dairy-free, (g/f) gluten-free product*, (n/f) nut-free product* – *Although this dish is  
prepared with gluten or nut-free products, we cannot guarantee 100% gluten or nut-free as the dish is prepared in  
kitchens that also use gluten products and nuts.


