
STRAITS CAFE
Entrée 

Grilled sourdough bread, dukkah, olive oil, balsamic (v)	             9

Soup of the day, sourdough bread			             12

Five cheese arancini			             12 
Spicy tomato chutney (v, n/f)

Philly cheesesteak spring rolls 			             14 
Homemade jus (n/f)

Savoury carrot crème brulee  			             14 
Pickled carrots, chermoula, puffed quinoa dukkah (vg, g/f)

Braised squid  			             15 
Anchovies, white wine, parsley, capers, semi dried cherry tomatoes,  
grilled bread

Caesar salad 			             16 
Cos, croutons, shaved parmesan, crispy bacon, anchovies 
Add chicken - 4 
Add grilled salmon - 6

Warm organic quinoa and grilled vegetable salad		            18 
Dried cranberries, eggplant, cauliflower, courgette (vg, g/f) 
Add chicken - 4

 

Share Boards

Butchers block  			             35 
Dry rub lamb ribs, grilled chorizo, beef bresaola, cured meat, marinated olives, 
pickled vegetables, relish, grilled bread

The Longboard  			             39 
Crisp fried snapper, tartare sauce, grilled Tasmanian salmon, braised squid, 
seafood gyoza, grilled prawn skewers, dip, grilled bread

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
From the Char Grill

All ‘On The Grill’ items come with a choice of one side and sauce

Chermoula marinated flank steak  		         	           27 
300g 

Great Southern beef sirloin  			             32 
200g

Free range King Henry pork cutlet  			             33 
300g

Great Southern beef rump steak 		         	           35 
300g 

Great Southern beef scotch fillet 		         	           42 
300g

Grilled fish of the day			            mp

Choose your sauce: red wine jus, peppercorn sauce, creamy mushroom sauce, 
wholegrain, Dijon or English mustards, salsa verde cream sauce

Sides

Confit garlic and herb mash potato (v, g/f, n/f)			               7

Chips, seasoned salt, aioli (v, d/f, g/f)			               7

Grilled corn, peri peri spice and lime			               7

Onion rings, sriracha mayo (v, n/f)	       	   	             9

Seasoned potato wedges, sour cream and sweet chilli sauce (v, n/f)	             9

Steamed green beans, baby carrot and broccolini, lemon vinaigrette,	             9 
parmesan (v, g/f, n/f)

Charred asparagus, lemon butter, almond flakes (v)			             10

Warm quinoa and grilled vegetable salad (v, g/f, n/f)  	  	   	           10

(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
Mains

The Rendezvous ‘Double’ burger 			             24 
WA beef patties, maple bacon, American cheese, dill pickle, tomato,  
cos lettuce, Rendezvous burger sauce, brioche bun, chips (n/f)

Braised lamb shank			             26 
Warm organic quinoa and grilled vegetable, braising sauce (g/f, n/f)

Scotch steak sandwich 			             27 
Onion jam, blue cheese, grilled mushrooms, aioli, rocket, Turkish bread,  
onion rings (n/f) 
Add egg - 3

Lemon thyme free range chicken breast 			             27 
Ratatouille style vegetables and steamed broccolini (g/f)

Beef cheek and ricotta gnocchi			             28 
Salsa verde cream sauce, semi dried cherry tomato, courgette,  
shaved parmesan, rocket (n/f)

1kg Black mussels			             29 
Black beans, chorizo, parsley, sourdough bread

Steamed Tasmanian salmon			             33 
Sauté royal blue potato, soft poached egg, green bean,  
capsicum, olives (g/f, d/f, n/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
Desserts

Three scoops of gelato			             11 
Daily selection (g/f)

Roasted pear and rhubarb crumble			             13 
Italian custard ice cream

Warm chocolate cobbler 		                         15 
Candied orange, salted caramel sauce, chantilly cream	

Cereal milk panna cotta			             15 
Honey sauce, crispy cereal and chocolate, pistachio fairy floss

Hazelnut gateaux			             15 
Layers of praline and chocolate sponge, coulis, chantilly cream

Strawberry tart			             15 
Mascarpone cream, meringue, strawberry pate de fruit, dried strawberries

Three cheese selection (50gm each)			             20 
Fig jam, salted nuts, wafers

Vegan and g/f desserts available on request

(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
Dessert Beverages

McPherson Moscato 			               9 
Multi Regional, Australia 

Vasse Felix Cane Cut Semillon 			             10 
Margaret River, Western Australia

Penfold’s Club Tawny Port 			               8 
 
Penfold’s Grandfather Rare Tawny Port 			             15

Martell VS			             12

Martell XO			             40

Barista coffee	                                                             regular - 4 | large - 5 
Espresso, flat white, long black, cappuccino,  
latte, short macchiato, long macchiato, mocha, chai

Loose leaf tea			               5 
English Breakfast, Earl Grey, camomile, peppermint, Darjeeling,  
lemon and ginger, green tea

Affogato 			            7.5 
Espresso coffee and vanilla ice cream

Liqueur coffee 			             14 
Irish coffee, Jamaican coffee, Mexican coffee

(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.


