
STRAITS CAFE
Snacks

Three cheese Arancini, cannellini bean and tomato salsa, basil oil (v)	            

Grilled chicken satay, peanut sauce, pickled cucumber (g/f, d/f)                    

Fried shell on school prawns and kipfler potato, lemon, chilli, parsley,    
aioli (g/f, d/f, n/f)

Calamari fritti, rocket, aioli (g/f, d/f, n/f)   

Buffalo wings, celery, blue cheese sauce (g/f, n/f)

Stuffed Zucchini flowers with chevre and herbs, broccoli puree, semi 
dried cherry tomato (v)                                                                          .                                                        
Add chorizo -3 

Braised pork belly bao, ice berg, chilli, hoisin sauce (n/f)  

Caprese salad, mixed heirloom tomatoes, smoked buffalo mozzarella, 
basil, balsamic (v, g/f)

Seared scallops, poached tiger prawns, cauliflower puree, cucumber 
ribbon, cress and butter sauce (g/f)

Caesar salad, baby gem lettuce, crispy bacon, sour dough, anchovies, 
parmesan and poached egg                                                                . 
Add chicken -5

Summer fruits salad, grilled peach, compressed water melon, cucumber, 
spinach, mint, haloumi, honey lime dressing (v, g/f, n/f, vg option)

Fresh tortilla corn chips, salsa and guacamole dip (v, g/f)

Chips, aioli (v, n/f, g/f)

Wedges, sour cream and sweet chilli (v, n/f, g/f)

Sweet potato chips, rosemary garlic salt (v, n/f, g/f) 

Mixed garden salad, (vg, n/f, g/f) 

Shaved fennel, orange, rocket (vg, n/f, g/f) 

Steamed seasonal vegetables, lemon, evoo (vg, n/f, g/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.
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STRAITS CAFE
Charcuterie board of local and international artisan produce 		
	Shaved Jamon, beef pastrami, sopressa milano , halls suzette and  
Gruyere cheese , marinated olives and pickles, served with lavosh, grissini 
and grilled bread 

Share board   		         	            
Pork belly bites, buffalo wings, chorizo, calamari fritti, battered fish, 
arancini, chips, marinated vegetables, dips, grilled bread

Meals

Cajun spiced chicken burger, lettuce, grilled pepper, red onion, seeded 
bun, chips, aioli (n/f) 			             

Rendezvous beef burger, homemade beef patty, bacon, lettuce, tomato, 
red onion, American cheese, special burger sauce, seeded bun, chips,  
aioli (n/f)                                                                                                  	            
Add patty -5		            

Plant based burger, vegetable patty, mayonnaise, bio cheese, lettuce, 
tomato, seeded bun, chips (vg) 	                                                                               

Beer battered fish and chips, garden salad, lemon, tartare sauce (d/f, n/f) 

Grilled barramundi, celeriac puree, mango and lime salsa, finger lime    
(g/f, n/f)    

Grilled lamb loin chops, Calexico salad, grapefruit, avocado bitter greens, 
pumpkin seed, medjool date and cashew dressing (g/f, d/f)

Chicken supreme stuffed with chorizo, asparagus, provolone and kale, 
Kumara mash, sautéed spinach, jus (g/f, n/f) 

Beef tenderloin 200g, mushroom puree, brocollini, grilled king oyster 
mushroom, black garlic sauce (g/f, n/f)

Scotch fillet 300g, kipfler potato, watercress salad, jus (g/f, n/f) 

Cavatielli, Napolitana sauce, grilled vegetables, asparagus, sun dried 
tomatoes, chilli (vg)

(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.
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STRAITS CAFE

Sweets

Raspberry trifle 			 
Raspberry liqueur soaked sponge, custard, fresh and freeze dried 
raspberries, cream

Blood peach panna cotta		                                   
Berries, cobbler crumble, lemon sorbet (g/f option)

Curly Wurly chocolate brownie                                                             
Salted caramel, vanilla bean ice cream

West Australian gourmet cheese plate 			             
3 local artisan cheeses, lavosh, grissini, chutneys

Dessert Beverages

Fiore Moscato 		�     
Mudgee, New South Wales

Vasse Felix Cane Cut Semillon		�     
Margaret River, Western Australia

Penfold’s Club Tawny Port

Penfold’s Grandfather Rare Tawny Port

Martell VS

Martell XO

Liqueur coffee		�     
Irish coffee, Jamacian coffee, Mexican coffee

Affogato		�     
Espresso coffee and vanilla ice cream

Barista coffee		    
Espresso, flat white, long black, cappuccino, latte, short macchiato,       
long macciato, mocha, chai

Loose leaf tea		�     
English breakfast, earl grey, camomile, peppermint, Darjeeling,           
lemon and ginger, green tea

(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.
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