
Freshly shucked Oysters

Natural or brown rice mignonette or soy, ginger & lime GF	 6.5ea

SNACKS

Bread of the day, Moore River olive oil,  balsamic  V	 6 

Marinated olives, sherry, chill i ,  myrtle, orange VV GF	 9 

Exmouth bug roll,  sriracha, cos                                                     	 12 

Chips, aioli  GF VG                                                                            	12

Shark bay scallop, xo butter, yuzu, chill i  GF	 10ea

Exmouth prawn bucket, cos, lemon, cocktail  sauce GF	 28 

Soft shell taco, curtido, baja crema, charred pineapple,  
l ime onion, coriander - Battered fish or pulled pork GF	   12ea

SMALL PLATES

Fish Crudo, coconut, nam jim, kaffir,  f inger lime, thai basil  GF	 24

Calamari fritti ,  rocket, lemon, aioli 	 25

Stracciatella, marinated tomatoes, basil,  olive oil  GF	 24 

Grilled Exmouth Tiger prawns (2).  garlic butter, capers GF	 32

ALFRESCO

GF GLUTEN FREE, V VEGETARIAN, VG VEGAN
FOR EXTERNAL GUESTS, A 15% SURCHARGE

APPLIES ON PUBLIC HOLIDAYS


