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Bor & Brasserie

Something Light 5.30pm till 9pm
Coffin Bay Oysters (4) (12)
Natural (6r) 17.5 34.5 50.5
Pandanus Mignonette 17.5 34.5 50.5
Soy lime & Wakame (GF) 17.5 34.5 50.5
Grilled Pita Bread; evoo wv) 5.0
Grilled Bread of the Day; tapenade | evoo | xeres 12.0
WA skin on Chips; tomato sauce or aioli (vv) 15.0
Marinated Olives; xeres | myrtle | orange | chilli (v, 6 12.0
Hummus; coriander | lemon | flatbread (vv, 6) 17.0
Hand Torn Burrata; nduja | myrtle salt | gremolata | pita bread 26.0
Prosciutto; pickled chilli | salsa verde | fennel | nduja (6r) 23.0
Fremantle Octopus; fennel | chimichurri | gremolata (6r) 23.0
Tuna Tartare; gremolata | nduja oil | caramelised onions | toast 25.0
Duck Rillette; fig | pickled cabbage | citrus oil | lavosh 23.0
Shark Bay Crab & Pita Bread ; curry leaf| lime | finger lime 34.0
Exmouth Prawns 250g; finger lime aioli | lemon (aF) 26.0
Australian Artisan Cheeses; blue | house smoked cheddar
brie | fig jam | pickles grapes | candied nuts | lavosh 32.0

*Public Holidays will incur a 15% surcharge for all Food and Beverage.
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Bor & Brasserie

Something Sweet 5.30pm till 9pm

Chocolate Dream 26.0
Fondant | mousse | Ferrero gelato | truffle | Davidson plum

Pistachio (GF) 24.0
Pistachio cake | baklava syrup | elderflower mousse
Pistachio sorbet | fairy floss

Profiteroles 25.0
Bailey’s & wattle seed mousse | hazelnut gelato
coffee | praline

Tropical Fruits (GF, vv, DF) 23.0
Passionfruit cake | sunrise lime syrup
coconut crumble | lychee | passionfruit sorbet

Australian Artisan Cheeses 32.0
Blue | house smoked cheddar | brie | fig jam | pickled grapes
candied nuts | lavosh

Liqueur Coffee (GF) 15.0

Jameson | Courvoisier | Amaretto | Grand Marnier | Kahlua | Baileys

Affogato (GF)

Espresso | vanilla ice-cream 9.0
Add Frangelico | Amaretto | Grand Marnier | Kahlua | Baileys 15.0
Limoncello (GF) 15.0

Italian lemon ligueur | lemon sorbet

*Public Holidays will incur a 15% surcharge for all Food and Beverage.



