
Main Plates
STEAK SANDWICH 
Marinated sliced beef skirt, house-made tomato chutney, 
bacon, cheese, confit garlic aioli, lettuce, Turkish roll, chips 
(GFOA)

28

CARNABY’S BURGER
WA beef pattie, pickles, fresh tomato, American cheddar, 
bacon and shallot jam, chips (GFOA)

26

FRIED CHICKEN SANDWICH
Buttermilk chicken, confit garlic aioli, kimchi slaw,  
Turkish roll, chips (GFOA)

26

FALAFEL BURGER
House-made falafel patty, ranch dressing, lettuce,  
tomato, chips (V, GFOA)

24

FISH & CHIPS
Beer battered sustainably caught Australian Blue  
Grenadier, chips, fresh salad, caper mayo (GFOA)

28

CHICKEN PARMIGIANA 
Crumbed chicken fillet, shaved leg ham,  
rich tomato sugo, fresh salad, chips

28

BEEF SCOTCH FILLET STEAK
Served with red pepper salsa, potato and mozzarella  
rosti, greens, jus (GF)

42

TWICE COOKED PORK BELLY 
Vegetable fried rice, kimchi, gochujang glaze,  
prawn cracker (GFOA)

36

5 CHEESE RAVIOLI 
Rich tomato sugo, cherry tomatoes, spinach,  
shaved parmesan (V)

30

Share Plates
GARLIC & HERB SOURDOUGH (V) 10

GUACAMOLE, SALSA, CORN CHIPS (GF, VG) 16

CORN PANCAKES
Avocado and ranch dip (V, GF)

18

VEGETABLE SPRING ROLLS
Served with chilli caramel (V)

18

PANKO CRUMBED SQUID RINGS 
Served with tartare sauce

24

PORK BELLY BITES 
Chilli caramel (GF)

22

ROSEMARY SALTED CHIPS
Confit garlic aioli (V, GF)

12

Salads
CAESAR SALAD 
Cos lettuce, crispy bacon, rustic sourdough croutons, 
shaved parmesan, egg, anchovies (GFOA) 
Add chicken +$6

22

LIME & CHILLI MARINATED SQUID SALAD 
Poached and marinated local squid, shredded vegetables, 
rice noodles, Nam jim dressing (GF)

26

Sides
CARNABY’S HOUSE SALAD (V, GF) 12

POTATO & MOZZARELLA ROSTI (V, GF) 12

BROCCOLINI WITH RED PEPPER SALSA (V, GF) 14

PRAWN CRACKERS 6

Children Menu
FISH & CHIPS 16

POPCORN CHICKEN & CHIPS 16

PENNE PASTA, TOMATO SUGO (V) 16

*All children’s meals come with salad, a frog in a pond & a juice box or water

Dessert
STICKY DATE PUDDING
Brandied apricots, vanilla ice cream, toffee sauce

16

ETON MESS 
Crisp meringue, berry compote, lemon curd, fresh fruits

16

CHEESE PLATE FOR TWO 
Selection of three locally sourced cheeses, gluten-free 
crackers, condiments (GF)

30

CAFÉ CAKES & COOKIES
Prices as marked in the café

All day
Menu

V = Vegetarian     VG = Vegan     VGOA = Vegan Option Available     GF = Gluten Friendly     GFOA = Gluten Friendly Option Available     DF = Dairy Free

We take your dietary needs seriously & strive to accommodate various allergies & intolerances. However, please be aware that our kitchen handles a wide array of ingredients, 
including common allergens such as nuts, dairy, gluten, shellfish, & soy. While we make every effort to prevent cross-contamination, we cannot guarantee that any dish will be 
completely free of allergens. If you have a severe allergy, please inform your server before placing your order, & we will do our utmost to provide you with a safe dining experience.

PLEASE ORDER AT THE COUNTER

Check our blackboard for daily specials


