
MENU

T H E B O A T H O U S E S B . C O M . A U                @ T H E B O A T H O U S E G R O U P _



gf - gluten free   gfa - gluten free available   v - vegetarian   vg - vegan   n - contains nuts   df - dairy free   s - sesame

EAT
S M A L L  served from 11.30am L A R G E

F L A T B R E A D S

W E L C O M E  T O 
T H E  B O A T H O U S E 
S H E L L Y  B E A C H

H O U S E  B R E A D  1 5 
sea salt  DF / VG

S Y D N E Y  R O C K  O Y S T E R S  7 E A C H
mignonette, lemon DF / GF

   
M I X E D  O L I V E S  9 
rosemary GF / DF / VG

H U M M U S  1 8 
chickpeas, lemon oil, house bread GFA / DF / VG

T A R A M A S A L A T A  1 9 
chilli oil, house bread DF

B E E F  C A R P A C C I O  1 9 
truffle pecorino GF

C A L A M A R I  F R I T T I  1 9 
chilli, aioli, lemon GF / DF

S A L M O N  C R U D O  2 2 
green chilli, cucumber, dill GF / DF

S M O K E D  C H I C K E N  W I N G S  2 3 
buffalo sauce

P R A W N  T O A S T  2 4 

spiced aioli, sesame S / DF

Q L D  T I G E R  P R A W N S  3 2 

lemon, seafood sauce GF / DF

E G G P L A N T  P A R M I G I A N A  2 7 
stracciatella, chilli N

B A T T E R E D  F I S H  +  C H I P S  2 9 
tartare, lemon DF

B A R R A M U N D I  3 4 
peperonata GF, DF

C R U M B E D  C H I C K E N  C U T L E T  2 5 
garden rocket, lemon, aioli

B E E F  B U R G E R  2 6 
cheddar, lettuce, beetroot, pineapple,  
tomato chutney, aioli, fries GFA 
ADD Bacon 6

3 0 0 G  R U M P  S T E A K  4 3 
chips, jus GFA

M A R G H E R I T A  2 3 
buffalo mozzarella, basil V

P R O S C I U T T O  2 5 
tomato, stracciatella

S A L A M I  2 6 
chilli, maple

P R A W N  2 7 
chilli, wild rocket, lemon



L A R G E P A S T A

S A L A D S  +  S I D E S

L I T T L E  N I P P E R S

D E S S E R T S

gf - gluten free   gfa - gluten free available   v - vegetarian   vg - vegan   n - contains nuts   df - dairy free   s - sesame

O R E C C H I E T T E  2 4 
puttanesca, pesto, parmesan N / GFA

P R A W N  P A S T A  2 6 
prawn bisque, chilli  GFA

C H I P S  1 3 
herb salt, aioli DF, V

M I X E D  L E AV E S  1 2 
vinaigrette GF / DF / VG

S U G A R  P L U M  T O M A T O E S  1 6 
oregano GF / DF / VG

C H A R R E D  B R O C C O L I N I  1 6 
tahini GF / DF / VG / S

K A L E  S A L A D  2 2 
quinoa, avocado, cucumber,  
pomegranate, dukkah GF / DF / VG / S

C H O C O L A T E  M O U S S E  1 9 
crema catalan N / V

L E M O N  D E L I Z I A  1 9 
limoncello curd V

G E L A T O  4 
pistachio, vanilla, chocolate or raspberry sorbet V

F I S H  +  C H I P S  1 6

T O M A T O  P A S T A  GFA  1 6

K I D S  C H E E S E B U R G E R  GFA  1 6

C H I C K E N  T E N D E R S  +  C H I P S  1 6

B E E R  + 
SOFT DRINKS
T A P  B E E R

B O T T L E D  B E E R

P R E M I U M  S O F T  D R I N K S

Balter XPA 9.5 15 28

4 Pines Japanese Lager 9 15 28

Peroni Nastro Azzuro 10 16 30

Stone & Wood Pacific Ale 9 15 28

S P J

Corona 10

Heaps Normal Quiet XPA (Non-alcoholic) 9

Apple Thief Cider 10

Apple Thief non-alcoholic Cider 9

Strange Love Lime & Jalapeño Lo-Cal Soda 8

Strange Love Very Mandarin Lo-Cal Soda 8

O R D E R  T H R O U G H
Q R  C O D E  O R  A T

C O U N T E R



DRINK
B O A T H O U S E  B L O O D Y  M A R Y  1 7
jalapeño-infused absolut vodka + house mary mix, 

tomato juice + chilli 

A P E R O L  S P R I T Z  1 9
aperol, prosecco, soda + orange

L I M O N C E L L O  S P R I T Z  1 9
limoncello, prosecco, sugar, soda + lemon

E S P R E S S O  M A R T I N I  2 0
absolut vodka, kahlua, sugar + espresso

S O U T H B O U N D  2 1
malfy gin, lillet blanc, lemon, sugar, fresh mint + soda

M A I  T A I  2 2
havana especial rum, triple sec, amaretto,  
fresh lime, pineapple, orgeat + falernum

W A T E R M E L O N  S U G A R  2 3
absolut watermelon vodka, watermelon liqueur,  

strawberry, fresh watermelon, lemon + pink grapefruit

B O A T H O U S E  M A R G A R I T A  2 2
pineapple + jalapeño infused olmeca altos tequila, 

triple sec + lime

S H E L L Y  C O L A D A  2 2
havana 3 blanco rum, malibu coconut rum

P E A C H  B Y  T H E  B E A C H  2 1
absolut vodka, peach schnapps, agave,  

pineapple, fresh lime + mint

M E Z C A L  P A L O M A    2 3
olmeca altos blanco tequila, mezcal,  

grapefruit, lime + tajin salt

COCKTAILS 
Classic cocktails available upon request

NON- ALCOHOLIC
P I N E A P P L E  N O J I T O  1 5

pineapple juice, fresh lime, mint, 
lemon, lime + bitters

R O S E W A T E R  C O S M O  1 5
cranberry, lemon, rosewater + grapefruit

 

2023 The Saviour Sauvignon Blanc 
Marlborough, NZ

12 19 5 4

2023 The Pioneer Pinot Gris Victoria, AUS 13 20 5 8

2022 King’s Creed Chardonnay Adelaide Hills, SA 14 23 6 4

2022 Rieslingfreak ‘N.2 Polish Hill’ 
Riesling Margaret River, WA

17 26 7 4

2018 Mount Mary ‘Reflexion’ Fumé Blanc 
Sauvignon Blanc Orange, NSW

1 0 6

2022 Pierrick Laroche Chardonnay Chablis, FR 1 3 5

W H I T E 1 5 0 M L 2 5 0 M L B

 

2023 The Shell Bay Cabernet Sauvignon 
Fleurie Peninsula, SA

12 19 5 4

2022 The Hideaway Merlot / Shiraz Blend 
Hunter Valley, NSW

5 8

2022 M De Minuty Côtes de Provence, FR 15 25 6 9

2021 Whispering Angel Côtes de Provence, FR 8 6

R O S È 1 5 0 M L 2 5 0 M L B

 

2021 The Sailor’s Shiraz McLaren Vale, SA 13 20 5 8

2021 King’s Creed Pinot Noir Adelaide Hills, SA 15 24 6 8

2022 Unico Zelo ‘Truffle hound’ Nebbiolo    
Clare Valley, SA

7 4

2022 Aphelion ‘Confulence’ Grenache 
Hawke’s Bay, NZ

19 30 8 6

2019 Te Mata ‘Awatea’ Cabernets / Merlot   
Hawke’s Bay, NZ

1 2 0

R E D 1 5 0 M L 2 5 0 M L B

 

NV Ponte Prosecco Veneto, IT 12 5 8

NV Chandon Blanc de Blancs Yarra Valley, VIC 16 8 0

NV Chandon Brut Rosé Yarra Valley, VIC 8 6

NV Veuve Cliquot ‘Yellow Label’ Champagne, FR 1 5 0

Ruinart Blanc de Blancs Champagne, FR 2 4 0

S P A R K L I N G G B

WINE

We accept Amex, Visa and Mastercard. 10% surcharge on Sunday, 15% on public holidays. 
Please note you will be charged up to 1.43% for Visa and Mastercard and 2.2% for Amex.


