
 

 

Breads 

House made focaccia bread topped with: 

“Garlic Bread”             $12 

Garlic and parsley butter   

“Bruschetta” (*)                                                          $20  

Roasted Roma tomato, black olive, bocconcini, basil  

“Spicy Cheese Bread”           $18 

Crispy chili, caramelised onion, mozzarella  

 

Entrées 

Beef Birria Tacos            $24 

Homemade tortilla, cheddar cheese, pico de gallo, beef  consommé 

Salt and Pepper Calamari Salad (I)             $24   

Edamame, pickled cucumber, slaw, fresh herbs, spicy mayo  

Lamb Ribs             $24 

Korean chilli and honey glaze, curtido, chive, hand cut chips 

 

Prawn Dumplings (I)           $25 

Prawn, spring onion, sesame, chilli, soy, ginger 

Corn Ribs (gf)           $20 

Manchego, pickled chilli, red onion, lime, red aioli  

 

Mains 

350g South-West Sirloin (gf)          $57  
(Check specials menu for alternative cuts) 
Caramelised onion, sweet potato, Paris mash  

Choice of: Port Jus, Peppercorn’s & Cream, Garlic & Chive 

Cashew & black sesame crusted chicken breast $47 

Sundried tomato, chilli, pearl couscous, pesto cream  

 



Grilled Fish of the Week (gf)(A) $29       ½ Serve    $29  

Salade de pommes de terre, whipped hollandaise, pickled lemon  Full Serve $55 

Battered Fish of the Week (A)        ½ Serve    $29  

Baby cos, tartare, pickled onion, chips      Full Serve     $55 

Lamb Ribs             $53 

Korean chilli and honey glaze, curtido, chive, miso corn, slaw, hand cut chips 

Shark Bay King Prawn Pasta (A)          $48 

Pappardelle pasta, tiger prawns, sambal chilli, cream, parmesan, pangrattato  

Poke Bowl (Vegan)(gf)           $39 

Avocado, charred broccoli, edamame, kimchi, pickled cucumber, nori, sushi rice, ginger and soy  

 

Sides 

Caesar Salad            $15  

Cos lettuce, bacon, croutons, parmesan, Caesar dressing 

Kimchi Slaw             $12 

Asian slaw, kimchi, edamame beans, fresh herbs 

Greek Salad             $15 

Cos lettuce, cucumber, tomato, olive, feta, red onion, house dressing 

 

Paris Mash             $8 

Butter mashed potato 

  

Baked Broccoli           $12 

Lemon oil 

Corn Ribs             $10 

Miso butter 

 

Crunchy Fries            $10 

Garlic aioli 

 
Small Extras 

Port Jus             $4 

Peppercorns & cream           $4 

Garlic & chive           $4 

Horseradish              $2 

Fresh chilli             $2 

Pickled chilli             $2 

Kimchi             $2 

Parmesan cheese           $3 

 

Dietary: (v) Vegetarian (gf) Gluten Free (df) Dairy Free (*) Contains Nuts 
Seafood Origin: (A) = Australia   (I) = Imported   (M) = Mixed  

 



 

 

Children’s Menu (12yrs & under)  

Ham & Cheese Pizza           $17 

Leg ham, mozzarella cheese, tomato sauce, focaccia base 

 

Indian Chicken (gf)            $19 

Chicken breast, Indian tomato spiced sauce, rice 

 

Fish & Chips (I)            $19 

Battered fish, crunchy chips, salad, tomato sauce 

 

Slow Cooked Beef and Mash (gf)         $19 

Braised beef  and gravy, mash potato, broccoli  

Kids Ice Cream and Passionfruit          $12 

Vanilla ice cream topped with passion fruit coulis and white chocolate 

 

Kids Ice Cream and Crumbled Chocolate        $12 

Vanilla ice cream topped with chocolate crumbs 

 

Desserts 

Tiramisu             $18 

Chocolate shards 

Belgian Chocolate Brownie          $19 

Chocolate crumble, cappuccino ice cream, espresso syrup  

Vanilla Pana Cotta (gf)           $18  

Raspberry sorbet, coconut, white chocolate 

Dessert of the Week           $18 

Changes weekly please ask wait staff for weekly selection 

      

 

 

If  you have a food allergy or intolerance, please advise our waitstaff prior to ordering. Chef  would be pleased to adapt to your needs. Whilst all care is 
taken to avoid cross contamination, food prepared at Samphire Restaurant may contain the following ingredients: milk, eggs, wheat, peanuts, and tree 

nuts. Samphire Restaurant can take no responsibility for a guest who may be affected by the ingredients contained in products used. 
 
 
 
 
 
 
 
 
 
 

Dietary: (v) Vegetarian  (gf) Gluten Free (df) Dairy Free (*) Contains Nuts  
Seafood Origin: (A) = Australia   (I) = Imported   (M) = Mixed  


