UINING

RAV/

Freshly shucked oysters, pepperberry mignonette, chive, olive oil
Shorehouse Bloody Mary oysters, cucumber, celery, spiced tomato vinaigrette
Yellowfin tuna, avocado, house pickles, tapioca crisp

Beef tartare, pressed potato mille-feuille, horseradish, cured egg yolk
with shaved Manjimup truffle +$10

BITES

Salted rosemary foccacia, house churned butter

House marinated mixed olives

Shark Bay prawn cutlet, tuna aioli, trout roe, dill

Spiced pumpkin & Pecorino croquettes, paprika aioli, toasted pepitas
Baked Abrolhos Island scallop,’Nduja & panko butter, chive

Jospered Fremantle octopus & chorizo skewer, charred spring onion salsa, bread sauce

SMALLHOUSE

Pizzette fritte, La Delizia stracciatella, Prosciutto di Parma, shaved Manjimup truffle
Futari Wagyu beef carpaccio, anchovy aioli, crisped dill pickle, Parmigiano-Reggiano
with shaved Manjimup truffle +$15

Duck liver parfait, yuzu marmalade, rosemary foccacia

Fried buttermilk chicken, pickled coleslaw, ricotta salata, yoghurt sauce

BIGHOUSE

Blue Swimmer crab & Shark Bay prawn linguine, tomato, saffron, garlic, chilli, pangrattato
Jospered leek, potato & ricotta agnolotti, pecorino
Blackened eggplant scallopini, roasted almond romesco, feta, basil

Southwest pork cotoletta, capers, smoked tomato, white anchovy, Parmigano-Reggiano

JOSPER

WA Shark Bay prawns, boftarga, taramasalata, saffron emulsion
Pan seared market fish, pickled mussel, sobrasada, white bean, coastal herb
Wagin duck breast, coal roasted beetroot, pickled carrot, pomegranate jus

Mahogany Creek MB 3+ Sirloin, pommes purée, jospered oyster mushroom, sauce forestiére

with shaved Manjimup truffle +$25

SIES

Winter leaves; sugarloaf, raddichio & witlof, burnt orange, candied walnut, Pecorino
Maple roasted pumpkin, miso butter, buttered pepitas

Jospered broccolini, whipped feta, smoked almonds

Beef tallow potatoes, pickled mustard seeds, rosemary

Fries, spiced salt
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15% surcharge on all Public Holidays. Credit/Debit Card processing fees apply.
PLEASE NOTE, SOME OF OUR DISHES CONTAIN NUTS. WHILE WE TAKE PRECAUTIONS TO MINIMISE THE RISK OF CROSS CONTAMINATION, WE CANNOT GUARANTEE THAT ANY OF OUR DISHES ARE 100% ALLERGEN FREE.

ALL SEAFOOD SERVED IS LOCALLY SOURCED AND AUSTRALIAN
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