
prelude
charred garlic ciabatta w balsamic & olive oil 8

baked cobb loaf w herb butter & olive tapenade 12

bruschetta w local cherry tomato 12

crisp ciabatta w red onion jam, fired goats cheese, baby rocket & aged balsamic 12

oysters natural w lemon ½ doz. 17   doz. 28

natural w mirin, chilli & mint ½ doz. 19   doz. 29

boathouse style kilpatrick ½ doz. 19   doz. 29

entree
salt & pepper calamari w chilli jam 16

seafood trio: charred mooloolaba prawns on mango & kaffir lime salsa,  27
hervey bay scallops w apple & prosciutto, seared atlantic salmon w honey, 
wholegrain mustard & soy glaze

boathouse style fishcakes w green papaya & mango salad 17

five spice pork belly w citrus scented hervey bay scallops 19

fresh seafood tasting plate for 2 - mooloolaba prawns, local bugs 39
& natural oysters w chilli lime cocktail sauce, lemon & crusty bread

local mooloolaba prawns w crusty bread, cocktail sauce & lemon ½ kg 29

roasted mushroom & butternut pumpkin salad w baby spinach,  e 16 m 25
rocket, persian fetta, toasted almonds & burnt honey dressing

macadamia crusted chicken w avocado & cherry tomato salsa  e 17 m 26
& house tomato chutney

seafood experience for 2  95

3 tiered seafood platter for 2 w fresh mooloolaba prawns, natural oysters, 
local crab, local bugs, salt & pepper calamari, green crumbed prawns, 
beer battered barramundi, thick cut chips & condiments

main
linguini w local seafood, roast garlic, chorizo, chilli, baby spinach & tomato 29

char grilled lemon & thyme free range chicken breast w parmesan  27
roasted chats, charred lemon & pak choy

sweet corn fritters, rocket, feta & roast pumpkin salad w tomato chutney 26

herb crusted nt barramundi w cherry tomato, green bean & caper salad,  29
roast chat potatoes & salsa verde

honey roasted duck breast w sweet potato rosti, broccolini & roasted local tomato 32

boathouse battered nt barramundi w chips, salad, tartare & lemon 25

classic chicken parmigiana w napoli sauce, crispy bacon,  25
melted mozzarella, chips & salad

grilled local bugs w crisp prosciutto & bowen mango salad 34

grill: all served w chips & chef’s salad
upgrade your salad to a caesar or rocket & parmesan salad - for $2

sea
crisp skinned atlantic salmon 200g (served medium) 29

nt barramundi 200g 28

local snapper 200g 29

paddock
eye fillet 200g 100 day grain fed - kilcoy 34

rump 200g 100 day grain fed angus – darling downs 25

rump 400g 100 day grain fed angus – darling downs 34

t-bone 500g 100 day grass fed - casino 35

rib eye on the bone 350g 100 day grain fed msa - warwick 38

add reef to your beef: whole grilled local bug & mooloolaba prawns 11

sauces: garlic mushroom cream, peppercorn or red wine jus

sides
fries 8

herb roasted chat potatoes 8

steamed broccolini & beans w slivered almonds & garlic butter 8

chef’s seasonal garden salad 8

rocket, prosciutto & parmesan salad 10

caesar salad 10

dessert
rocky road ice cream sundae 12

warm chocolate fudge cake w chocolate sauce & chocolate ice cream 12

lime & coconut pannacotta w lemon grass syrup & toasted coconut 12

baked mango & raspberry tart w vanilla bean ice cream 12

sorbets of zesty tahitian lime & bowen mango 8

two local cheeses w muscatels, lavosh, & quince paste 18

Voted ‘Best Restaurant’ - Sunshine Coast Diners Choice Awards 2010

Voted ‘Best Restaurant Reception Venue’ 
- Sunshine Coast Qld ABIA Awards 2010 & 2011

Planning a meeting, anniversary, birthday, wedding 
... ask us about our dedicated function floor & dining options

PH: 07 5440 5070
www.boathouserestaurant.com.au



beer on tap

bottled beer

other bottled beer
peroni  8 asahi 8 corona 8

coopers sparkling ale 7.5 victoria bitter 6

7.5
AUSTRALIA
5% ALC

A European style lager 
brewed from the finest 

quality pilsener malts and 
fermented at a lower 

temperature employing an 
extended maturation period.

James Boag’s
Premium

6
AUSTRALIA
3.5% ALC

A smooth flavour and
body, complimented by
mild bitterness and trace 

sweetness from 
the malt.

XXXX GOLD

5.5
AUSTRALIA
2.6% ALC

A refreshing light beer 
with a malty aroma, a 

mild hop character and 
balanced bitterness.

Hahn
Premium Light

7
AUSTRALIA
4.4% ALC

A smooth, full 
flavoured Australian 

black ale with a 
fruity aromas and a 

hint of caramel. 

Tooheys Old

7
AUSTRALIA
5% ALC

A crisp dry finish 
lager with a mellow 
middle palate and a 

clean aftertaste.

Tooheys
Extra Dry

8
HOLLAND
5% ALC

A refined, easy drinking 
pilsner brewed to the 

same recipe since 1873 
using 100% natural 

ingredients. 

Heineken

7
AUSTRALIA
4.6% ALC

Full flavoured yet low in 
carbs, using only the 

finest quality ingredients 
with no additives or 

preservatives. 

Hahn
Super Dry

7
AUSTRALIA
5% ALC

Very ale-like flavour with 
a lingering slightly nutty 
finish and a refreshing 
citrus hop character.

James Squire 
Amber Ale


