
SEAFOOD CHOWDER

our famous velouté style soup packed full of fish, prawns, mussels, squid, octopus & vegetables,
served with turkish garlic bread $26 | M

OYSTERS

garlic buttered turkish bread $12 | A
dukkah, balsamic & olive oil on toasted turkish bread $12 | A

prawn toast served with sweet chilli sauce $20 | I

SCRATCHLEYS

natural with champagne eschallot 
dressing GF/DF

bacon rockafella with a parmesan 
and herb crust GF

mixed pickled vegetables with
toasted sesame vinaigrette,

kewpie mayo, flying fish roe GF

 1/2 doz  $35 | full doz  $69 | A

1/2 doz  $36 | full doz  $71 | A

1/2 doz  $36 | full doz  $71 | A

Char-grilled antipasto gf/DF

house specialty featuring mussels, squid, prawns & fish drizzled with chimichurri $27 | M
SALT & PEPPER CALAMARI GF/DF

tossed through pickled ginger, bean shoot, coriander, chilli and crispy eschallot with a miso soy sesame aioli $26 | I

ARANCINI OF THE DAY GF/V

see staff for todays flavour $25 | A

TEMPURA ZUCCHINI FLOWERS GF/DF/V

stuffed with roasted red pepper almond cream served on romesco sauce with crispy leek, balsamic glaze $26 | A

PRAWNS

garlic GF

chilli GF

tempura GF/DF 

served with aromatic 
rice pilaf $26 | $50 | I

fried served with a sticky thai
dipping sauce $25 | $49 | I

served with aromatic 
rice pilaf $26 | $50 | I

PLEASE ALERT STAFF OF ALLERGIES | NOTE WE DO NOT SPLIT BILLS  
SUNDAY SURCHARGE OF $4 PER PERSON APPLIES

ALL CARD TRANSACTIONS ATTRACT A 1.4% BANK SURCHARGE

TUNA TARTARE GFO/DF

gherkin, capers, eschallot, egg, shallot with mustard mayo, garlic crouts and crispy jamon $29 | A

BREAD

A - AUSTRLAIAN PRODUCE | I - IMPORTED PRODUCE | M - MIXED PRODUCE



SCRATCHLEYS
Blue swimmer crab, prawn and bug linguine gfo

blue swimmer crab, tiger prawn and bug linguine with chilli, garlic, tomato concasse, 
fresh baby spinach, basil & parsley in a white wine citrus butter sauce $47 | M

TWICE COOKED CHICKEN MARYLAND GFO
crispy confit chicken maryland on a house made asian broth with udon noodles, bok choi, chilli, coriander, bean

shoot, crispy eschallot salad $44 | A

MACADAMIA CRUSTED LAMB RUMP GF
on cauliflower, parsnip puree, potato fondants with mushroom duxelle, kale, wild mushrooms and a porcini white

wine jus $47 | A

250G BEEF EYE FILLET GF

OR

400G BEEF VIKING CUTLET GF

steaks are char-grilled to your liking served with steamed greens & red wine jus 
with your choice of roasted root vegetables or creamy mash potato $60 | A

additional surf & turf with poached prawns & calamari in a mornay sauce $14 | M

ALL CARD TRANSACTIONS ATTRACT A 1.4% BANK SURCHARGE

CLASSIC FISH & CHIPS GF DF

house battered “fish of the day” with fries, salad & house made tartare $44 | M

SEAFOOD

MEAT

CHICKEN SCHNITZEL
golden fried served with fries, garden salad & rich home-made gravy $35 | A

SIDES GF
rocket, parmesan, pear and balsamic glaze, olive oil $15 | A

roasted cauliflower and walnuts with a cheesy bechamel sauce $15 | A
crispy fries with rosemary salt and confit garlic aioli $15 | A

OSSO BUCCO

veal braised in a rich red wine tomato sauce with soft creamy polenta, cavolo nero, gremolata
$47 | A

SCRATCHLEYS GOLDEN FRIED SEAFOOD TOWER FOR TWO GF

fresh tiger prawns, natural pickled vegetable & sesame vinaigrette oysters, crispy cos lettuce cups served
with house smoked ocean trout, charred corn salsa, avo puree and sriracha aioli, battered fish, fried
calamari, tempura prawns, half shell scallops, oven roasted W.A rock lobster with citrus herb garlic

caper butter, with fries $217 | M
SCRATCHLEYS CHAR-GRILLED SEAFOOD TOWER FOR TWO GF

fresh tiger prawns, natural & pickled vegetable & sesame vinaigrette oysters, crispy cos lettuce cups served
with house smoked ocean trout, charred corn salsa, avo puree and sriracha aioli, char-grilled mussels, squid,
prawns & fish, drizzled with chimichurri, half shell scallops, oven roasted W.A rock lobster with citrus herb

garlic caper butter, with fries $232 | M


