
Mains
Huli Huli Chicken  $29

Hawaiian Jerk spiced chicken with buckinis, capsicum,
mango, red onion, rocket, charred pineapple, smoked

yoghurt and harissa GF DFO

Spiced Pork Belly Roll  $33
Pork belly stuffed with spiced pear chutney and leek, with

market greens and served with creamy mashed potato and
caramelised cider reduction  GF NF

 Braised Beef Cheeks  $30
Red wine braised beef cheeks, with mushrooms,
 pancetta, roasted rainbow carrots, served with

 creamy mashed potato  GF NF

Crispy Skin Barramundi  $32
Pan fried barramundi, with market greens, blistered cherry

tomatoes, beetroot relish and parsley oil, served with 
tri-colour quinoa  GF DF NF

Miso Glazed Pumpkin  $24
Roasted pumpkin in a miso and maple glaze, edamame,
sugar snap peas, rocket, pomegranate, toasted seeds,

served with chilli sesame quinoa and coriander 
GF V VG NFO

Rustique creamy mash potato GF   $8

Seasonal steamed vegetables  V VG GF  $9 

Add On

The Beefinator  $25
Juicy beef patty, caramelised onion, cheddar, sliced

tomato, mesculin, tomato relish, pickle and aioli 

Rustic Chicken  $24
Lemon pepper marinated chicken breast with creamy

Margaret River double brie, rocket, red onion, avocado
and house made fig jam 

The Botanist Burger  $24
House made veggie patty with roasted capsicum, vegan
cheese, avocado, kale slaw with sun-dried tomato aioli

V VGO

Ask to swap to gluten free bun GF

GF and dairy free cheese options available   $3

Gourmet Burgers  
All burgers are served with hand cut chips & aioli

Add Bacon $5 or Egg $4 to any burger

The Ultimate Rustique   $72
Pork bites, chicken wings, grilled prawns, buffalo quinoa bombs, chorizo, chef's artisan cheese selection,

olives & feta, assorted breads & crackers, trio of dips & seasonal fresh fruit  GFO

Field Day   $65  
 Miso glazed pumpkin, kung pao cauliflower, 5 bean quesadillas, buffalo quinoa bombs, tomato bruschetta,

chef's artisan cheese selection, assorted breads & crackers, trio of dips & seasonal fresh fruits  V VGO GFO

Rustique Share Platters

Chef Chloe and her team have crafted this menu with
a passion for local produce, fresh flavours and vibrant

colours. 

Our dips and sauces are house made with dietaries in
mind. Our aioli is soy based and vegan friendly.



Pizzas
Margherita   $19

Mozzarella, fresh tomatoes, fresh basil with Napolitana
sauce  V

Meat Feast   $25
Chorizo, bacon, chicken, beef mince, red onion,

mozzarella with Napolitana sauce

The Field   $22
Grilled eggplant, artichoke, baby spinach, roast capsicum,

mushrooms, mozzarella, aioli with Napolitana sauce  V
Option: swap to vegan cheese  $2.50  VG

Surprise Me! 
Ask about our pizza of the day

  Gluten free base:  extra $3.00  GFO

Sticky ‘Funk’ Pork Bites  $17
Slow roasted pork belly pieces in Funk apple cider

caramel with coriander, fresh chilli and sesame
seeds  GF DF

Kung Pao Cauliflower Pieces  $16
Crispy fried cauliflower bites in kung pao chilli sauce

with spring onion and fresh chilli V GF  DF VG    

Jalepeno Poppers  $15
Stuffed with cream cheese filling, corn salsa and

spring onion with sour cream GF

Buffalo Quinoa Bombs  $15
Crispy quinoa and cannellini bean balls with buffalo

sauce, ranch dressing and spring onions  GF DF

Lemon Pepper Baby Squid  $18
With fried sage and lemon dill aioli  GF DF 

Antipasto Board  $22 
Grilled Spanish chorizo, fetta and marinated olives,

served with toasted Turkish bread, balsamic, olive oil
and house made dukkah GFO

Hand Cut Chips  $9
With rosemary and garlic salt, served with aioli and

house made tomato relish VG GF 

Small Bites & Shares
Coconut Poached Chicken Salad   $26

Coconut poached chicken with cucumber, cherry tomatoes,
red onion, coriander, mint, sliced chilli, sugar snap peas,

mixed leaves, with nam jim dressing and crushed peanuts 
 GF NFO

Maple Roast Veg Salad   $22
Medley of roast root vegetables with baby spinach, Danish

fetta, pepitas, balsamic and olive oil V VGO GF

Buddah Bowl  $24
 Spiralised zucchini and carrot with edamame, buckwheat,

mixed leaves, turmeric cabbage pickle, sesame chilli
dressing and miso glazed pumpkin GF VG

Garden Salad  $15
Mixed leaves with cherry tomatoes, red onion and
cucumber, drizzled with maple mustard dressing 

V VG GF DF

Optional extra to any salad:  
 Chicken  $6,  Barramundi  $7

Prawns  $7, Chorizo  $6

Salads

GF  Gluten Free
DF  Dairy Free
V   Vegetarian
NF  Nut Free
VG   Vegan
 *O* option available

Please let our staff know of any special dietary requirements,
as we do endeavour to accommodate all requests, but cannot
guarantee complete compliance. There may be traces of nuts,

garlic, onion and other food products.

Dietary


