ENTREES
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Garlic Bread

Toasted garlic herb loaf

$12

Cheese Garlic Bread

Mozzarella on toasted garlic herb loaf

$14

Tomato Bruschetta
Ripe roma tomatoes, basil, persian feta,
aged balsamic, turkish bread, house dukkah

$18

1/2 Dozen Natural Fresh Oysters (GFA)

Pomegranate & rosewater mignonette, lemon

$34

1/2 Dozen Fresh Oysters Kilpatrick (GFA)

Smokey bacon, Kilpatrick sauce, lemon

$34
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Smoked Chicken Wings (GFA)

Crispy smoked chicken wings
in your choice of sauce:
» Buffalo & house ranch
» Cola BBQ
* Honey soy & sesame

$20

Seafood Cakes

House seafood cakes, citrus salad,
lime & saffron aioli

$20

Lemon Dusted Squid (GFA)

Lemon pepper dusted squid, citrus salad, tartare

$20

Baked Scallop Rockefeller (GFA)

Premium Hokkaido scallops,
Dijon mourtarde creme, zested gremolata,
maple concassé

$26

Visit us on instagram: crusoes_onthelake (® Find us on facebook: crusoesonthelake

(GFA) Gluten free option available by request « (V) Vegetarian



CLASSICS

Prime Rib Steak Burger (GFA)
18 hour slow cooked prime rib steak,
crispy onion ring, beetroot, cheese, leaf,
house pickle, ketchup, American mustard

$28
+ Gluten Free Bun $3

Pesto Chicken Burger (GFA)
Memphis spiced grilled chicken breast,
vine tomato, Spanish onion, leaf, avocado pesto

$24
+ Gluten Free Bun $3

Fish & Chips
Fresh market crispy battered fish fillets,

seasoned chips, chef salad, house tartare & lemon

$30

Lemon Dusted Squid (GFA)
Lemon pepper dusted squid, seasoned chips,
chef salad, house tartare & lemon

$30

Pea & Basil Ricotta Tortellini (V)
Ricotta filled tortellini, winter pea & basil velouté,
young spinach, garden vegetable medley,
Persian feta, truffle oil

$34
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Panko Schnitzel
Panko crumbed chicken breast, seasoned chips,

chef salad, house sauce

$28

+ Parmigiana $6 Bacon, house Napoli sauce
& mozzarella
+ The Zeus $8 Tomato sugo, Spanish onion,
capsicum, mozzarella, feta, pesto
+ On the Lake $12 Seared king prawns,
dusted squid, house herb garlic sauce

Pumpkin & Beetroot Salad (GFA, V)
Spiced roast pumpkin, beetroot, Spanish onion,
baby tomato, spinach, cranberry,

toasted almond, Persian feta

$24

Add-ons
+ Marinated Grilled Chicken Breast $6

+ Lemon Dusted Squid $6

Chicken Fricassee (GFA)
Memphis spiced chicken breast, proscuitto,
vine tomato, sour cream mash de Paris,

mushroom & sage cream sauce

$38



SEAFOOD

Seafood Linguine
Atlantic salmon, king prawn, squid,

black mussel, white wine & zesty chimichurri butter

$42

Chilli Coconut Prawns (GFA)

Seared king prawns,
chilli coconut & lime style sauce,
fragrant steamed rice, grilled lemon

$40

Coral Trout (GF)

Seared local caught coral trout,
leek & pomme purée, glazed root vegetable,
chimichurri beurre monté

$42

Jewfish (GFA)

Oven baked jewfish, sour cream mash de Paris,

wilted greens, pumpkin Panang sauce

$40
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Whole WA Rock Lobster (GFA)
Whole WA Mornay rock lobster, seasoned chips,
chef salad, Dijon mourtarde sauce, shallot, citrus

$110

Seafood Bouillabaisse (GFA)

Chef selection of market fish, mussels, Pacific squid,

king prawn, French bouillabaisse broth,
charred lemon, warm baked bread

$42

Crusoe’s Seafood Platter
WA rock lobster, QLD blue swimmer crab,
SA king prawns,
baked Hokkaido scallop Rockefeller,
Sydney rock oysters,
Kinkwoooka black mussels,
lemon dusted squid,
battered barramundi, seasoned chips,
chef salad, warm toasted Turkish,
brandied cocktail sauce,
tartare, mignonette, lemon

$220

(GFA) Gluten free option available by request « (V) Vegetarian



FROM THE GRILL

Scotch MS4+ (GFA)
Southern Ranges MS4+ scotch fillet,
seasoned chips, chef salad & house sauce

$48

Lamb Backstrap (GFA)
Northern Tablelands lamb backstrap,
smashed pumpkin, wilted spinach,
mint & peppercorn reduction, nut praline

$42

SAUCES
\

Gravy (GF)
$2

Wild Mushroom (GF)
Dianne (GF)
Creamy Green Peppercorn (GF)

Herb Garlic Cream (GF)
$3

BOWLS

Potato Chips (GFA)

Seasoned potato chips, choice of sauce

$10

Potato Wedges

Seasoned potato wedges, sour cream, sweet chilli, shallots

$14

18-Hour Short Rib (GFA)

Slow braised beef short rib,

sour cream mash de Paris, BBQ port reduction

$42

Pork Sirloin (GFA)

Kansas spiced pork loin,
smashed pumpkin, braised gala apple,

wilted spinach, Muscadelle caramel jus

$38

TOPPERS

PPERS

Parmigana
Bacon, house Napoli sauce, mozzarella

$6

The Zeus (GFA)
Tomato sugo, Spanish onion, capsicum,

mozzarella, feta, pesto

$8

On the Lake (GFA)
Seared king prawns, dusted squid,

house herb garlic sauce

$12



LITTLE CRUSOE'S

For children 12 years and under

Beef Cheeseburger Battered Barramundi
Beef, cheese, ketchup, seasoned chips Battered barramundi,seasoned chips,
$12 choice of sauce
$12
Spaghetti Carbonara
Spaghetti tossed through a creamy bacon Dusted Squid (GFA)
carbonara sauce & mozzarella cheese House dusted squid, seasoned chips,
$12 choice of sauce
$12

Tempura Chicken Nuggets

Tempura chicken nuggets, seasoned chips, ketchup

$12
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