
ENTRÉESENTRÉES

Visit us on instagram: crusoes_onthelake Find us on facebook: crusoesonthelake (G
F
A

) 
G

lu
te

n
 f

re
e
 o

p
ti

o
n

 a
v
a
ila

b
le

 b
y
 r

e
q

u
e
st

  
• 

 (
V

) 
V

e
g

e
ta

ri
a
n

Garlic Bread
Toasted garlic herb bread

$10

Cheese Garlic Bread
Mozzarella on toasted garlic herb bread

$12

Pumpkin Walnut Bruschetta
Dukkah roasted pumpkin, herb cream cheese, 

candied walnuts & honey balsamic reduction

$16

Oysters Natural (GFA)
6 natural oysters, pomegranate & rosewater 

mignonette, lemon

$34

Oysters Kilpatrick (GFA)
6 oysters, bacon, classic kilpatrick sauce, lemon

$34

Chicken Wings (GFA)
Crispy chicken wings 

with your choice of sauce:

• Buffalo

• Cola BBQ 

• Honey soy

$18

Seafood Arancini
Thai inspired seafood arancini, pickled vegetable, 

lemongrass & lime aioli, crispy shallot 

$18

Dusted Squid (GFA)
House dusted squid, house tartare, lemon

$18

Baked Scallops (GFA)
Baked scallops, spiced coconut mango saffron 

creme, smoked speck

$24

 



CLASSICSCLASSICS

Brisket Burger (GFA)
Slow cooked brisket, slaw, pickle, smokey BBQ 

sauce, onion rings, cheese, toasted milk bun

$24
+ Gluten Free Bun  $3

Pesto Chicken Burger (GFA)
Grilled chicken breast, leaf, tomato, 

pineapple fritter, Spanish onion, avocado pesto, 

toasted milk bun

$24
+ Gluten Free Bun  $3

Battered Fish
Crispy battered market fish, chef salad, 

seasoned chips, tartare, lemon

$28

Dusted Squid (GFA)
House dusted squid, chef salad, seasoned chips, 

tartare, lemon

$28

Ricotta Tortellini (V)
Ricotta filled tortellini, winter pea & basil velouté, 

young spinach, Persian feta, truffle oil

$34

Schnitzel
Panko breast chicken schnitzel, chef salad, 

seasoned chips & house sauce

$28

Add a topper

+ Parmigiana  $6  Tomato napoli, bacon, 

mozzarella

+ The Texan  $6  Texan bbq, bacon, mozzarella, 

liquid cheese, pickle mayo, crispy onions

+ On the Lake  $10  Seared king prawns, 

dusted squid, 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

Moroccan Apricot Chicken (GFA)
Grilled Moroccan & lime chicken breast, butterflied 

prawn, mash de paris, french apricot sauce

$36
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Seafood Linguine 
Jewfish, king prawn, squid, black mussel, chorizo, 

white wine chimichurri butter 

$38

Chilli Coconut Prawns (GFA)
Seared king prawns, 

chilli coconut & lime style sauce, 

steamed white rice

$36

Coral Trout Puttanesca (GF)
Pan fried coral trout, 

mash de Paris, wilted greens, 

tomato puttanesca butter

$38

Mango Jewfish (GFA)
Oven baked jewfish, vermicelli, Asian vegetable, 

mango laksa broth, spring onion

$38

1/2 Rockefeller Lobster (GFA)
1/2 WA rock lobster, seasoned chips,

chef salad, Dijon mourtarde sauce, 

shallot, citrus gremoulata

$54

Seafood Bouillabaisse (GFA)
Chef selection of market fish, mussels, Pacific squid,

king prawn, French bouillabaisse broth,

charred lemon, warm baked bread

$38

Crusoe’s Seafood Platter (GFA)
Chef selection of fresh & fried market seafood, 

house salad, seasoned chips, 

fresh seasonal fruit 

& accompanying sauces

$220



TOPPERS

BOWLS

Slow Roasted Prime Rib Scotch (GFA
18 hour slow roasted Prime-rib scotch, 

loaded twice baked potato, cowboy butter green 

beans, baby truss, smoke house jus

$46

Buffalo Braised Short Rib (GFA)
Buffalo braised beef short rib, creamy potato mash, 

rich buffalo red wine reduction

$38

Lamb Backstrap (GFA)
Northern Tablelands lamb backstrap, 

caramalised baby sweet potato, winter pea puree,

mint & peppercorn sauce

$38

Orange Soy Pork Tenderloin (GFA)
Char grilled pork tenderloin, mash de Paris,braised 

crimson cabbage, apple relish, orange soy glaze

$36

Parmigana
Bacon, house Napoli sauce, mozzarella 

$6

The Texan (GFA)
Texan bbq, bacon, mozzarella, liquid cheese, 

pickle mayo, crispy onions

$6

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

house herb garlic sauce

$10Potato Chips (GFA)
Seasoned potato chips, choice of sauce

$12

Potato Wedges 
Seasoned potato wedges, sour cream, sweet chilli, shallots

$14

SAUCESSAUCES

Gravy (GF)
$2

Wild Mushroom (GF)

Dianne (GF)

Creamy Green Peppercorn (GF)

Herb Garlic Cream (GF)
$3

FROM THE GRILLFROM THE GRILL
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LITTLE CRUSOE'SLITTLE CRUSOE'S

MAZE

For children 12 years and under

Beef Cheeseburger
Beef, cheese, ketchup, seasoned chips

$12

Spaghetti Carbonara 
Spaghetti tossed through a creamy bacon 

carbonara sauce & mozzarella cheese

$12

Tempura Chicken Nuggets 
Tempura chicken nuggets, seasoned chips, ketchup

$12

Battered Barramundi 
Battered barramundi,seasoned chips, 

choice of sauce

 $12

Dusted Squid (GFA) 
House dusted squid, seasoned chips, 

choice of sauce

 $12

How many legs does a spider have?

Eight
What is the color of an emerald?

Green

What is the name of the fairy in Peter Pan?

Tinkerbell

How many planets are in our solar system?

Eight

Which Disney movie is Elsa in?

Frozen

What's the name of a place you go to see lots of animals?

A zoo

Where does Santa Claus live?

The North Pole

What type of fish is Nemo?

A clownfish




