
 

A nod to our pearling past:   
 

Our menus draw inspiration from our pearling history with seafood & Asian inspired dishes.  
The Australian pearling industry was shaped by the many countries & cultures their workers 
originated from. Malay, Chinese, Filipino, Indonesian & Japanese fusion was common in many 
households of Broome.   

The crews of the pearl luggers would often eat whatever was readily available with the hunting 
knowledge & cultural influence of the local saltwater people ensuring seafood was always a 
popular menu item.   

Eating the pearl meat & other parts of the pearl oyster is these days considered a rare delicacy, 
however this was a staple of the early pearling crews. Blachan is an iconic Broome condiment  
featuring chilli, shrimp paste and tamarind with many families handing down their beloved 
secret recipes through the generations. 

FOR THE LITTLE PEARLERS  
 

Cheeseburger, nuggets, battered fish  
all served with chips *  $14 

*chips can be substituted for salad upon request 

 

 

SIDES 
 

Steamed rice    $4.5 
Asian slaw      $6.5 
Beer battered chips    $9 
Garden salad     $10 

LUNCH     
10.30am– 14.30pm 

 
 

3 signature tasting spoons of Cygnet Bay pearl meat (gf)  $18 

Duo dips - homemade dips, olives & fresh baked breads (v) $16 

Indonesian corn fritters served with raita (v) $19 

Thai fishcakes with dipping sauces $20 

Bao buns with slow cooked hoi-sin brisket & Asian slaw $22 

Chilli salted squid, pearl meat & chorizo salad (gf)  $25 

• • • • • •   

Seafood pasta in a rosé sauce topped with  pearl meat  $32 

Cone Bay Barramundi, skin on, served on banana leaf and  
steamed rice with lemongrass & coriander coconut foam (gf)  $29 
 
Fragrant Filipino style yellow vegetable and tofu curry served with  
steamed rice (v)   $24 

Beer battered Cone Bay Barramundi & chips with Asian slaw   $27 

Beef burger topped with bacon, cheese, onion, tomato, lettuce 
served with beer battered chips  $24 

Vegetarian burger, falafels topped with, cheese, onion, tomato,  
Lettuce served with beer battered chips (v) $24 

 

PEARLER’S DINNER BUFFET  
6pm- 7.30pm 

 

See blackboard for menu, changes nightly. Bookings essential. 
 

Adults $37.5             Children $22.5 



COFFEE  
 

Flat white, latte, cappuccino, short/long macchiato, decaf, long/short black ,  
mocha, hot chocolate 

 

Cup  $5           
Mug  $6 
Baby chino  $3 

Iced coffee w ice-cream  $8.5 

TEA 
 

English breakfast, earl grey, chamomile, berry, peppermint, lemongrass & ginger 
 

Cup  $4          
Pot  $5 
Homemade iced tea  $5 

BREAKFAST 
8am - 10.30am 

 

Homemade muesli served with honey yoghurt  (v)  $12 

Fried, scrambled or poached eggs on toasted ciabatta  (v)    $14 

Fried, scrambled or poached eggs & crispy bacon on ciabatta  $18 

Breaky burrito with bacon, scrambled egg, mushroom, spinach  
& chilli jam   $20 

Veggie breaky stack of grilled tomato, mushrooms, fried egg,  
spinach with toasted ciabatta  (v)  $18 

Eggs benedict with ham + hollandaise    
 OR grilled tomato, spinach + hollandaise  (v)   $20 

Triple stack pancakes with  either crispy bacon &  
strawberries smothered in maple syrup   
                 OR berry coulis and strawberries (v)  $20 

Farmer’s omelet with cheese, capsicum, chorizo & onion 
marmalade on toasted ciabatta   $20 

Coffee & Cake Special 

Any slice of cake with a cup of tea or coffee $12 


