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CYGNET BAY

PEARL FARM

Lunch Menu

From 11.30 am to 1.45 pm
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CYGNET BAY

PEARL FARM

Entrées

Garlic Bread 14.5
Warm toasted sourdough served with whipped parsley garlic
butter

Lemon Pepper Calamari 26.5
Lightly dusted local calamari served with green papaya salad
and house aioli

Around WA To Share 70.0
An indulgent tasting board showcasing the best of WA:
Exmouth Prawns, Esperance Scallops,

Kangaroo Fillet, Crocodile Mince,

House Garlic Bread, House Olives

*~Natural WA Oysters

Fresh Western Australian oysters served natural
Dozen 40
Half of Dozen 20
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CYGNET BAY

PEARL FARM

Salads

*~Roasted Pumpkin Salad 27.5
Oven Roasted pumpkin, Danish Fetta, Pine Nuts, baby spinach
and cherry tomatoes dressed with a citrus vinaigrette dressing

~Japanese Soba Salad

Shredded cabbage slaw, soba noodles,
crispy Shallots and pickle ginger,
tossed in an Asian-inspired dressing

Tofu 30
Beef 33
*Kimberley Greek Salad 25

Fresh cucumber, tomato, olives and Danish feta dressed with
bush tomato citrus vinaigrette

Main Courses

Seafood Platter 150
A celebration of Kimberley seafood featuring oyster shots,
Cone Bay Barramundi,

Scallops In shell, steamed Prawns,

Battered Fish, Skull Island Prawns,

Lemon Pepper Calamari, Chips & Fresh Salad

Steak Sandwich 33.0
Tender steak, semi dried tomato, crips cos lettuce, caramelized
onions, cheese, aioli and barbecue sauce served with golden
chips
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~ Kimchi Fried Chicken Sandwich 31.0
Crispy Kimchi-marinated fried chicken, crisp cos lettuce, kimchi
dressing and sriracha mayonnaise, served with golden chips

*~ Cone Bay Barramundi 45.0
Pan-seared, served with green papaya salad, steamed jasmine
rice and house soy dressing

~Market Fish ) 38.0
Beer Battered local market fish served with crispy chips, house
tartare and fresh lemon

Creamy Pesto Pappardelle 28.5
Pappardelle pasta tossed with asparagus, baby spinach and
cherry tomatoes in a creamy basil pesto sauce



PEARL FARM

Sides
*~Chips 12.5
Aioli
*~Rice 7.5

Steamed, Crispy Shallots, House Soy

Greens 15
Seasonal market vegetables wok fried with a touch of spring
onions, chilli strips, and shallots finished with house soy sauce



CYGNET BAY

PEARL FARM

Dinner Menu

FROM 5.30 pm
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CYGNET BAY

PEARL FARM

Entrées

Around WA To Share 70.0
An indulgent tasting board showcasing the best of WA:
Exmouth Prawns, Esperance Scallops,

Kangaroo Fillet, Crocodile Mince,

House Garlic Bread, House Olives

Lemon Pepper Calamari 26.5
Lightly dusted local calamari served with green papaya
salad and house aioli

Sourdough 14.5
Warm toasted sourdough served with whipped parsley
garlic butter

Garlic Butter Skull Island Prawns 29.5
Sauteed in garlic butter and fresh herbs, finished with
lemon to showcase the natural sweetness of Australia’s
iconic prawns

*~Natural WA Oysters
Dozen 40
Half of Dozen 20
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PEARL FARM

Salads

~Japanese Soba Salad

Shredded cabbage slaw, soba noodles,
crispy Shallots and pickle ginger,
tossed in an Asian-inspired dressing

Tofu 30
Beef 33
*Kimberley Greek Salad 25

Fresh cucumber, tomato, olives and Danish feta dressed
with bush tomato citrus vinaigrette

Main Courses

*Grass-Fed Scotch Fillet 49.5
Char-grilled, served with buttery mashed potato,
seasonal market vegetables and house jus

*Cone Bay Barramundi 48.5
Pan-seared, served carrot puree, seasonal vegetables
and lemon beurre blanc
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Seafood Platter 150
A celebration of Kimberley seafood featuring oyster
shots, Cone Bay Barramundi,

Scallops In shell, steamed Prawns,

Battered Fish, Skull Island Prawns,

Lemon Pepper Calamari, Chips & Fresh Salad

~*Swabhili Chicken Curry 38
Traditional Kenyan-Style Chicken thighs simmered in
aromatic coconut curry, finished with fresh coriander
and served fragrant coconut rice

~*Kimberley Pumpkin Curry 33
Oven roasted, simmered in aromatic coconut curry,
finished with fresh coriander and served fragrant
coconut rice

*Braised Lamb Shank 44.5
Slow-braised, served with buttery mash, seasonal greens
and house jus

*Five-hour Braised Pork Belly 42.0
Slow cooked, served with buttery mash, seasonal greens
and house jus
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Sides
*~Chips 12.5
Aioli
*~Rice 7.5

Steamed, Crispy Shallots, House Soy

Greens 15
Seasonal market vegetables wok fried with a touch of
spring onions, chilli strips, and shallots finished with
house soy sauce

~Denotes Dairy Free
ry Conditions



*Denotes Gluten Free

CYGNET BAY

PEARL FARM

~Denotes Dairy Free

Please feel free to inform us of any Dietary Conditions



