
 

The Table. 

Saturday - 70 Bucks. 

Warm Flatbread - Smoked Yoghurt - Malt Vinegar. 

Ningaloo Reef & Bullara Beef - Pit Barbecued Fillet of Beef 
Crisp Exmouth King Prawns - Hand-Cut Hot Chippies - Autumn Leaves 
Garlic & Parsley sauce. 

Dark chocolate Pudding - Homemade Pistachio Ice Cream - soured cream  
Smoko Cake - Mint 

- 

Sunday - 70 Bucks. 

Homemade Rye Cob Loaf - Station Butter. 

Steamed Local Stripped Jobfish- Crisp Onion Rings - Creamed Spuds  
Warm Tartare sauce  - Barbecued Greens - Local Citrus 

Bakewell Jam Tart - Marko’s Mum’s Jam - Vanilla Bean Cream - Grilled Almonds  
Cocky’s Joy 

- 

Monday - 40 Bucks. 

Casseroled Ringers Meatballs - Stewed Carnarvon Tomatoes  
Deep Fried Mac N Cheese - Basil Relish - Wedge Salad. 

- 

Tuesday - 68 Bucks. 

Pit Fired Bullara Sirloin - Pan Haggerty Potatoes - Ringers Gravy  
Grilled onions & Bacon - Roasted Carnarvon Gramma Pumpkin  
Toasted Pumpkin Seeds. 

Poached Wa Rhubarb pavlova - Vanilla Mascarpone - Rosé Syrup - Native Hibiscus. 

- 

Wednesday - 68 Bucks. 

Crisp 6hr Braised Pork Collar - Fresh Cabbage, Fancy Apple & Macadamia Salad  
Brown Chicken & Burgundy Sauce - Mashed Spuds & Curly Parsley. 

Carnarvon Passionfruit Mousse - Homemade mango Sorbet - Lime - Coconut.  

- 

Bullara Station Is Proud To Work Closely & Support Local  
Growers & Producers From Our Fabulous Gascoyne Region - Fresh Fish From the 
Local Boat In Exmouth - Seasonal Fruit And Vegetables From Carnarvon & Our Very 
Own Grass Fed Bullara Station Beef.


