EST. 1920.

OUTBACK REIMAGINEDE;

THE TABLE.
MAY’S SAMPLE MENU

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 - ESPRESSO - WARM CINNAMON DOUGHNUT
FROSTED WALNUTS - COCKY’S JOY

SUNDAY - 70 BUCKS.
HOMEMADE RYE COB LOAF - STATION BUTTER.
LocAL GOLDBAND SNAPPER - TIGER PRAWN CAKE - TRAWLER SAUCE - CARNARVON TOMATOES

STEAMED GREENS

PASSIONFRUIT MOUSSE - COCONUT SORBET - LIME - COCONUT CRUMBLE

MONDAY - 44 BUCKS.

CAMELEERS BEEF MEATBALLS - JEWELED COUS-COUS - SMOKED EGGPLANT
FATTOUSH SALAD - WARM FLATBREAD

TUESDAY - 68 BUCKS.

BARBECUE’D BULLARA DROUGHTMASTER SIRLOIN - BLACK GARLIC MAYONNAISE
MARKO’S CORN & TOMATOES - CRISP HASH BROWNS - BABY GEM

POACHED WA RHUBARB PAVLOVA - VANILLA MASCARPONE - ROSE SYRUP - NATIVE HIBISCUS.

WEDNESDAY - 68 BUCKS.

CRISP 6HR BRAISED PORK COLLAR - PICKLED TILLAGE RADISH - SMOKED MASHED SPUDS
BRoOcCcOLI - GARLIC BUTTER

BURNT STATION CHEESECAKE - CARNARVON MANGO & ROASTED PINEAPPLE

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 GRASSs FED BULLARA STATION BEEF.



