
M E N U

v = vegetar ian |  gf  = gluten f ree |  vg= vegan |  dai ry f ree = df  |  nf  = nuts  f ree 
|gfo = gluten f ree opt ion |  dfo = dairy f reeo opt ion

An Addit ional  15% Surcharge appl ies on Publ ic Hol iday 

S T A R T E R
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6EA/30 FOR 6
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-Tasmania oyster,  fermented tomato grani ta,  lemon (gf,nf)  

-Mar inated ol ives,  thyme, garl ic,  ch i l l i ,  lemon (vg,gf,nf)    

-House bake focaccia,  Frankland r iver evoo, balsamic (vg,nf)  

-Hummus, conf i t  garl ic,  evoo, cayenne, cr ispy bread (gfo+$1,vg,nf)  

-Ant ipast i  board, chef ’s  cheese, seasonal  f ru i ts ,p ickles,  

cured meat,  nuts,  crackers and bread 

L  I  G  H  T    S  H  A  R  E
-Shark Bay scal lop(3pcs),orange carrot puree,

brown butter,chor izo crumb (gf,nf) 28

-Mandurah octopus,  romesco, smoked ponzu, thyme oi l ,  ch ive (gf,df) 26

-Arancin i (2pcs),  Mozzarel la,bonito a iol i ,   

parmesan, chive, arrabiata (gf,nf ,vo) 13

-P ickled cucumber salad, salad onion,heir loom radish,

spicy sesame oi l  (vg,gf,nf) 17

-Smoked chor izo, sh i raz glaze, lemon, cr ispy bread (gfo+$1,nf ,df) 19

-Chicken wings,  smoked papr ika,  spicy mayo, sesame seeds,  

spr ing onion (gf,nf ,df) 21

D E S S E R T
17

-Peach tart ,  shortcrust  pastry,  peach coul is  and brunoise,  

-Basque burnt  cheesecake, berr ies compote (gf,nf ,v)   

mascarpone (gf,v) 18

P L A T E S
38

98

-Etty bay barramundi,  takuan salsa,  red miso piperade, l ime (gf,nf ,df)   

-Harvey scotch f i l let  300g, broccol in i ,  black garl ic jus,

-Spanish meatbal l  pappardelle,  bravas,  parmesan, cream (nf)  

-Margaret River Wagyu str iploin 300g, roasted beef butter,  fermented 

chive salsa verde, kombu salt ,  serve with f r ies (gfo,nf,dfo)

56roasted beef butter (gf,nf ,dfo)

42

S I D E S
17

12

-Rocket salad, cherry tomato, pine nuts,  PX v ina igrette (v,gf,df)   

-Fr ies,  a iol i  (gf,nf ,df,v,vgo) 

-Gr i l led broccol in i ,  hazelnut romesco, toasted almond f lake (vg,gf)  

14
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Feed me
LET US TAKE CARE OF YOU WITH OUR "CHEF’S

 FEED ME"  SET MENU FOR $65 PP.
WHOLE TABLE REQUIRED 

Wing-Win
$8 CHICKEN WINGS 

 2PM-5PM WEEKENDS

Bottomless
120 MINUTES OF BOTTOMLESS

FREE FLOWING OUR SELECTED DRINKS
7-COURSE CHEF’S  SELECTION

 $79 PP.
12PM-2PM WEEKENDS

Happy hour
$ 8  TAP BEER,  WINE & CIDER

$14 COCKTAILS,  5  TO CHOOSE FROM
4PM-6PM WEEKDAYS

Telephone: 08 9343 7697
Emai l :  in fo@cabinbar.com.au
Web: www.cabinbar.com.au

Address:  Upsta i rs ,  174 Scarborough Beach Rd,
Mount Hawthorn WA 6016

The Cabin Small Bar 


