
SHARE 
BURRATA CHEESE V  GFA  | 24 
lavosh bread, frozen grapes, heirloom tomato, extra virgin olive oil, 
fried basil

ROAST GARLIC & CAPSICUM HOMMUS  VEA GFA  | 20
balsamic, dukkah, lavosh bread, corn chips, green olives

KOREAN POPCORN CAULIFLOWER VE   | 20 
gochujang, vegan mayo, cauliflower kimchi 

SHIITAKE MUSHROOM & GARLIC CHIVE DUMPLINGS VE  | 19 
chilli oil, shallots, black vinegar

CRISPY CHICKEN TENDERS   | 20 
hot honey, celery salad

CURED SALMON TOSTADA GF  | 21 
tequila cured salmon, guacamole, lettuce, tomato, fresh lime

ROAST DUCK SPRING ROLLS (4) | 21
plum sauce

SALT & PEPPER CALAMARI  | 19 
fried basil, crispy onions, garlic aioli, fresh lemon

GARLIC BREAD VE  | 11

CHEESY BACON GARLIC BREAD | 13.5

½ KG WHOLE PRAWNS GF  | 34 
remoulade, fresh lemon 

OYSTERS 	 3	 6	 12
Natural GF  	 18	 30	 41
Kilpatrick GF  	 20	 32	 46

TASTING PLATE | 72
burrata cheese, roast garlic & capsicum hommus,  
roast duck spring rolls, crispy chicken tenderloins

VEGETARIAN TASTING PLATE V  VEA | 70
burrata cheese, roast garlic & capsicum hommus, Shiitake  
mushroom & garlic chive dumplings, Korean fried cauliflower

SEAFOOD PLATTER | 90
6 natural & 6 kilpatrick oysters, 250g whole local prawns,  
salt and pepper squid, battered fish, chips, condiments 

ADD $2 FOR ALL KILPATRICK OYSTERS

SIDES 
CHIPS | 11
aioli

SWEET POTATO FRIES | 13
aioli 

WEDGES | 14
sour cream, sweet chilli 

HONEY SMOKED CARROTS V  GF  | 8

PAN-FRIED GREENS AND  
PROVOLONE CHEESE SAUCE  VEA GF  | 10 

STREET CORN SALAD V  GF  | 8

GARDEN SALAD V  GF  | 8 

CHEDDAR MASH V  GF  
small | 5   

large | 8

P R O U D  FA M I LY  OW N E D  B U S I N E S S

1 5 %  s u r c h a r g e  a p p l i e s  o n  p u b l i c  h o l i d ays  I V O R Y T A V E R N M A R I N A     

 I V O R Y WAT E R S I D E . M A R I N A     
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$22 MAINS
MONDAY TO FRIDAY 
(excludes public holidays) 

BEEF BURGER
smash patty, onion jam, Aussie jack cheese, lettuce,  
tomato, pickles, smoked paprika mayonnaise, chips 

CRISPY CHICKEN TENDER BURGER 
hot honey, pickles, ranch, lettuce, cheese, chips  

KOREAN FRIED CAULIFLOWER BURGER VE  
gochujang, lettuce, cauliflower kimchi, vegan mayo, chips 

FISH & CHIPS
battered fish, chips, salad, lemon, tartare 

SALT & PEPPER SQUID
chips, salad, lemon, aioli 

CHICKEN SCHNITZEL
chips, salad 

ADD SAUCE | 3
gravy, creamy pink peppercorn, red wine mushroom, diane,  
red wine jus GF , bearnaise GF  

ADD TOPPINGS
parmigiana, kilpatrick, Hawaiian | 5 

creamy garlic prawn | 10

SALADS 
NOURISH BOWL VEA GF  | 26
feta, cherry tomato, spiced sweet potato, quinoa, spinach,  
honey roasted seeds, goji berries, pomegranate dressing

HONEY PAPRIKA PRAWN SALAD  GF  | 30
corn, cherry tomato, lettuce, red onion, cucumber,  
marinated poached local prawn meat, guacamole, corn chips  

CAESAR SALAD GFA  | 24
cos lettuce, bacon, parmesan, croutons, Caesar dressing,  
poached egg, anchovies

ADD GRILLED CHICKEN GF  | 8 

ADD PRAWNS GF  | 10

ADD CRISPY CHICKEN TENDERS | 10 

ADD SALT & PEPPER SQUID | 11

ADD CURED SALMON GF  | 11

ADD FRIED CAULIFLOWER VE  | 9

PIZZAS
11.5 INCH
AMERICANO | 25
calabrese salami, chilli flakes, napolitana

BBQ CHICKEN | 26
chicken, bacon, pineapple, BBQ sauce

MARGHERITA V  | 24
basil, bocconcini, napolitana

MAINS 
SMOKED PORK CUTLET GF  | 34 
Yoder smoked and char-grilled, celery salad,  
mustard cream sauce, crispy potato

CHILLI LIME ½ CHICKEN GF  | 33
street corn salad, patatas bravas, fresh lime 

300G SMOKED GRAIN FED RIB FILLET GF  | 48
Yoder smoked and char-grilled, baked potato, sour cream,  
street corn salad, bearnaise

250G BLACK ANGUS SIRLOIN MB2+ GFA  | 42
cheddar mashed potato, corn ribs, creamy pink peppercorn sauce

200G RUMP STEAK GFA  | 26
chips, salad 

FRESH MARKET FISH | POA
garlic shallot vinaigrette, fresh herbs, greens, kaffir lime rice

CRISPY SKIN ATLANTIC SALMON GF  | 38
roast garlic & capsicum hommus, crispy cannellini beans,  
greens, roast potato

ROASTED LAMB SHOULDER | 35
roast potatoes, honey smoked carrot, greens, gravy, mint jelly 

RED PESTO SPAGHETTI VE  | 25
portobello mushroom, red onion, spinach, greens,  
toasted almonds 

DILL BUTTER PRAWN PASTA | 32 
local prawn meat, cherry tomato, rocket, lemon, 
fresh egg mafaldine pasta

ADD CHILLI OIL   | 1

ADD PARMESAN | 1

CLASSICS 
FISH & CHIPS | 27
battered fish, chips, salad, lemon, tartare 

SALT & PEPPER SQUID | 27
chips, salad, lemon, aioli 

CREAMY GARLIC PRAWNS GFA  | 34
local prawn meat, turmeric rice pilaf, peas, lavosh bread, lemon 

SEAFOOD TRIO | 32
battered fish, whole local prawns, salt and pepper squid,  
chips, salad, lemon, tartare

CHICKEN SCHNITZEL | 25
chips, salad 

ADD SAUCE | 3
gravy, creamy pink peppercorn, red wine mushroom, diane,  
red wine jus GF , bearnaise GF  

ADD TOPPINGS
parmigiana, kilpatrick, Hawaiian | 5 

creamy garlic prawn | 10

BURGERS 
BEEF BURGER | 24
smash patty, onion jam, Aussie jack cheese, lettuce,  
tomato, pickles, smoked paprika mayonnaise, chips

CRISPY CHICKEN TENDER BURGER  | 24
hot honey, pickles, ranch, lettuce, cheese, chips 

KOREAN FRIED CAULIFLOWER BURGER VE   | 24
gochujang, lettuce, cauliflower kimchi, vegan mayo, chips

SMOKED STEAK SANDWICH | 27 
smoked picanha steak, chimichurri, rocket,  
provolone cheese sauce, ciabatta, chips

BATTERED PRAWN PO-BOY | 24
battered prawns, cajun spice, remoulade, lettuce,  
fresh lemon on a baguette

ADD CHIPS | 2.5

DESSERTS 
STICKY DATE PUDDING V  | 13
vanilla bean gelato, butterscotch

SNICKERS MOUSSE GF  | 11
chocolate mousse, peanut butter caramel, ganache,  
peanuts, whipped cream

CRONUT V  | 12
rocher gelato, nutella drizzle, strawberry

RAINBOW SUNDAE GFA  | 12
rainbow ice cream, fruit loops, sour straps, sprinkles,  
whipped cream, cherry on top 

AFFOGATO VE  GFA  | 11
vanilla & brown sugar oat milk ice cream, espresso, biscoff

$13 KIDS MEALS 
12 & under

FISH & CHIPS
battered fish, chips, salad 

CHEESEBURGER
beef patty, cheese, tomato sauce, chips 

PASTA V  
napoli sauce, cheese

CHICKEN NUGGETS
chips, salad, tomato sauce 

GRILLED CHICKEN GFA  
cheddar mash, greens, gravy 

ADD KIDS ICE CREAM OR JELLY CUP | 3

Please inform our staff of any allergies.
We take these very seriously, but cannot guarantee  
meals without traces of allergens.

A $1pp cakeage fee applies when bringing a cake, 
we will happily supply serving utensils

   Spicy   GF  Gluten Free   GFA  Gluten Free Available

V  Vegetarian   VE  Vegan    VEA Vegan Available 
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MENU


