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Cot tesloe Beach is synonymous with sun, fun and sur f.   I t  is the home of ear ly morning 

exercise and leisurely late lunches.  I t  is an icon for both i ts locale and i ts l i festy le.

The s i te Barchet ta now stands on,  has been ser v ing refreshments to the locals and 

tour is ts for a lmost 50 years .   F irs t  as a k iosk where chi ldren could get icecreams and 

beach-goers cold dr inks and snacks .   I t  then evolved into the Nor th Cot t Café and 

was “ the” p lace for break y by the beach.   I t  became Barchet ta in 2002 and now has a 

f lour ishing food,  wine and cof fee trade las t ing f rom dawn unt i l  dusk .   The phi losophy 

is  f resh food,  ser ved s imply wi th a Medi terranean theme, where ever yone is  welcome 

to come dressed in bathers s traight f rom the beach or in their  f inest at t ire.  

Owners Steve and Sal ly  S impson, and their  commit ted crew pr ide themselves in 

sourcing the best produce avai lable,  local  and free-range where possib le,  g iv ing 

f r iendly ef f ic ient ser v ice,  and prov iding the best v iew in town.

Barchet ta Facts

Please adv ise your wai t  s taf f  of  any a l lergies or specia l  d ietar y requirements you may have and 

we wi l l  g ladly do our bes t to accommodate these.

We are unable to sp l i t  b i l ls .
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Breakfast  ser ved unt i l  1 1am

Muf f ins    $5 .00

Scone    $6 .00 
ser ved wi th jam and cream

Toast    $7.00 
ciabat ta ,  sourdough, 7 seeds or gluten free

with your choice of preser ves f rom the condiments table

Barret ts Fruit  Loaf    $10.00
dense and packed wi th dr ied f rui t  and nuts

Bircher Muesl i     $15 .00 
poached spiced nec tar ines ,  a lmonds ,  yoghur t and blueberr ies

Free-range Eggs on Toast    $14.50 
poached, scrambled or f r ied wi th roasted roma tomato and spinach
add bacon or mushrooms   $17.00

Something Simple    $15 .00 
v ine r ipened tomato,  avocado on toasted grain bagel ,  lemon infused ol ive o i l 
add danish feta           $18 .00 
add poached eggs       $18 .50

Ricot ta Pancakes 
with banana,  sal ted caramel ,  a lmond br i t t le and double cream     $19.00 
wi th bacon and maple syrup     $2 1 .50

Toasted Rye Bagel     $24.00
smoked salmon, lemon and herb goats cheese,  rocket ,  cucumber
and a sun-dr ied tomato dressing

Continental  Break fast Board    $2 1 .00 
warm croissant wi th preser ves ,  house-made granola ,  yoghur t and poached frui t
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Breakfast  ser ved unt i l  1 1am

Zucchini ,  Pea and Mint Fr i t ter s     $24.00
gr i l led prosciut to,   wi th beetroot and mustard re l ish ,  rocket and a f r ied egg

Hummus Eggs    $19.00
ciabat ta toast ,   smoked hummus, danish feta ,  
rocket ,  poached eggs ,  dukkah and truf f le o i l

Bubble and Squeak Potato Cake    $24.00
with peperonata ,  a io l i ,  smoked salmon, rocket and a poached egg

Barchet ta Classic    $24.00

poached eggs ,  mushroom, tomato and bacon  
ser ved on ciabat ta toast wi th hol landaise and pesto 
veg option $20.00

Eggs Benedict

poached eggs wi th hol landaise ser ved on ciabat ta 
with Spinach $18 .00 
with Ham $20.00 
with Smoked Salmon $26.00

Crab Omelet te     $26 .00 
with chor izo,  spr ing onion,  green chi l l i ,  pecor ino,  
rocket ,  crème fraiche and toasted ciabat ta

Big Boaties Break fast    $25 .00

f ree-range eggs (poached, scrambled or f r ied),  bacon,  pork and fennel  sausage, 
hash browns ,  roasted roma tomato,  baby spinach,  roasted gar l ic  and sage f ie ld 
mushroom ser ved wi th sourdough toast

Big Boaties Vego    $24.00 
f ree-range eggs (poached, scrambled or f r ied),  zucchini ,  pea and mint f r i t ter,  
roasted gar l ic  and sage f ie ld mushroom, roasted roma tomato,  house made baked 
beans ,  hash browns ,  baby spinach ser ved wi th sourdough toast



|menu

Bread, Appetizers and Tapas

Peppered Cashew Nuts  g/f    $9.00

House Ol ives  g/f    $8 .00

Bread, Oi l  and Dukkah    $10.00 
warm bread ser ved wi th E VOO, balsamic reduc t ion 
and house made dukkah

Tomato Bruschet ta    $18 .00 
ser ved on ciabat ta wi th sundr ied tomato pesto, 
danish feta ,  roquet te and whi te anchov ies

Caul i f lower,  Smoked Cheddar and Cumin Fr i t ter s     $16 .00

with sumac yoghur t  g/f   

Spiced Smoked Pul led Pork Pasti l la     $16 .00			 

with a truf f le and caul i f lower puree  

Duck L iver Par fait     $19.00 
with sherr y orange marmalade glaze and toasted baguet te 

Tasting Plate    $29.00

4 chef treats

Lemon Peppered Calamari     $23.00

ser ved wi th smoked papr ika a io l i

Pickled Braised Local  Octopus    $24.00 
with a corn and pepper cor iander salsa   g/f 

Sautéed Local  Gamberi     $24.00

prawn cut lets wi th pedro xemenis ,  gar l ic  and toast
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Lunch Menu  ser ved 12 .00pm – 5 .00pm   

Beef Burger    $26 .00

with provolone,  zucchini  p ick le,  and sugo 
ser ved in a rol l  wi th rosemar y sal ted chips

W iener Schnitzel     $36 .00 
German 300g veal  schni t zel ,  ser ved wi th  
spaet zle,  grav y and leaf salad

Quesadi l la    $16 .00 
toasted tor t i l la  f i l led wi th roast pumpkin ,  
spinach,  feta and pepi tas

Local  Marinated Sardines on Toasted Ciabat ta    $26 .00 
with a chi l l i ,  l ime, cor iander and tomato salsa
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Grilled,  Roasted,  Braised

Whiting F i l lets     $38.00

pecor ino panko crumbed f i l lets wi th rosemar y sal ted chips ,

roquet te,  pear and  parmesan salad and di l l  a io l i 

Market F ish    $MP

ask our wai t  s taf f  how our f ish of the day is  ser ved 

Crispy Skin Pork Bel ly     $38.00

ser ved wi th a crushed potato,  orange,  sage and but terbean mash, 

broccol l in i  and a sautéed plum, chi l l i  and l ime glaze  g/f 

300g Scotch F i l let       $ 42 .00

ser ved wi th duck fat potatoes ,  pea puree,  
polenta onion r ings and jus  g/f

Spiced L amb Cutlets     $38.00

f r ied spiced lamb cut let ser ved wi th a warm freekeh,  honey,

mint ,  caraway and rais in salad and a pomegranate molasses yoghur t

Crispy Skin Barramundi     $ 42 .00

ser ved wi th a warm bar ley,  f laked salmon, fennel  seed,  orange and maple pepi ta 
salad,  caul i f lower puree and asparagus ,  lemon oi l  and pomegranate g/f 

Sides 

Duck fat potatoes    $10.00

Steamed seasonal  vegetables    $14.00

Rosemar y salted chips    $ 10.00

Roquet te,  pear,  parmesan salad with lemon dressing g/f     $12 .00
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Pasta and Gnocchi

Risot to    $32 .00

with roasted pumpkin ,  s i lver beet ,  chevre,  sage and lemon thyme  g/f

Sauteed Ricot ta Gnocchi     $36 .00

with beef daube and shaved parmesan

Crab Spaghet tini     $38.00

crab,  roui l le ,  cherr y tomatoes ,  chi l l i ,  l ime, cor iander and york lemon oi l

Pappardel le    $36 .00

with braised tarragon rabbi t ,  mushroom and pecor ino

Salads

Panzanel la Salad    $23.00

baby leaves ,  Spanish onion,  o l ives ,  capers ,  basi l  torn toast ,  green beans , 
whi te anchov ies ,  peppers ,  c i trus dressing and balsamic glaze 
with gr i l led chicken	 $28.00 
with smoked salmon	 $29.00

Poached Chicken Salad    $26 .00

celer y,  camember t ,  apple,  walnut ,  swiss chard,  
radicchio and parmesan aio l i   g/f 

Beetroot ,  Orange and Di l l  Cured Gravlax Salmon Salad    $26 .00

with swiss chard,  f reshly s l iced peach,  f r ied capers 
and york lemon oi l .  g/f

Roasted Haloumi Salad     $25 .00

with a spiced grain ,  lent i l ,  chickpea,  cor iander,  
spinach and pomegranate salad
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Wood-Fired Oven Pizza

Garl ic Pizza Bread    $12 .00

Bianca    $14.00
gar l ic o i l  and mozzarel la

Margherita    $19.00
tomato,  bocconcini ,  mozzarel la and basi l 
add roquet te and prosciut to $26.00  

W ild Mushroom    $26 .00
provolone,  thyme, and truf f le o i l

I tal ian    $26 .00
chor izo,  spec,  cacciatore and feta

Marinara    $29.00
squid ,  f ish ,  prawns ,  capers ,  cherr y tomato,  red onion,  mozzarel la and basi l

Put tanesca    $26 .00
white anchovies , chi l l i ,  red onion, semi dr ied tomatoes,  
ol ives , capers , basi l  and mozzarel la

Braised Duck    $26 .00
oyster mushroom, mozzarel la ,  a lmonds and honey 

Pulled L amb    $28.00
babaganoush,  red onion,  feta and parsley.

Pork Bel ly    $26 .00
honey,  saf fron,  kumara,  har issa ,  chickpea and cor iander.

Chicken     $26 .00
mushrooms, a basi l  pesto cream and parmesan. 
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Desser ts and Cheeses

Chai L at te Pana Cot ta     $15 .00

with a crumble and seed biscot t i .

T iramisu and Double Cream     $15 .00

Dark Belgium Chocolate Par fait      $18 .00

with a muscat l iqueur p lum compote 

Af fogat to    $14.00

with vani l la ice cream and amaret to l iqueur

Cheese Selection    $12 .00    

ser ved wi th nuts and fresh frui t ,  choose from 3 cheeses

Liqueur Cof fee    $14.00

Add your choice of l iqueur f rom our se lec t ion

Selection of Cakes

please see the f r idge for our dai ly  se lec t ion
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Drinks 

Cof fee    	

cappuccino, f lat white, lat te, long black, double espresso, chai lat te $4.20

mocha, hot chocolate,  af fogato,  v ienna,  long macchiato $ 4.75

espresso,  shor t macchiato $3.75     babycino $2 .50     Prana Chai Soy Latte $5.25

Ex tras

soy milk $.50    a lmond milk $.50  ex tra shot $1.00     
syrups: caramel ,  hazelnut , vani l la $1.00     mug $1.00

Loose Leaf Teas    $ 4.75

engl ish break fast ,  ear l  grey,  russian caravan,  green,  
jasmine,  peppermint ,  chamomile,  lemon grass ,  rooibos ,  chai 

Shakes    $6 .50

chocolate,  s trawberr y,  banana,  vani l la ,  caramel ,  spearmint ,  sa l ted caramel ,

chocolate & peanut but ter

Smoothies    $7.50  ice cream, soy or almond milk 50c ex tra 

banana,  mixed berr y or mango banana

Iced Dr inks    $6 .50

cof fee,  chocolate or mocha ser ved wi th ice cream, cream or both

Emma & Toms Organic Sparkl ing Fruit  dr inks    $7.50

cloudy apple,  g inger beer,  lemon, raspberr y

Fresh Juices (250ml)    $7.50	

veggie boost – beetroot ,  carrot ,  orange and spirul ina

pink passion – watermelon,  s trawberr y and apple

zinger – carrot ,  orange,  turmer ic ,  lemon and apple

green machine – kale,  banana and apple

single squeeze – your choice of e i ther orange or apple
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Drinks 

Cold Dr inks    	

san benedet to s t i l l  water ( 1 l )     $10.00     san benedet to spark l ing water ( 1 l )     $10.00

mount f rankl in water    $ 4.00

coke,  d iet coke,  coke zero,  spr i te    $5.00

tomato ju ice    $5.00   add tabasco/worcester shire sauce     $1 .00

lemon, l ime and bi t ters    $6.00

iced tea    $5.00

l ime and soda    $5.50

Emma and Toms L ife Juice    $7.50

karmarama, green power,  and radical  ac t ion

Please ask to see the wine l ist  

Glossar y  

Provolone:    i ta l ian cheese wi th f irm tex ture s imi lar to mozzarel la

Pecorino:     hard sal t y cheese made from sheep’s mi lk

E VOO:    ex tra v irgin o l ive o i l

Chevre:    goats cheese

Harr issa:    nor th afr ican spice paste

Spaetzle:    tradi t ional  german sof t  egg noodle

Freekeh:   roasted green wheat 
Roquet te:    pepper y green salad leaves

Peperonata:     capsicum, gar l ic ,  tomato and red onion in a red wine v inegar

Pasti l la:     thin ,  crepe-l ike pastr y

Gamber:     prawns

Pepita:     pumpkin seeds

Daube:    f rench beef s tew

Rouil le:     capsicum, chi l l i  and l ime salsa

Babaganoush:    eggplant dip


