Mosmans Restaurant Menu
Mosmans Restaurant offers fresh seafood cuisine sourced locally and all prepared on the premises,

Our teamn of chefs is passionate about using in-season ingredients and our changing menu ahways
takes advantage of the best quality produce availabhe,

‘While seafood s our speciality - and Mosmans Seafood Platter is renowned - our menu also features
top quality meat from local suppliers.

A daily specials board offers comforting homemade favourites and & children's menu is available,
A5 the food is all freshly prepared, special dietary requiremients can of course be accommodated,

To resenve a table phone 9383 3388 or book online.

Summer Menu
Breads

French Baguette, butter, Murray River pink salt 6
Ciabatta Rolls, confit garlic, Cocladerra EVOO 9
stonebaked Vienna, Roquefort belgnets. thyme honey 9

Starters

Orysters - Matural 4ea

Oysters - Mosmans Style Kilpatrick 4.5ea

Crysters - Tempura, wakami, Japanese mayonnaise 4,5ea

Oxtall Ragu, soublse, parpadelle, roguette 27

Grilled Exrnouth Prawns, pickled green pawpaw, corlander pesto, peanut and coconut dressing 27
Panko Crumbed Soft Shell Crab. soba noodle, passionfruit dressing 26

Cherry and Black vinegar Braised Duck, roast beetroot, stem ginger 27.5

Braised Radicchio Risotto, shiraz reduction. grana padano 26

Mosmans Signature for two 159

A combination of cold and hot seafood served over bwo courses:

First: Moreton Bay bugs, whaole local cooked prawns, natural oysters, smoked salmon with
pink pepper dressing.

Second: Grilled Exmouth prawns, Moreton Bay bugs, seared scallops, market fresh fish,
flash fried dill cuttlefish, white wine mussels, cornichon aioli, hand cut chips.



Mains

Cone Bay Barramundi, Jerusalem artichoke, courgette, bois boudran sauce 44

seared Salmon, smoked ham hock risotto cake, trio of peas 44

Goldband Snapper, spiced sweet potato purée, almond crusted mushroom, charred sprouts,
housemade prawn crackers 44

Asahi Battered Fresh Market Fish. kachumber salsa, hand cut chips. cornichon aioli 38

300g Mayfield Grass Fed Sirloin, gnocchi romaine cake, sautéed mushroom, kale and jalapefio
purée, jus 48

Amelia Park Rack of Lamb, mini potato gallette, braised fennel, cauliflower purée, gremaolata crumb
43

Asparagus and Fetta Tart. romesco, soublse, mixed greens 37

Sides

Hand cut chips, sriracha aioli 10

Mushroom, spinach, rosemary, lemon 12

Roast Pumpkin, sesame, feta, honey 12

Roquette and Shallot Salad, spiced walnut, french dressing 12

Desserts

Chocolate and Hazelnut Fondant, date and honey purée, Guernsey icecream 16
Green Tea Panna Cotta, sesame praline, black sesame icecream. biscuit crumb 16
Warm Treacle Tart, spiced caramel, gingerbread ice cream 16

White Chocolate Créeme Brillée, fresh berries, almond crumb, chocolate biscotti 16

Cheese

Lingot D'Argental (France), Gorgonzola DOP Piccante (Italy) and Dorset cave aged cheddar (England)
served with muscatels, quince paste, vanilla figs and assorted crisp breads $15 per cheese or $40

for all three

*Menu subject to change



The More the Merrier!

We believe food is best enjoyed with friends, which is why we've created a delicious Group Menu.

Mosmans Restaurant is the ideal venue for special celebrations - personal or corporate - and whether
you're entertaining 20 guests or organising a function for 200, we can easily accommodate your needs.

Contact Mosmans Restaurant on 08 9383 3388 or book online.

Group Menu $85
Entree

Freshly baked bread for the table
Panko Crumbed Soft Shell Crab. soba noodle, passionfruit dressing
Lamb Cutlets, onion soubise, braised fennel, jus

Natural Oysters, lime

Mains

Mesclun salad for the table

200g Evye Fillet, evoo mashed potatoes, sautéed wild mushrooms, kale and jalapenio puree, jus
Salmon, smoked ham hock risotto cake, peas

Cone Bay Barramundi, jerusalem artichoke, 2ucchini, bois boudran sauce

Desserts

Tea and Coffee
Dark Chocolate Tart, date and honey puree, guernsey ice cream
Green Tea Panna Cotta, black sesame ice cream, sesame praline, biscuit crumbs

Maffra Cheddar, vanilla figs. quince paste. barossa bark



Mini Mosmans

For our younger diners - 12 years and under - we've put together a tasty menu. They'll be treated to a
main course, dessert and a soft drink for just $25.

Reserve a table for your family. Phone 9383 3388 or book online,

Children's Menu

Mains
Battered snapper. hand cut chips and tomato sauce

Pasta carbonara

Mini Seafood Platter: Battered fish. chips, grilled prawns, cuttlefish and tomato sauce

Dessert

seasonal fruit, marshmallow

Ice cream, chocolate sauce



Mosmans Restaurant Wine List

Our wine list has been specially selected to showcase the best of West Australian vineyards and caters
to every taste and budget. A vintage selection is also available and you can also indulge in premium
wines by the glass from our Enomatic Wine Preservation System.

We hold regular wine dinners featuring degustation menus with wines to match. To receive invites
simply join our mailing list.

Sparkling

Swings & Roundabouts Sparkling, Margaret River $49
simonnet Cremant de Bourgogne Brut NV, France $58
Canella Prosecco NV, Veneto, italy $69

Reserve de Sours Sparkling Rose, Bordeaux, France $62
Clover Hill, Tasmania $72

Stella Bella Blanc de Blanc Margaret River $75

Whicher Ridge Sparkling Shiraz $75

Cloudy Bay Pelorus, Marlborough $88

Champagne

Pol Roger $142

Charles Heidsieck Brut Reserve $145
Billecart Salmon Brut, NV $152
Bollinger Special Cuvee $182

Dom Perignon $398

Rose

Charles Melton Rose of Virginia $58



Beer, Cider, Water

Little Creatures Pale Ale, Fremantle $9

James Squires Golden Ale, NSW $9

Kosciusko Pale Ale, NSW $10

Peroni. italy $9

Peroni Leggera. Italy $9

Corona. Mexico $9

Anchor Liberty Ale, USA $10

Anchor Steam Beer, USA $10

Asahi, Japan $10

Rogers Mid Strength, Australia $9

Cascade Premium Light, Tasmania $8

The Hills Pear Cider, Adelaide Hills 310
Addlestones Cloudy Apple Cider, England $14
Unlimited Vestal pure still and sparkling H20 $3pp

Riesling

Xabregas. Mount Barker $49

Ferngrove Cossack, Frankland River WA $52
Bellamine, Pemberton WA $55

Tim Adams, Clare Valley SA $56

Castle Rock Estate, Porongurup WA $60
Hentley Farm, Eden Valley SA 562

Semillon, Sauvignon / Blends

Mosmans S5B8. Margaret River $39

Babich Black Label SB, Mariborough $42

Vasse Fellx SBS, Margaret River $57

Ashbrooke Estate Semillion, Margaret River $60
Whicher Ridge Sauvignon Blanc, Margaret River $65
Leeuwin Art Series Sauvignon Blanc, Margaret River $73
Pierro 5B5 LTC, Margaret River $78



Chardonnay

Mount Macleod, Gippsland VIC $55

Swings Backyard, Margaret River $62

Robert Oatley Finisterre, Margaret River $68
Sticks No0.29, Yarra Valley VIC $72

Leeuwin Prelude Vineyards, Margaret River $75
Pierro Chardonnay, Margaret River $128

Other Whites

Two Hands Brilliant Disguise Moscato, Barossa $46
Kris Pinot Grigio, Delle Venizie, Italy $54
Knappstein Three, Clare Valley $62

Yabby Lake Pinot Gris, Mornington $65

Domaine Thomas Sancerre, Sancerre, France $94

Shiraz / Shiraz Blends

Mosmans Shiraz, Margaret River $45

Killerby Shiraz, Margaret River $55

Sons Of Eden Kennedy GSM, Barossa Valley $56
Charles Father in Law Shiraz, Barossa Valley $63
Two Hands Angels Share Shiraz, McLaren Vale $72

Hentley Farm Stray Mongrel GSZ, Barossa Valley $75



Cabernet / Cab Blends

Stella Bella Isca Cabernet Merlot, Margaret River $54
Swings & Roundabouts Cab Sauv, Margaret River $56
Rosily Cab Sauv, Margaret River $60

Vasse Felix Cabernet Merlot, Margaret River $62
Whicher Ridge Elevation Cab Sauv, Geographe WA $70
Bowen Estate Cab Sauv, Coonawarra SA $72

Mosswood Amy's Cabernet Blend, Margaret River $76

Pinot Noir

Harewood Estate F Block, Denmark $52

Ara Single Estate Pinot Noir, Marlborough $54

Castle Rock Estate, Porongorup $78

Violot-Guillemard Bourgogne Rouge, Burgundy, France $95
Ata Rangi Pinot Noir, Martinborough $145

Other Reds

Mano A Mano Tempranillo, La Mancha, Spain $54
Pikes Luccio Sangiovese, Clare Valley $52
Domaine de I'Ameillaud Cotes du Rhone, Rhone, France $62

Farnatelli Chianti Colli Senesi, Tuscany, Italy $85

Ask about our limited availabilty Flagship Cellar Selection.



