SHARES

FRESH LOCAL SOURDOUGH, TOASTED SERVED WITH WHIPPED BUTTER (GF,V) 8
TRIO OF SEASONAL DIPS, SERVED WITH TOASTED SOURDOUGH (V) 24
GRILLED OCTOPUS (FREMANTLE WA) WITH SALSA VERDE, AIOLI & PINE NUTS (GF) 34
WILD CAUGHT SCALIOPS (ESPERANCE WA) (4) WITH GARLIC & HERB BUTTER (GFO) 29
GRILLED KING PRAWNS (SHARK BAY WA) (5) WITH CHILLI, LEMON & BUTTER (GF,DFO) 35
CAIAMARI FRITTI (EAST COAST) WITH CHILLI, PARSIEY, GARLIC CHIPS, AIOLI 27

STEAMED KINKAWOOKA MUSSELS (EYRE PENINSULA SA) WITH GARLIC & TOMATO SAUCE, SOURDOUGH
(DFO, GFO) HALF KG 22 OR 1KG 38

TASMANIAN HOT SMOKED SAIMON, WITH HERB & POTATO SALAD (SERVED COLD) (GF) 29

(GF) gluten free, (GFO) gluten free option, (DFO) dairy free option
(V) vegetarian, (VE) vegan, (VEO) vegan option,
Divers Kitchen is a gluten rich environment and whilst gluten free options do not directly contain gluten
there may be traces of gluten in any dish prepared in our kitchen
PLEASE NOTE There is a 15% surcharge on Public Holidays



THE BURRATA BAR (BURRATA HAND-CRAFTED BY “IA DELIZIA IATTICINI”, PERTH)

FRESH BURRATA, WITH WOOD-FIRED BREAD & EVOO (V,GEO) 15

PATRING SELECTIONS:

VINE RIPPENED CHERRY TOMATOES, WITH BALSAMIC (V,VE,GF) 8
GRILLED ZUCCHINI, PINE NUTS (V,GF) 10
WHIPPED RICOTTA, SALSA VERDE, EVOO, PARSIEY (V,GF) 15
SEARED PEACHES, MACADAMIAS, HONEY (V,VEO,GF) 11
AGED PROSCIUTTO (GF) 15
MORTADELIA (GF) 12
TASMANIAN SMOKED SAIMON, DILI, CAPERS, LEMON (GF) 16

MARINATED FREMANTLE OCTOPUS (WA) , MILD CHILI, GARLIC, FRAGRANT HERBS & SPICES (GF) 15

WOOD-FIRED BREAD (V) 8

MARINATED MEDITERRANEAN OLIVES (V,VE,GF) 10

(GF) gluten free, (GFO) gluten free option, (DFO) dairy free option
(V) vegetarian, (VE) vegan, (VEO) vegan option,
Divers Kitchen is a gluten rich environment and whilst gluten free options do not directly contain gluten
there may be traces of gluten in any dish prepared in our kitchen
PLEASE NOTE There is a 15% surcharge on Public Holidays



MATNS

LEMON CAPER LINGUINE, RICOTTA, SALSA VERDE (V) 28

QOID BANANA PRAWN LINGUINE, CHERRY TOMATOES, CHILLI, CONFIT GARLIC, WHITE WINE (DFO) 35

BEER BATTERED BARRAMUNDI (CONE BAY WA) SIDE OF TARTARE SAUCE
SERVED WITH CHIPS & SAIAD (GRILLED OPTION AVAILABLE GFO) 35

TAV’'S CHICKEN PARMI, BAKED WITH MOZZARELIA, SMOKEY LEG HAM, NAPOLETANA SAUCE

SERVED WITH CHIPS & SAIAD 35
CAESAR SAIAD, COS, BACON, PARMESAN, SOFT BOILED EGG, CROUTONS 25
ADD CHICKEN 8

SCOTCH FILLET STEAK SANDWICH, SOURDOUGH, CARAMELISED ONION, BLUE CHEESE, GREENS, ATIOLI
SERVED WITH CHIPS (GFO) 31

SIRLOIN STEAK & FRITES, WITH CAFE DE PARIS BUTTER (DFO) 46

THE BURGER BAR (ALL SERVED ON A BRIOCHE BUN WITH CHIPS)

FRIED CHICKEN, BACON, CHEESE, DILL PICKLES, RED ONION, COS, AIOLI 28

AUS BEEF, BACON, CHEESE, DILL PICKLES, RED ONION, COS, TOMATO, DIVERS BURGER SAUCE (GFO)28

BATTERED BARRAMUNDI (CONE BAY WA) SLAW, COS, DILL PICKLES, TOMATO, RED ONION, TARTARE 29

PANKO CRUST PORTOBELLO MUSHROOM, COS, TOMATO, ONION, SWISS CHEESE, GARLIC MAYO (V) 27

(GF) gluten free, (GFO) gluten free option, (DFO) dairy free option
(V) vegetarian, (VE) vegan, (VEO) vegan option,
Divers Kitchen is a gluten rich environment and whilst gluten free options do not directly contain gluten
there may be traces of gluten in any dish prepared in our kitchen
PLEASE NOTE There is a 15% surcharge on Public Holidays



WOOD-FIRED PIZZAS

Please note that pizzas are delivered as they are cocked
& may not arrive at the same time as other meals

MARGHERITA, NAPOLETANA SAUCE, MOZZARELIA, BASIL (V, GFO) 26
PEPPERONI, NAPOLETANA SAUCE, MOZZARELIA, PEPPERONI (GFO) 29
QLD PRAWNS & CAPSICUM, NAPOLETANA SAUCE, MOZZARELIA, ROASTED CAPSICUM,

BANANA PRAWNS (GFO) 33
MEAT IOVERS, NAPOLETANA SAUCE, MOZZARELIA, CRISPY RASHER BACON, PEPPERONT,

GROUND BEEF, SMOKEY LEG HAM, ITALIAN SAUSAGE (GFO) 35
WILD MUSHROOM, GARLIC WHITE BASE, MOZZARELIA, GOATS CHEESE,

SAUTEED MUSHROOMS (V) 35
QUATTRO FORMAGGI, GARLIC WHITE BASE, MOZZARELIA, GOATS CHEESE, PARMESAN,

GORGONZOLA (V) 35
HAWATIAN, NAPOLETANA SAUCE, MOZZARELIA, HAM, PINEAPPLE (GFO) 27

*GFO AVAILABLE OVEN COCKED

(GF) gluten free, (GFO) gluten free option, (DFO) dairy free option
(V) vegetarian, (VE) vegan, (VEO) vegan option,

Divers Kitchen is a gluten rich environment and whilst gluten free options do not directly contain gluten

there may be traces of gluten in any dish prepared in our kitchen
PLEASE NOTE There is a 15% surcharge on Public Holidays



SIDES

THRICE COOKED DUCK FAT ROASTED POTATOES, WITH SHAVED PARMESAN, CHIPOTLE AIOLI (GF) 15
SHOESTRING FRIES, PAPRIKA SEASONING (GF,VO,V) 12
WEDGES, SOUR CREAM, SWEET CHILI SAUCE 14
MASHED POTATOES 8
SEASONAL GREENS, GRILLED BROCCOLINI & ZUCCHINI (DFO,GF,V) 12
MIXED LEAF SALAD, WITH IEMON DRESSING (GF,V,VE) 12
SPINACH SALAD, TOMATO, RED ONION & LEMON DRESSING (GF,V) 12
GARLIC BREAD, MOLLY’S BAKERY SOURDOUGH (V) 14
HOT SAUCES, MUSHROOM, PEPPERCORN, GRAVY 3
DESSERTS

CREME BRULEE, SMOOTH RICH CUSTARD, WITH A CRUNCHY TOFFEE TOP (GF,V) 18
BISCOFF CHEESECAKE, BISCUIT BASE, WHIPPED CREAM, BISCOFF DRIZZLE (V) 17
AFFOGATO, FRANGELLICO, ESPRESSO, VANILIA ICE-CREAM 15

(GF) gluten free, (GFO) gluten free option, (DFO) dairy free option
(V) vegetarian, (VE) vegan, (VEO) vegan option,

Divers Kitchen is a gluten rich environment and whilst gluten free options do not directly contain gluten

there may be traces of gluten in any dish prepared in our kitchen
PLEASE NOTE There is a 15% surcharge on Public Holidays



KIDS MENU

FISH & CHIPS, BATTERED BARRAMUNDI, CHIPS, GARDEN SALAD, TOMATO SAUCE 14
CHICKEN NUGGETS, CHIPS, GARDEN SAILAD, TCOMATO SAUCE 14
LINGUINE, NAPOLETANA SAUCE, PARMESAN (V) 14
HAWATTIAN PIZZA, NAPOLETANA SAUCE, MOZZARELIA, HAM, PINEAPPLE 14
PEPPERONI PIZZA, NAPOLETANA SAUCE, MOZZARELIA, PEPPERCNI 14
VANILIA ICE-CREAM DRIZZIED WITH CHOCOLATE SAUCE 10

(GF) gluten free, (GFO) gluten free option, (DFO) dairy free option
(V) vegetarian, (VE) vegan, (VEO) vegan option,

Divers Kitchen is a gluten rich environment and whilst gluten free options do not directly contain gluten

there may be traces of gluten in any dish prepared in our kitchen
PLEASE NOTE There is a 15% surcharge on Public Holidays



