
ENTREES

Garlic Bread, house-baked, roasted garlic & chive butter (v)                            10

Mantaray’s Style Bruschetta, Italian style bread, topped with a char-grilled
vegetable salsa & crumbled Persian fetta (v)                            12

      
Baby Calamari, crispy fried on a light green salad, served on a crisp
 noodle basket. Sweet chilli & lime reduction       

16

Shark Bay Scallops wrapped in pancetta, oven roasted, served with a watercress
citrus salad, orange & ginger coulis                         16

Steamed Asparagus Spears with a charred tomato salsa, bell pepper 
puree on soft polenta (v)               15

← Garlic Prawns, local ‘Kailis’ tiger prawns, sautéed with shallot, white wine
 & cream, served on fragrant rice & Asian greens              16

Tasmanian Oysters
Natural, served chilled with Japanese dressing & fresh lime                            17/32
Traditional Kilpatrick, worstershire & crispy bacon                18/34
Smoked Salmon, with wasabi & dill dressing                          18/34

Mantaray’s Tasting Plate, char grilled chorizo sausage, marinated Persian fetta,
 roasted pimento salsa, spiced Kalamata olives, warmed Turkish bread (2)     32

Chicken & Prawn Laksa, tender chicken, local prawns with egg noodles   
 fresh coriander in a spicy coconut Malaysian broth                                      17

Smoked Atlantic Salmon, house-smoked flaked salmon, baby spinach, grape
tomatoes, shaved fennel, toasted pine nuts, lemon & horseradish dressing      16



MAINS



←
←
← Barramundi Fillet, fresh daily, locally farmed, crispy skinned, steamed 
← pilaf rice, roasted julienne vegetables, tamarind sauce

 39
←
← Grilled Kangaroo Fillet, wrapped in pancetta on a sweet potato & chickpea

 38    
puree, wilted bok choy topped with a sweet & sour rhubarb relish
←
← Yearling Eye Fillet, cooked to your liking with steamed broccolini, 
← oven roasted tomato on a creamy mustard mash potato. Shiraz jus

42
←
← Slow Roasted Duck & Wild Mushroom Risotto, topped with fresh rocket
 & shaved parmesan 36
←
← Prawn & Mussel Linguini, tiger prawns, fresh South Australian black mussels, 
broccoli florets, white wine, cream veloute                                                                 36
←
←  Garlic Prawns, local ‘Kailis’ tiger prawns, sautéed with shallot, white wine
←  & cream,  served on fragrant rice & Asian greens                      

36           
← Crispy Fried, Baby Calamari on a light green salad, served on a



←  crisp noodle basket. Sweet chilli & lime reduction    
32

←
← Pumpkin, Eggplant & Chickpea Massala, naan bread, steamed rice, 
mango & native mint chutney (v)                               35

Calzone, oven baked puff pastry, filled with char grilled vegetables & pesto sauce,
fresh tomato coulis, served on pan-fried artichokes & sugar snap peas (v)               35

Moroccan Spiced Lamb Rack, with a medley of roasted root vegetables, creamed
potato, minted yoghurt, jus.                                                                                         40

Chicken Caesar Salad, baby coz lettuce, parmesan croutes, crisp pancetta, grilled
chicken tenderloins, egg, anchovy dressing, parmesan                          28



← DESSERTS
←
Rich Chocolate Tart vanilla bean ice cream salted pistacios 11
←
← Coffee & Kahlua Brulee, soft cream, with crisp almond bread, chocolate
coated coffee beans                                                                                            

11
←
Panna Cotta, with mixed summer berries, vanilla anglaise                            11

Peach Fantasia, a blend of yellow peach ice-cream with a chocolate nut center,
encased in tinted chocolate                                                                    11 

Ice-cream Trio, with a wafer biscuit                                                                     8

WA Seasonal Fruit Salad, frozen yoghurt, fresh mint                                          9

Australian Cheese, always changing please ask your waitperson. Served with
dried fruit, quince paste & wafer crackers                                                      16

Mango & Passionfruit Parfait, mango pieces, passionfruit and vanilla yoghurt
 and macadamia nuts 11



SIDES

Sautéed pumpkin, potato & zucchini, toasted almonds                        9

Asian green vegetables, bok choy, asparagus, broccolini, snow peas, 
oyster sauce    9

Fresh, crisp garden salad, balsamic & olive oil              8 

Fresh fig & avocado salad, asparagus, cherry tomatoes, mesculin greens 
With a honey & balsamic dressing, shaved parmesan (v)                                10

House-made chips, maldon sea salt, dill aioli    8

Creamed mash potato, grated parmesan    8



LUNCH
Garlic Bread, lightly toasted, house-made, roasted garlic & chive butter (v)    10

Mantaray’s Bruschetta, Italian style bread, topped with a char grilled
vegetable salsa & crumbled goats fetta (v)                                  12

      
Baby Calamari, crispy fried on a light green salad, served on a
 crisp noodle basket. Sweet chilli & lime reduction 16

South Australian Oysters
Natural, served chilled with Japanese dressing & fresh lime                           17/32
Traditional Kilpatrick, worstershire & crispy bacon             18/34
Smoked Salmon, with wasabi & dill dressing                      18/34

Mantaray’s Tasting Plate, char grilled chorizo, marinated Persian fetta,
 roasted pimento salsa, spiced Kalamata olives, warmed Turkish bread         30

Chicken & Prawn Stir-fry, lightly spiced & stir fried with fresh vegetables, soy,
Ginger, garlic & egg noodles 20

Fish & Chips, locally caught, cooked in a crisp ‘James Squire’ batter,
Served with gourmet chips, lemon & tartare                 M/P

Novotel Club Sandwich, butterflied chicken breast, layered with bacon, 
lettuce, tomato & aioli. French fries            17

Steak Sandwich, tender fillet steak, fresh salad & house-made tomato relish. 
Toasted Turkish bun, French fries            17

Fresh Fig & Avocado Salad, asparagus, cherry tomatoes, mesculin greens 
With a honey & balsamic dressing, shaved parmesan (v)                                15 

Thai Beef Salad, marinated beef strips, toasted peanuts, snow pea sprouts
Bean shoots, mesculin. Soy & ginger dressing                       16

Tortilla Wrap, filled with a vegetable salsa, caramelized pumpkin & fresh 
Salad, served with sweet potato crisps (v)            14



    Coffees

Cappuccino 3.75

Café Latte 3.75

Long Black 3.50

Mocha 4.10

Tea 3.50

Iced Coffee 7.00

Iced Mocha 7.00

Flat White 3.75

Short Black 3.50

Hot Chocolate 3.90

Vienna 4.50

Herbal Tea 4.00

Iced Chocolate 7.00

Liqueur Coffee Irish Whiskey, 9.50
Kahlua, Baileys, Tia Maria,
 Galliano, Sambucca, 
Captain Morgan Rum

Ports & Liqueurs

Brown Brothers Reserve Port 29.95
Glass 4.50

Brown Brothers Liqueur 47.95
Muscat Glass 5.00

Paul Conti White Port 32.95
Glass 4.50

Hardy’s Show Port 69.95

←
Baileys, Tia Maria, Kahlua, 6.50
Frangelico

Sambucca, Cointreau 7.50

Grand Marnier 9.50



← 24HR SNACKS
Fresh Fig & Avocado Salad, asparagus, cherry tomatoes, mesculin greens 
With a honey & balsamic dressing, shaved parmesan (v)                                  15

Australian Cheese, always changing please ask your waitperson. Served with
dried fruit, quince paste & wafer crackers                                                             16

Garlic Bread, lightly toasted, house-made, roasted garlic & chive butter (v)    10

← Coffee & Kahlua Brulee, soft cream, with crisp almond bread, chocolate coated
←  coffee beans                                                                                                

11

Chicken & Prawn Laksa, tender chicken, local prawns with egg noodles   
 fresh coriander in a spicy coconut Malaysian broth                                            17

House-made chips, maldon sea salt, dill aioli        12

Wedges with sweet chilli and sour cream         12
← DESSERTS

Rich Chocolate Tart vanilla bean ice cream salted pistacios 11
←
← Coffee & Kahlua Brulee, soft cream, with crisp almond bread, chocolate coated
←  coffee beans                                                                                            

11
←
Panna Cotta, with mixed summer berries, vanilla anglaise                            11

Peach Fantasia, a blend of yellow peach ice-cream with a chocolate nut center,
 encased in tinted chocolate                                                                    11 

Ice-cream Trio, with a wafer biscuit                                                                    8

WA Seasonal Fruit Salad, frozen yoghurt, fresh mint                                          9

Australian Cheese, always changing please ask your waitperson. Served with
dried fruit, quince paste & wafer crackers                                                      16



Mango & Passionfruit Parfait, mango pieces, passionfruit and vanilla yoghurt
 and macadamia nuts 11


