The Cape Wine Bar Summer Menu 2011

Entrée

Yallingup woodfired bread, Eagle Bay EVOO 









8 

Hummus, cumin-mint yoghurt, naan bread








V
12

Chorizo, feta & olives












16

Salad of Beetroot, green beans, shallots, orange & feta






◊V
16

Cajun dusted calamari, aioli, lemon wedge









17

Seared Sesame Scallops, ponzu aioli, Asian salad








19

Mains

Panko crumbed Eggplant, baby bok choy, silky tofu, ying-yang noodles, white miso broth


V
28

Grilled Exmouth King Prawns & polenta, espresso red-eye gravy, garlic silverbeet




32

Slow roasted coffee rubbed Pork, apple, carrot & fennel slaw, port soaked sultanas, red onion jam
◊
32


Carne Asada, charred corn salad, fried blue potatoes, chimichurri





◊
36

Today’s fresh Fish of the day










           M/P

Side Dishes

Rocket, pear & parmesan 





◊
9

Fried blue potatoes, sherry vinegar, aioli



◊
9

Green beans, mint, parsley, shallot, chardonnay vinaigrette
◊
9

◊ Gluten Free   V Vegetarian

Dessert

Churros with rum & raisin ice cream, hot Chocolate & Kahlua foam



14

Bread pudding with sultanas & pignolias, Kentucky bourbon sauce




15










	Cheese boards  50g with accompaniments 

1 cheese  $16

2 cheeses $28

3 cheeses $36
	

	
	


Forme D’Ambert Mild French blue cheese

Isle Of Mull Cheddar Firm sheep’s milk cheese from Scotland

Colombo Taleggio Soft Italian cow’s milk cheese from the province of Bergano 

Bookings Essential Please phone 97567650                                                          Dinner from 5 – 9pm

