
Lunch
SERVED 12:00PM - 2:30PM

Angus Patty, Cheddar, Lettuce,
Tomato, Caramelized Onion, Burger
Sauce, Milk Bun and Chips

28Boughshed Angus Burger (GFO)

GLUTEN FREE BUN (+3$)

Ready to peel with House Cocktail Sauce

30Exmouth Prawn Bucket (GF)

BOUGHSHED

( V )  V E G E T A R I A N   -   ( V E )  V E G A N   -   ( V E O )  V E G E T A R I A N  O P T I O N   -   ( G F )  G L U T E N  F R E E   -   ( G F O )  G L U T E N  F R E E  O P T I O N
Please advise server of any dietary requirements or al lergies prior to ordering.  While GF items are prepared using GF items we do have gluten

present in the kitchen

Pastrami, Swiss Cheese, Dijon Mustard,
Sauerkraut, Pickles, Russian Dressing in
Sourdough Bread served with Chips

28Reuben Sandwich

Pulled Pork, Leg Ham, Swiss Cheese, Dill
Pickle, American Mustard in Sourdough
Bread, Served with Chips

29Cuban Sandwich

Chicken, Spinach, Cheese, Avocado and
Mayonnaise in Ciabatta served with Chips

26Chicken Sandwich

Cherry Tomato, Red Onion, Basil, Balsamic
Glaze and Buffalo Mozzarella

23Bruschetta (V/VEO/GFO)

Battered Flat Head, House Coleslaw, Tartare
Sauce and Tacos

26Fish Tacos (3 pieces)

Beer Battered Flathead Fish served with Chips
and a House Salad

32Beer Battered Fish and Chips

Grilled Chicken Breast, Bacon, Parmesan,
Lettuce, Caesar Dressing, Served with Chips

26Caesar Wrap

Falafel, Hummus, Roasted Capsicum, Rocket
and Sun-Dried Tomatoes

24Vegan Wrap (VE)

22

Kale, Roasted Pumpkin, Roasted Broccolini, Red
Onion and Miso Dressing

Kale and Pumpkin Salad

Roasted Beetroot, Goats Cheese, Walnut, Apple
and Balsamic Dressing

Mixed Leaf Mesclun, Cherry Tomatoes,
Cucumber, Capsicum with a Balsamic
Dressing

House Salad (VE/GF) 13

23

+ Chicken ............................. 9
+ Smoked Salmon ................. 10
+ Falafel .............................. 6

Caesar Salad 22
Lettuce, Parmesan, Bacon, Croutons, Caesar
Dressing and Poached Egg

(GFO)

Chips 10
Aioli Side

(V/VEO)

Oysters
· Kilpatrick ................................
· Natural with Fresh Lemon ........

(each) /  (GF)

Garlic Bread 8(V)

Marinated Olives 7(VE/GFO)

LARGE PLATES

SALADS

SIDE PLATES

SALAD ADD ONS

(GF/VEO/V)

(GF/VEO/V)
5.5
5

Spinach and Goats Cheese Salad



Coffe e & Drinks

Long or Short Black ......................

Flat White / Latte .........................

Cappuccino .................................

Mocha / Macchiato .....................

Chai Latte ....................................

4.5

CUP      MUG

5.5

5 6

5 6

5 6

5 6

5 6

2

Hot Chocolate ..............................

Babyccino ....................................

Almond, Soy, Oat or Lactose-Free Milk

Hazelnut, Caramel or Vanilla Syrup +1

+1

English Breakfast

Earl Grey

Peppermint

Green Tea

Chamomile

4

Iced Coffee ...............................

Iced Chocolate ..........................

Iced Latte ...................................

7.5

7.5

7.5

6

Iced Mocha ................................

All with Ice Cream, Whipped Cream and Wafer

Iced Chai Latte ........................... 6

· Strawberry

· Caramel

· Spearmint

· Banana

· Chocolate

· Vanilla

8 10

Coke ..................

Coke No Sugar ...

Kirks Lemon ........

Sprite ................

Fanta ................

Ginger Beer.......

4

4

4

4

4

5

Orange Juice .....

Apple Juice ........

Pineapple Juice ..

Cranberry Juice ..

SCH      PINT

4      6

4      6

4      6

4      6

Homemade Muffins .......................

Homemade Cake of the Day ..........

Coffee and Muffin of the Day ........

Coffee and Cake of the Day .........

7

10

11

14

BOUGHSHED
COFFEES

TEA

MILKSHAKE THICKSHAKE

ICE DRINKS

SOFT DRINKS

SWEET TREAT


