
B A L I  H A I  C A F E
DINNER MENU

G F  –  G L U T E N  F R E E ,  D F  –  D A I R Y  F R E E ,  V  –  V E G A N

P L E A S E  L E T  U S  K N O W  A B O U T  A N Y  F O O D  A L L E R G I E S .  O U R  K I T C H E N  C O N T A I N S  A L L E R G E N S  T H E R E F O R E  W E  C A N N O T  G U A R A N T E E  D I S H E S  A R E  1 0 0 %  A L L E R G E N  F R E E .

D U R I N G  B U S Y  P E R I O D S  S U B S T I T U T I O N S  O N  D I S H E S  C A N N O T  B E  A C C O M M O D A T E D  –  W E  C A N  O M I T  I N G R E D I E N T S  W H E R E  P O S S I B L E  F O R  D I E T A R Y  C O N C E R N S .

M E N U  S U B J E C T  T O  V A R I A T I O N .
S U R C H A R G E S  A P P L Y  T O  A L L  C A R D  P A Y M E N T S

Wednesday to Sunday from 5pm. Bookings highly recommended

VEGAN SALAD
Shaved fennel, vine tomatoes, globe art ichokes, di l l ,  pine nuts, drizzled with Chapman River ol ive oi l  
(GF, DF, V)

TASMANIAN SALMON
Gril led Cajun Tasmanian salmon, asparagus, di l l ,  saffron & prawn butter sauce (GF)

 28

 23

DUCK LIVER PÂTÉ 25
Free range duck l iver pate, gri l led Turkish bread, cucumber salad, red onion jam (GF option avai lable)

FRASER ISLAND SPANNER CRAB (QLD) 28
White crab meat with lemon & chives crème fraiche, salmon gravadlax, mango gel (GF)

TRADITIONAL THAI BEEF SALAD  27
Gril led eye f i l let,  Thai herbs, chi l l i  & l ime dressing, glass noodles, peanuts, cr ispy shal lots (GF, DF)

 25
CHINESE DUMPLINGS   
Braised in Chinese master stock, Asian greens, coriander & chi l l i  
(Select from Vegetable or pork & vegetable dumplings)

Gril led lamb backstrap (served medium), braised shoulder & mint croquette, roast tomatoes, red wine jus,
basil oil, pinenuts, smoked egg plant puree

54
KINROSS STATION LAMB (NSW)

CRISPY SKIN BARRAMUNDI (HUMPTY DOO, NT)
48

54
GRILLED DUCK BREAST (NSW)
Gril led duck breast ( served medium rare) Orange & sweet potato gratin, beetroot, pancetta, asparagus,
caramelised red cabbage, red wine jus (GF)

Pan seared barramundi, Thai red sauce, prawn croquette, Thai basi l  salad, mango gel 

Dry aged Angus scotch fi l let (chef recommends medium rare), continental homemade chips, 
gri l led asparagus, green peppercorn sauce (GF)

STEAK & CHIPS (WA)
56

SURF & TURF (WA)
Seared Hereford eye fi l let, truffle & thyme mash, broccolini, Queensland prawns, scallop, 
caviar, parsnip purée, red wine jus (GF)

66

VEGAN CURRY
Cauli f lower & chickpea curry garnished with mint & coriander, steamed jasmine r ice (V, DF, GF) 38

VEGETABLE SPRING ROLLS (4)        
Sweet chi l l i  dipping sauce (V)

15

Truff le aiol i  (GF)
FRENCH FRIES  15

Sweet chil l i  sauce, sour cream
SWEET POTATO WEDGES 15

ENTREE

MAIN

SIDES

LIVE COFFIN BAY OYSTERS (SA) 
Kilpatr ick, natural or lemongrass & l imeleaf dressing (DF, GF)
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https://en.wikipedia.org/wiki/P%C3%A2t%C3%A9

