Breakfast
Continental Breakfast $10
Selection of cereals, toast, spreads & juice (free for in house guests)

Bacon & Eggs $15
Local free range eggs, poached, fried or scrambled with bacon and two slices of
sourdough.

Brekkie Roll $16
Tomato Relish, local free range egg, rasher bacon and wilted spinach.

Wicked Wickham$25
Smoked salmon, avocado, poached egg, hollandaise, pickles, cherry tomatoes, cucumber,
bacon on Turkish bread.

Coffee $4
Flat white
Cappuccino
Latte
Long black
Espresso
Piccolo
Macchiato
Mocha

Extra coffee shots 50c
Soy milk additional 50c

Tea $4
English breakfast
Green tea
Summer green tea (pot only)

Other $4
Hot chocolate
Chai latte

Lunch Menu
Cape Wickham Burger $23
Beef burger served with lettuce, tomato, caramelized onion, cheddar with
a side of beer battered chips.

Beer Battered Gummy Shark $24
Locally caught served with garden salad and beer battered chips.

Open Steak Sandwich $25
KI fillet, lettuce, tomato, caramelized onion, KI Cheddar cheese served on a fresh toasted focaccia
bun with a side of beer battered chips.

Pumpkin Feta Salad $22
Roasted pumpkin, pine nuts, extra virgin olive oil, haloumi and croutons.

BBQ Chicken & Bacon Pizza $20
BBQ base, red onion, cherry tomatoes, spinach, chicken breast, rasher bacon
and a 3 cheese blend.

Sides & Snacks
$10
Toasted sandwiches $8

Beer battered chips

Children’s menu
Battered fish & chips
Spaghetti Bolognese

$16
$16

Entrees
King Island Carpaccio $18
Thinly sliced served with crispy artichoke, apricot, walnut, capers and lemon garlic olive oil aioli.

Garlic prawns $18
Served with coconut rice and creamy garlic sauce topped with crumbed coconut and macadamias.

Lamb cutlets $20
Served with croutons, sundried tomato, grilled beetroot and coconut infused braised lentils.

KI Croquettes $16
KI beef croquettes dipped in béchamel sauce coated in panko breadcrumbs served with tomato
based relish.

Mains
King Island Steak $46
Porterhouse steak served on a spiced artichoke and potato puree, grilled asparagus, crispy
potatoes, beef consommé garnished with hazelnuts, almonds, walnuts with
creamy brandy and mushroom sauce.

Fish of the Day $38
Today’s selection of fish- please ask our staff for today’s special!

Curries by Ima $32
Today’s special authentic Sri Lankan curry served with aromatic basmati rice, poppadum,
sauté egg and chutney.

Pan Seared 5 Spices Crispy Duck Breast $38
Served with buttery couscous, pumpkin puree and plum compote with balsamic honey glazed.

Cape Wickham Signature Surf & Turf $65
KI eye fillet (medium rare) together with tiger prawns and scallops topped with house made
creamy mushroom sauce with a hint of KI blue cheese served with crispy baby potatoes
artichoke and potato puree.
Crayfish option (instead of King Prawns) an additional $55

King Island Crayfish P.O.A.
Advance notice required, based on availability.

Dessert
Waffle Fondant $18
Served with vanilla ice cream, mixed berries and chocolate syrup.

Passion Fruit Cheesecake $14
Served with vanilla ice cream and berry coulis.

