HAINAULT

@CARMEL

SHARE MENU

Good food is best shared.
Our menu is designed for a relaxed,
shared dining experience, with dishes served as

theyre ready — fresh from the kitchen to your table.

e HAINAULTATCARMEL.COM.AU e



CHILLED
Six $24 | Twelve $44
Chefs Mixed Six $29 | Twelve $49

v

Natural
Served chilled with your choice of
cocktail sauce, wasabi mayo
or balsamic glaze (GF, DF)

Oliver
Natural oysters served with
fresh shallot mignonette (GF, DF)

Jalapeno
Natural oysters dressed with lime, mint
& honey over jalapefo heat (GF, DF)

Margherita - $23
Tomato sauce, fresh basil, mozzarella
& olive oil (v, vO)

Mushroom & Onion - $26
Tomato sauce, mushroom, mozzarella
& garden herbs (V. VEO)

e OYSTERS °

GRILLED
Six $24 | Twelve $44
Chefs Mixed Six $29 | Twelve $49

v

Kilpatrick
Grilled oysters with bacon,
Worcestershire & tomato (GF)

Smokey Salmon
Grilled oysters topped with Smoked
salmon, capers, feta & dill (GF)

Persian Chorizo - $28
Tomato chili sauce, mozzarella
& Persian feta drizzle

Chef Pizza of the day- $28
Ask our friendly staff



. SMALL SHARES .

Bread Board - $14
With house butter & olive ol
mixed selection daily

Olives - $14

A selection of Kalamata, Sicilian & Ligurian
olives, marinated with herbs & citrus zest

(DF, GF, V. VE)

Chips Hand Cut - $16
Twice-cooked chips with truffle sea salt
& rosemary aioli (GF)

Persian Whipped Feta - $25
Crilled Flatbread with walnuts,
adish, cucumber, tomato, herbs,
honey & balsamic

Smoked Salmon Flatbread - $26
Grilled flatbread with avocado, rocket,
red onion, radish, dill & capers

Tacos - $12 each
choice of tempura fish, chorizo
or haloumi with Asian slaw,
lime pepper & chipotle mayo

Smoky Lamb Sliders (2) - $22
Lamb, house slaw & mayo

Avocado & Chicken Sliders (2) - $22
Avocado, chicken, house slaw & mayo

Pork Bites - $22
Crispy pork pieces glazed in chili plum
sauce, finished with coriander & lime
(DF, GF)

Scallops Shark Bay - $8 each
Grilled Shark Bay scallops with garlic,
ginger & soy oil (DF, GF)

Squid Salt & Pepper - $22
Crispy squid served with aioli
& lemon (DFO, GF)

Corn Riblets & Beans - $19
Tossed with black garlic Char Siu sauce
(DF, GF, V)

Mediterranean Salad - $19
Rocket, spinach, fennel, carrot, onion,
pumpkin seeds, raisins, truffle vinegar

(DF, GF, V/ VE)



- SIGNATURE PLATES *

Garden Stack on Sourdough - $33 Seafood Plate - $45
\egan cheese, spinach, mushroom, Battered Barramundi, prawns, scallops,
beetroot, coriander & vegan mayo served smoked salmon served with salad & chips

with chips (DF)
Pasta Mediterranean Ember - $39
Sriracha Pork Open Sandwich - $32 Chicken, chorizo, tomato, capsicum, chili,
Pork, Asian slaw, coriander, Sriracha mayo, caper &, Parmesan
served with chips

Humpty Doo Barramundi - $40

Grilled, skin off fillet, served with chips &
garden salad (GF)

. LARGE SHARES =

Churrasco Chicken - $36 Exmouth Prawns (% kg) - $28
Grilled Flatbread, whipped avocado, Seafood sauce & lemon (GF)
spinach, cucumber, tomato and
chimichurri

The Seafood Platter - $155
12 Kilpatrick oysters,
Churrasco Beef - $48 8 chilled Exmouth prawns,
Flame-cooked primal loin beef with smoked salmon salad,
chef’s coffee & chili rub, served on open 4 battered Barramund,
flatbread with whipped Persian feta, A itled Sheidbey sezlope,

beetroot radish & chimichurri salt & pepper sqg\d, chips
& house condiments

(GFO) (GFO)



Gelato (Bowl) - $6

Chocolate, Strawberry, Vanilla, Hazelnut

Gelato (Waffle Cone) - $8
Chocolate, Strawberry, Vanilla, Hazelnut

Passionfruit Sorbet (Vegan & GF) - $10

Dubai Chocolate Ice Cream - $11
Cone, nuts, hazelnut chocolate, strawberry drizzle

Cheese Board
For Two — 300 g total cheese - $32
For Four - 600 g total cheese - $60

Includes:

Soft « Semi-hard ¢« Blue * Toasted flatbread * Crackers
Seasonal fruit « Nuts « Rustic preserves « House jam



SUNDOWNER MENU

3PM - 5PM

Chips Hand Cut - $16
Twice-cooked, truffle sea salt,
rosemary aioli (GF)

Persian Whipped Feta - $25
Flatbread, walnuts, radish, cucumber,

tomato, herbs, honey balsamic

Smoked Salmon Flatbread - $26

Avocado, rocket, red onion, radish, dill,

capers

Smoky Lamb Sliders (2) - $22
Lamb, house slaw & mayo

Avocado & Chicken Sliders (2) - $22
Avocado, chicken, house slaw & mayo

Pork Bites - $22
Chili plum sauce, coriander, lime (DF, GF)

Squid Salt & Pepper - $22
With aioli & lemon (DF, GF)

Margherita Pizza - $23
Tomato sauce, fresh basil, mozzarella
& olive ail (v, Vo)

Mushroom & Onion Pizza - $26
Tomato sauce, mushroom, mozzarella
& garden herbs (v, VEO)

Persian Chorizo Pizza - $28
Tomato chili sauce, mozzarella
& Persian feta drizzle

Cheese Board

For Two — 300 g total cheese - $32

For Four - 600 g total cheese - $60

Soft « Semi-hard « Blue * Toasted flatbread + Crackers
Seasonal fruit « Nuts * Rustic preserves « House jam




BREAKFAST MENU

SATURDAY & SUNDAY 7:30AM - 10:30AM

Toast - $9

Sourdough, strawberry jam, butter

Banana Bread - $10
Strawberry jam, butter

Avo Smash - $14
Served on toasted sourdough

Eggs on Toast Poached or Fried - $15

Two free-range eggs your way, served on toasted sourdough

Scrambled Eggs — $17
Served on toasted sourdough

Add on to above

Chorizo - $4
Halloumi - $4
Spinach - $4
Tomato - $3
Mushrooms - $4
Beans - $4
Bacon - $4

Smoked Salmon - $5
Hollandaise - $3

&




J COFFEE & TEA *

Flat white $6 Chai Latte $6 Extra shot $0.50
Latte $6 Hot chocolate $6 Mug $0.50
Cappuccino $6 lced Latte $6

Long Black $6 Iced Choclate $8 Add Soy, Almond Milk
Espresso $4 Pot of Tea $6 or Oat Milk $0.50
Mocha $6 (English Breakfast,

Chamomile, Pepermint)

ALLERGY NOTICE

We take care with dietary needs, but cross-contamination may occur.
We are not a nut-free kitchen; please advise staff of any allergies.

(DF) Dairy Free  (GF) Gluten Free (V) Vegetarian
(VE) Vegan (GFO +$4) (VEO +$4)

18% surcharge applies on public holidays.

* FUNCTIONS & DINING ¢

We're excited to welcome you!

Our Chef can cater for any occasion, using fresh, locally sourced ingredients
prepared daily in our kitchen. Menus evolve seasonally, and our friendly staff
are happy to guide you on wine pairings to match your meal. Whether it's a casual
gathering or a special function, we aim to make every experience delicious,

fresh and memorable.

&



KIDS MEALS - $18

STEP 1 - CHOOSE YOUR MEAL

Chicken Nuggets
Golden chicken bites for tiny explorers

Cheeseburger
Juicy beef patty with cheese and tomato sauce on a soft bun

Fish & Chips
Crispy fish bites from the deep blue

Veggie Roll
Flaky pastry filled with veggies put a spring in your life

STEP 2 - CHOOSE YOUR SIDE
Chips OR Garden salad

STEP 3 - CHOOSE YOUR ICE CREAM
A scoop of Vanilla or Chocolate
to finish with a smile







