
GALLEY  
BAR & BISTRO

MAIN DISHES

Beer battered barramundi and chips, seasonal salad, tartare sauce and lemon       $28

Lemon and thyme baked barramundi, chips, seasonal salad, tartare sauce and lemon     $28

Chilli mussels, garlic napolitana sauce, toasted sourdough, lemon                   $25

Fish of the day                                  ($mp)

Home-made wagyu beef burger, brioche bun, English cheddar, pickle, roma tomato served with chips   $26

Scotch steak sandwich, onion jam, truffle aioli, roma tomato served with chips       $26

200g Fillet mignon (served med-rare and above) thyme potato mash, roasted portobello mushroom (gf)  $39 

(with either red wine jus, mushroom or peppercorn sauce)         

300g scotch fillet, steak fries, seasonal salad           $43

(with either red wine jus, mushroom or peppercorn sauce) 

Butter chicken curry, basmati rice, naan bread, mango chutney         $26

Eggplant parmigiana, napolitana sauce and mozzarella cheese served with chips and seasonal salad (v,gf)   $25

Roasted beetroot, walnut and torched goats cheese salad with French dressing (v,gf)      $21

Spiced cauliflower and quinoa salad, black cumin, citrus dressing (v,gf,vgn)        $21

SIDE DISHES
Chips, aioli (v,gf)         $9

Sweet potato wedges, aioli (v,gf)      $12

Steamed vegetables (v,gf)       $12

Potato mash (v,gf)        $9

Truffled mushroom bruschetta, spinach, sun dried tomato, parmesan and reduced balsamic (v)    $20

Thai salmon fishcake, Asian slaw, lime aioli             $18

Soup of the day                 $12

Oysters (6) natural/kilpatrick               $24

Salt and pepper squid, lime aioli             $16

Sourdough garlic bread (6pcs)               $10

Exmouth prawns (shell on) cocktail sauce and lime (gf)          $18

Fried chicken wings, honey, soy, sesame, lemon            $17

ENTREES & SHARED DISHES 

KIDS MENU
ALL MEALS INCLUDE A JUICEBOX AND PADDLE POP

Spaghetti napolitana, parmesan     $15

Battered fish and chips       $15

Chicken nuggets and chips      $15

DESSERT 
Cheeseboard, selection of three cheeses served with quince, $28 
 crackers and fresh fruit (v)

Chocolate fondant, vanilla ice cream (v)     $12

Cappuccino crème Brule (v,gf)      $10

Trio of ice cream (v)       $10

10% discount applies on all prices 
to financial FSC members upon 
presentation of member fob key. 

 
No split billing.

DIETARY REQUIREMENT
 

(v) – Vegetarian
(vgn) - Vegan

(gf) – Gluten Free
  (df)– Dairy Free  EFFECTIVE APRIL 2022 



GALLEY  
BAR & BISTRO

OPENING HOURS:

WEDNESDAY - FRIDAY
 (12pm - 3pm) + (5pm- 8:30pm)  

 
SATURDAY

 (12pm -8:30pm)
 

SUNDAY (12pm - 3pm) &  
REDUCED MENU (3pm - 6pm) 


