ACOUL  BAR MENU

Battered Fish TacosPrnF
Served with smoked chilli slaw, avocado crema
and pickled red onion in a soft flour tortilla | 24

Joondalup Resort Signature Burgercrone
200g Futari Wagyu beef, cos lettuce, tomato,
red onion, cheese and house burger sauce,
served with crisp fries | 32

Margherita PizzaN®v
Artisan pizza base with tomato sugo,
La Delizia bocconcini and fresh basil | 29

Pork and Fennel Sausage Pizza\*
Artisan pizza base with tomato sugo, mozzarella, nduja,
La Delizia burrata and rocket | 32

Crisp FriesGFrv.NFOF
Served with tomato sauce and aioli | 13

Peri-peri Chicken Ribs&NF
Glazed in house peri-peri | 22

Hand-rolled Duck Spring RollsNFoF

Served with sweet chilli sauce | 24
= A

FUTARI
FutaLoos wacvy acer Cheesy Pork CroquetteN*

rmmr With spiced pineapple chutney
and sriracha mayonnaise | 24

Proudly serving Fullblood
Wagyu in the best Japanese

Tempura Zucchini FlowersGrv\F

tradition. Prized by restaurants Filled with ricotta and sweet corn,
f‘if;ﬁiii,”;ﬁ’,i?;f;’:?f;:;’;i’t served with truffle aioli | 22
buttery taste and tenderness.
vf/’;egf:jvsxgigs‘:’e'zn Country-style Chicken Liver Parfaith*
— Rob Broadfield Served with Aravina port jelly, house condiments

and crispy sourdough | 22

A 15% surcharge applies on public holidays. Dietary Key: DF - dairy free | DFO - dairy free option | GF - gluten free* | GFO - gluten free option*
NF - nut free* | VGN - vegan | VGNO - vegan option | V - vegetarian *We cannot guarantee 100% gluten or nut-free as the dish is prepared in kitchens that
also use gluten products and nuts. Please inform your waiter if you have severe allergies. Seafood Origin: A - Australian | | - imported | M - mixed origin



