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BOILERHOUSE

& BAR

Boilerhouse Kitchen & Bar was built in 1913 and was one of the key operational buildings at
the former north head quarantine station. Boilerhouse Kitchen & bar, originally the
powerhouse, was the main supplier of power to the site between 1913 and 1930.

The building is identifiable by the large brick chimney in its southwest corner which is highly
visible from the water. From November 2006 until opening in April 2008 a huge readaptation
project was undertaken across the whole quarantine station site. The transformation included
the old powerhouse building, turning it from a disused power station into the Q Station's
restaurant. Internally the mezzanine level and staircase were installed as well as the kitchen.
It was important however to retain the external features, so the chimney and original windows
remain. The lower deck now covers the area where the former coal store was. The former
engine room of the powerhouse now has been transformed into the Engine Room Bar.

WINE & DINE WITH WHIPBIRD WINES

3-Course + 3 Glasses of Wine | 99pp
Available for tables of one to eight guests on weeknights only
Choose one entrée, one main and one dessert from the menu items marked with
and pair each of them with a glass of Whipbird Wine of your choice from the list below

Sauvignon Blanc Margaret River WA | Chardonnay Pemberton WA | Rose McLarenValeSA

GSM McLarenVale SA | Pinot Noir Victoria

CHEF'S PICK SET MENU BOILERHOUSE
2=Course | 79pp 3=Course | 95pp CHEF'S FEAST | 129pp
Croquettes of the week Sourdough with cultured butter
Stracciatella Stracciatella

Hiramasa kingfish crudo

Pan fried snapper fillet

Roasted chicken Fresh spaghetti chitarra

or upgrade a main to Beef sirloin | +9pp Pan fried snapper fillet
Twice-cooked potatoes Riverine beef sirloin

Roasted Brussels sprouts Twice-cooked potatoes

Roasted Brussels sprouts

Chocolate marquise
Coconut pannacotta Chocolate marquise
Coconut pannacot



CHEF'S WHISPERS

Sourdough [dfo] with fresh cultured butter and pepper berry salt | 10
Sydney rock oysters [gf, df] with hibiscus—-infused mignonette (1/2 dozen) [a] | 42
Marinated olives [vg, gf, df] selection of Australian and Italian olives, lemon zest, chilli | 12
Traditional Greek fava dip [vg, gfo, df] pickled onion, capers, crudités, sourdough | 16

Wagyu bresaola on toast brie cream, cured egg yolk & honey | 14 each

ENTREE

Croquettes of the week served with horseradish mayo 3pcs | 24

Stracciatella [v, gf] squash, lemon myrtle & toasted buckwheat | 26

Fried fisherman's plate [gf, df] selection of calamari, school prawns and whitebait [m] | 28
Hiramasa kingfish crudo [gf, df] black vinegar dressing, coriander, fermented chilli [a] | 28

Grilled cauliflower [vg, gf, df] fennel saffron puree, crispy kale, macadamia | 26

MAIN

House-made gnocchi [vg, gf, df] shiitake mushroom XO, toasted macadamia & seaweed | 32
Fresh spaghetti chitarra with prawns, lemon, chilli & pangrattato [i] | 38
Pan fried snapper fillet [gf] brown butter, capers, lemon, curry leaves [i] | 52
Berkshire pork cutlet 250q [gf, df] salt-baked beetroot purée, grilled radicchio, pork jus [i] | 44
Roasted half chicken [gf, df] hummus, charred bitter leaves | 36
Riverine beef sirloin on the bone 300q [gf, df] wilted greens, caper & saltbush butter | 58

SIDE

Chargrilled cos lettuce [vo, gf, df]l house-cured lard, manouri cheese, citrus dressing | 16
Twice—cooked potatoes [vg, gf, df] confit garlic, parsley | 15
Roasted Brussels sprouts [vg, gf, df] crispy chickpeas, lemon | 15
Roasted heirloom beets [v, gf] whipped goat’s cheese, hazelnut & chive oil | 18

DESSERT

Chocolate marquise [v] anglaise & cocoa nib tuille | 18
Passionfruit & lime mousse tart [vg, gf, df] with pineapple compote | 18
Coconut & lime pannacotta [vg, gf, df]l mango & tapioca pearls | 14
Apple tart tatin (baked on order) [v] with vanilla Chantilly | 16
Cheese plate cheese selection, assorted crackers and accompaniments | 2pcs | 21 3pcs | 29

v - vegetarian | vg - vegan | df - dairy free | gf - gluten free | o - optional
seafood country of origin: m - mixed | | - imported | a - Australian
Your safety is our priority. While we make every effort to accommodate all allergy requests, we cannot guarantee a completely allergen—free
environment. Please inform your server of any allergies, and we will take every precaution to meet your needs.
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CHEF'S PICK SHARED MENU

Available for tables of two or more. For groups of 10 or more, sharing menus are mandatory
to ensure a smooth and enjoyable dining experience.

2=-Course | §79 3=Course | $95

Entrée + Main Entrée + Main + Dessert

ENTREE

Croquettes of the week served with horseradish mayo

Stracciatella [v, gf] squash, lemon myrtle & toasted buckwheat

MAIN & SIDE

Pan fried snapper fillet [gf] brown butter, capers, lemon, curry leaves [i]
Roasted half chicken [gf, df] hummus, charred bitter leaves
or upgrade one of the mains to
Riverine beef sirloin on the bone 300g [gf, df] wilted greens, caper & saltbush butter | +9
Twice-cooked potatoes [vg, gf, df] confit garlic, parsley
Roasted Brussels sprouts [vq, gf, df] crispy chickpeas, lemon

DESSERT

Chocolate marquise [v] anglaise & cocoa nib tuille
Coconut & lime pannacotta [vq, gf, df]l mango & tapioca pearls



BOILERHOUSE

& BAR

BOILERHOUSE CHEF'S FEAST

Available for tables of two or more. For groups of 10 or more, sharing menus are mandatory
to ensure a smooth and enjoyable dining experience.

3=Course | $129

ENTREE

Sourdough [dfo] with fresh cultured butter and pepper berry salt
Stracciatella [v, gf] squash, lemon myrtle & toasted buckwheat
Hiramasa kingfish crudo [gf, df] black vinegar dressing, coriander, fermented chilli [a]

MAIN & SIDE

Fresh spaghetti chitarra with prawns, lemon, chilli & pangrattato [i]

Pan fried snapper fillet [gf] brown butter, capers, lemon, curry leaves [i]
Riverine beef sirloin on the bone 300g [gf, df] wilted greens, caper & saltbush butter
Twice-cooked potatoes [vq, gf, df] confit garlic, parsley
Roasted Brussels sprouts [vq, gf, df] crispy chickpeas, lemon

DESSERT

Chocolate marquise [v] anglaise & cocoa nib tuille
Coconut & lime pannacotta [vq, gf, df]l mango & tapioca pearls
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KIDS MENU

Battered Fish [df] | $18
with your choice of chips or vegetables

Chicken Tenders [df] | $18
with your choice of chips or vegetables

Cheesy Pasta [v] | $15

DESSERT

Vanilla Ice Cream | $8
Mango Sorbet | $8
Chocolate Ice Cream |$8
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