
Cuttlefish Bhel

Turmeric cured

 Proudly sponsored by

Gurpreet Bagga 
(Sauma Northbridge)

 presents



Goan Winter
Clams

Proudly sponsored by

Gurpreet Bagga 
(Sauma Northbridge)

 presents

Shark Bay clams with garlic,

onion, tomato sauce, curry

leaves, lemon, goan chorizo &

lemon (gf,df)



Ambient
smoked

North West
trigger fish

Proudly sponsored by

Don Hancey
(WA Food Ambassador &

WAFIC Seafood Ambassador)
 presents

 (gf,df)



South West wild-
caught salmon
with fennel &

Manjimup Bravo
apple salad

Proudly sponsored by

Don Hancey
(WA Food Ambassador &

WAFIC Seafood Ambassador)
 presents

 (gf,df)



Ceviche Nikkei

Proudly sponsored by

Alejandro Saravia
(UMA)

 presents

 (gf,df)

Sustainable Mandurah sea

mullet lightly smoked in

vinewood, light soy and

Peruvian sun dried chilli sauce

with braised shiitake

mushrooms



Madre Perla

Proudly sponsored by

Alejandro Saravia
(UMA)

 presents

 (gf,df)

North West pearl meat ceviche,

salsa criolla served with

saffron and sunrise lemons

sauce 



Abrohlos Island
octopus

Proudly sponsored by

Kenny McHardy
(Manuka Woodfire Kitchen)

 presents

 (gf)

 octopus cooked over coals

with celeriac remoulade &

romesca



Kimberley Spanish
mackerel

Proudly sponsored by

Kenny McHardy
(Manuka Woodfire Kitchen)

 presents

 (gf)

smoked with apple wood,

potato fondant & salsa

verde



Raw Shark Bay
scampi

Proudly sponsored by

Nic Wood
(Santini Bar & Grill)

 presents

 (df)

squid ink cracker with

fermented garlic &

coriander



Seared Shark Bay
scallops

Proudly sponsored by

Nic Wood
(Santini Bar & Grill)

 presents

 (df)

with artichoke, apple,

samphire & hazelnuts



Raw Geraldton
yellow tail king

fish

Proudly sponsored by

Nic Wood
(Santini Bar & Grill)

 presents

(gf,df)

with grapes, grains,

turmeric & dill



WA Rock Lobster

Proudly sponsored by

Gord Kahle
(Santini Bar & Grill)

 presents

sandwich on milk bread with

prawn oil ranch, Old Bay

seasoning and a pickle



Fremantle
marinated sardines

Proudly sponsored by

Gord Kahle
(Santini Bar & Grill)

 presents

(gf,df)

with salsa verde and

anchovy garum



Smoked Albany
sardine

Proudly sponsored by

Gord Kahle
(Santini Bar & Grill)

 presents

(df)

escabeche on sourdough

crostini



Balter XPA
battered Leeman

dhufish With
Bendotti chips with

tartare & lemon

Proudly sponsored by

Naomi Bulner
(Steve's Fine Food)

 presents

(df)

Leeman 
fish and chipsand



Seared tuna loin
With pear,

macadamia & burnt
honey

Proudly sponsored by

Naomi Bulner
(Steve's Fine Food)

 presents

(df,gf)



Shark Bay cuttlefish
with kachumber,

puffed rice, herbs,
chilli & pomegranate

Proudly sponsored by

Naomi Bulner
(Steve's Fine Food)

 presents

(df,gf)



Crisp Shark Bay
whiting with carrot
pesto & pickle with

dill mayonnaise
Proudly sponsored by

Naomi Bulner
(Steve's Fine Food)

 presents



Pan-fried Exmouth
tiger prawn and
Ginger Dumplings

Proudly sponsored by

Brendan Pang
(2018 Masterchef Contestant)

 presents

(df)



Steamed Cone Bay
barramundi
Dumplings

Proudly sponsored by

Brendan Pang
(2018 Masterchef Contestant)

 presents

(df)



Shark Bay 
crab toast

Proudly sponsored by

Melissa Palinkas
(Young George)

 presents

(df)



Shark Bay coral
prawn bisque

with coconut & Shark
Bay mantis shrimp oil

Proudly sponsored by

Melissa Palinkas
(Young George)

 presents

(gf)



Miso glazed Glacier
51 toothfish with

chimichurri

Proudly sponsored by

Stuart Laws
(Showcase Events WA)

 presents

(gf, df)



Ginger and sake
Shark Bay king

prawns with star
anise & passionfruit

pea puree

Proudly sponsored by

Stuart Laws
(Showcase Events WA)

 presents

(gf, df)



Panko crumbed
Augusta abalone
with lemon aioli

Proudly sponsored by

Stuart Laws
(Showcase Events WA)

 presents



Freshly
Shucked Oysters

 
Proudly sponsored by

Neil Forbes
(Black Pearl Oyster Shucking)

 presents

(gf, df)


