
MENU
Inspired by our organic olive oils, farm produce & the season

Small Plates
Margaret River Woodfired bread, EVOO & dukkah (VG) 14

Farm Plate; Hall Family ‘Suzette’ cheese, tomato jam, olives, pear paste & sourdough (GFO)            26
                                                          (Washed rind, cow’s milk)

Whipped feta with Margaret River Woodfired baguette, roasted beetroot, beans & carrots 26      
(GFO)

Busselton fresh tofu fried, braised spring onion, shimeji mushroom, bean shoots, 
lime & chilli oil (GF, VG) 26

West Australian whiting, tempura style on crispy rice-cake with tobikko, shredded nori & ponzu 
sauce (GF)             26

Fremantle sardines, fried polenta, salsa verde, fresh lime (GF)        24

Pizza (house-made, hand-rolled. Gluten free base available: $4)

Potato, rosemary, garlic, rocket, fennel & parmesan, topped with Leccino EVOO (VGO) 30

Beef ragout, anchovies, mozzarella, basil, tomato base 30

Larger Eats
White bean whip with roasted winter vegetables, black barley & spiced nuts (VG) 28

Fish of the Day – West Australian fish served with celeriac fondant & caramelised leeks (GF) MP

Lasagna – house made pasta, beef ragout, whipped ricotta, lemon & olive paste 32

Yellow Curry with Augusta gummy shark, green beans & rice with fragrant herbs & peanuts 38 
(GF)

Masterstock chicken crispy fried, fragrant salad, rice, preserved egg, tamarind dressing 40
½ chicken, ideal to share (GF)

Chips, aioli (V, VGO) 13  

 
                                   



MENU
Kids
Augusta gummy shark and chips 15

Crumbed, fried chicken breast & chips 15

Spaghetti with tomato sauce & parmesan cheese 15

Cakes 
hand baked & crafted daily – please see our cake fridge for today’s selection

Farm slices
changing selection of rustic, fruit & nut slices from   5.5

Farm cakes
decadent & traditional “torte della casa”         12.5

Dark chocolate & walnut brownie 
served with, chocolate sauce, whipped cream & raspberry coulis                  12.5

Rosemary, almond & lemon syrup cake – our signature cake!
rosemary & lemon pressed EVOO cake, served with whipped cream & coulis         12.5

Passionfruit & lime curd tart
Silky lime & passionfruit curd, topped with cream, passionfruit & lime EVOO         12.5

Chocabella
Light chocolate mousse with mandarin EVOO & chocolate shards (GF)          12.5

Mai Tardi Gelato
130ml tub GF (lemon & strawberry GF/V)              7

Semifreddo tiramisu
130ml tub GF            9.5

EVOO extra virgin olive oil  -  GF gluten free – GFO gluten free option
V vegetarian – VO vegetarian option -  VG vegan - VGO vegan option

Please inform staff if you have any special dietary requirements
10% surcharge applies on Public Holidays

www.oliobello.com 
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