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Saily’s Bar
• Soup made from the freshest ingredients					     5.5

• Garlic bread									         4.5

• Parmesan, tomato and chive bread						      4.5

• Bowl of chips with sauce							       5.0

• Bowl of wedges with sweet chilli and sour cream				    6.5

• Oysters natural	 ½ doz 12.5 	 doz 22.0

• Oysters kilpatrick	 ½ doz 13.0	 doz 22.5

• Baguette served with chips

  1.	 Chicken, bacon, guacamole and lettuce			   9.5
  2.	 Smoked salmon, red onion, cucumber, lettuce and dill mayonnaise	 11.5
  3.	 Roasted mushrooms, marinated artichoke hearts, roasted red capsicum	 9.5
	 and baby spinach 				  

• Trio of dips served with chargrilled pita bread			   13.9

• Tapaz plate stuffed baby red peppers, honey soy chicken skewers,		  24.9
  tandoori chicken skewers, smoked salmon and dill bites, chargrilled chorizo,
  tzatziki, grilled bread and salt and pepper squid		

• Seafood antipasto platter consisting of king prawns, natural oysters,	 34.0
  morton bay bug halves, marinated octopus, marinated artichoke, kalamata
  olives, salami, ham and feta cheese (serves 2)

• Salt and pepper squid served with chips, salad	 E 11.9	 M 16.9
  and sweet chilli sauce	

• Fish and chips served with salad and tartare sauce	 E 13.9	 M 16.9
  (1 or 2 fillets)				  

• Seafood boat ale battered barramundi, crumbed prawns,		  19.5
  salt and pepper squid served with chips, salad and tartare sauce

• Caesar salad (with chicken $3 add prawn$5 extra)			   12.9

• 300gm t-bone chargrilled to your liking served with chips, salad		 17.9
  and your choice of sauce	

• 500gm rump chargrilled to your liking served with chips, salad		  24.9
  and your choice of sauce

• Saily’s lamb burger our own lamb pattie, onion, beetroot, tzatziki		  13.9
  and lettuce served with chips					   

• Saily’s chicken burger grilled chicken tenderloins with bacon, onion,	 14.9
  sliced tomato and lettuce with sweet chilli mayonnaise					   
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Saily’s Bar
• Chicken breast schnitzel served with salad and chips			   14.5

• Beef schnitzel served with salad and chips			   13.5
  - Sauces gravy, pepper, mushroom and dianne					     1.0
  - Parmigiana									         2.0
  - Hawiian									         3.5
  - Cheese and asparagus							       3.5
  - Mexican	 								        3.5

• Penne alla panna ham, mushroom, spring onion, garlic finished
  with a white wine cream sauce and parmesan cheese		  12.9

• Linguine puttanesca kalamata olives, capers, chilli and anchovies		  12.9
  finished in a tomato sauce with parmesan cheese			 

• Gulf point deluxe seafood platter for two		  90.0
  S.A natural and kilpatrick oysters, morton bay bugs, king prawns, cajun crumbed
  barramundi, sea salted atlantic salmon, grilled scallops and salt and pepper
  squid served with chips, cocktail & tartare sauce

Meals served 7 days a week

All day friday, saturday, sunday and public holidays 12noon till late
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Gulf Point Seafoood and Grill
Entrees
Sea Salted Kalamata Olives		                            6.0

Soup Du Jour		                           6.5

Hot Breads				    5.0
• Garlic
• Tomato and Parmesan	 		                   

Oysters Naked 	 ½ doz 13.0	 doz 22.5

Oysters Kilpatrick 	 ½ doz 13.5	 doz 23.0

Oysters Gulf Point 	 ½ doz 13.5	 doz 23.0
Served cold topped with finely diced tomato,
red onion and basil 

Cold seafood and selected smallgoods antipasto platter	   	 34.0
King prawns, natural oysters, morton bay bugs, marinated
octopus, marinated artichoke hearts, kalamata olives,
salami, ham and fetta

Tapaz Plate		               24.9
Stuffed baby red peppers, honey soy chicken skewers,
tandoori chicken skewers, smoked salmon and dill bites,
chargrilled chorizo, salt and pepper squid served with
tzatziki and crusty bread

Warm Chicken Salad	               15.9
Warm chicken tenders tossed with marinated fetta,
kalamata olives, Spanish onion, roasted red capsicum,
rocket and cherry tomato drizzled with a seeded mustard
and balsamic dressing

King Prawns	 E 18.9	 M  28.9 
Lightly grilled served on butter lettuce with steamed
jasmine rice and a choice of creamy garlic or spicy
sambal sauce

Mains

Gulf Point Signature 400gm Rib Eye		           34.9
Chargrilled to your liking served on herb mash potato topped
with grilled whole scampi and grilled scallops finished with a
cream saffron sauce

Grainfed 500gm Rump		               29.9
Chargrilled to your liking served on roasted baby potatoes
finished with a sun-dried tomato and chive sauce

Chargrilled 300gm Scotch Fillet			            28.9
Served on garlic mash potato finished with a red wine
and rosemary glaze

Panfried Veal Medallions 	 E 19.9	 M 27.9
Served on honey polenta topped with grilled scallops
and finished with hollandaise sauce
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Gulf Point Seafoood and Grill
SA King George Whiting	 E 27.5	 M 34.5
Served crumbed, grilled or battered with chips
and homemade tartare sauce

Grilled Scampi and Scallops		                28.9
Grilled in saffron and dill butter served on a herb,
rocket and fresh cherry tomato tossed linguine

Salt and Pepper Squid	 E 13.9 	 M 18.5
On steamed bok choy and bean shoots topped with julienne
of vegetables and sweet soy glaze

Sea Salted Atlantic Salmon	 22.9
Grilled served on butter lettuce sliced tomato, red onion
with a wasbi aioli

Gulf Point Seafood Boat		  20.5
Battered barramundi fillet, crumbed prawns, salt and pepper
squid with our own tartare sauce and chips

Seafood Paella	 24.9
Scallops, black shell mussels, tiger prawns, barramundi
and tender squid in a light saffron, chilli and tomato sauce

Mushroom Linguine	             20.9
Pan fried mushrooms, sun dried tomatoes and snow peas
in a basil cream sauce

Roasted Chicken Medallions	 20.9
Stacked on baby spinach, red capsicum and mango pieces
finished with a mango chilli yoghurt 

Gulf Point Deluxe Platter for Two	 90.0
Sa fresh oysters natural and kilpatrick, morton bay bug halves,
whole scampi, grilled scallops, grilled king prawns, sea salted
atlantic salmon, salt and pepper squid, cajun crumbed
barramundi fillets and served with chips
crayfish P.O.A (48 hours notice when in season) 

Fresh Garden Salad		  4.0

Seasonal Steamed Vegetables		  4.0

Buttered Rosemary Potatoes		  4.5

Greek Salad		  4.5

Garlic and Thyme Roasted Button Mushrooms		  4.5

Steamed Asparagus Spears		  4.5     
Served with melted butter and cracked pepper
	        
Side Chips		  3.5

Side Wedges		  4.5

Gravy, Pepper, Dianne, Mushroom, Red Wine Glaze		  2.0 

Garlic, Sambal, Hollandaise		  1.5

No separate accounts


