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Gull and Anchor

COASTAL AUSTRALIAN CAFE AND BAR
WITH AN IRISH HEART

LUNCH

AVAILABLE FROM 11:30 AM
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FAVOURITES «Z ANCHOR

GALWAY SPICE BAG $28

An Irish favourite with a Gull and Anchor twist.
Crispy golden chicken, seasoned chips, onions and
capsicum tossed through our signature Irish curry
seasoning, served with rich curry sauce and roasted
garlic aioli. Comfort food that's bold, addictive and
made to share, if you're willing.

DONEGAL CHOWDER $30

A creamy West Australian seafood chowder loaded
with local seafood and slow-simmered flavours,
served inside a toasted cob loaf that's perfect for
soaking up every last spoonful. A true taste of the
Bunbury coast.

IRISH WHISKEY BRISKET BURGER $32

Tender slow-cooked brisket stacked with Irish
cheddar, sweet whiskey onion jam and crisp salad on
a toasted bun, served with golden fries. Rich, smoky
and packed with the flavours of Ireland in every bite.

KILDARE KUMARA STEAK v $29

A thick roasted sweet potato steak served over
creamy vegan yoghurt, finished with garlic, sesame
chilli oil, toasted pine nuts, fresh coriander and
broccolini. Colourful, nourishing and packed with
bold, vibrant flavours.

KILKENNY CHICKEN AND WAFFLES $31

Golden buttermilk fried chicken served atop fluffy
waffles with chilli butter and tangy pickles. Sweet,
savoury, crunchy and just a little spicy comfort food
at its absolute best.
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FROM THE SEA «Z ANCHOR

CAPTAIN'S HALF FEAST $22

The perfect lighter option. Beer-battered local fish
served with golden chips, fresh salad and our tartare
sauce.

CAPTAIN FRED'S FEAST $32

A true seaside classic. Fresh local fish coated in our
crisp beer batter, served with golden chips, garden
salad and tartare. Simple, fresh and everything great
fish and chips should be.

CLONTARF CHILLI PRAWN LINGUINE $34

Succulent local WA prawns tossed through al dente
linguine with garlic, chilli, basil and a rich Napoli
sauce. Bright, aromatic and bursting with coastal
flavour.

CORK CATCH $30

Barramundi fillet prepared your way (grilled or beer
battered) and served with creamy potato mash,
seasonal vegetables and a silky white wine sauce. A
coastal classic with comforting flavours.
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MAINS ANCHOR

HOWTH STEAK SANDWICH $32

Tender Scotch fillet layered with whiskey
caramelised onions, melted cheddar and crisp leaf
greens on toasted artisan bread, served with golden
fries. A proper steak sandwich that's hearty, juicy and
packed with flavour.

O'ROURKE SALAD  cro $30

Crisp greens with crunchy noodles, fresh coriander,
mint, peanuts and a vibrant Nam Jim dressing.
Fresh, zesty and perfectly balanced with just the
right amount of heat.

Add halloumi +$4 | chicken +$4 | beef +$4 | prawns +$6

WEXFORD CHICKEN SALAD  Gro $29

Succulent spiced chicken served with crisp
cucumber, cherry tomatoes, red onion, creamy feta
and julienned ginger, finished with crunchy roasted
chickpeas and a bright citrus dressing. A vibrant,
flavour-packed salad with the perfect balance of
freshness, spice and texture.

KAVANAGH SALAD v $27

Sweet roasted pumpkin and golden grilled halloumi
served over baby spinach with chickpeas, roasted
beetroot, peanuts and pomegranate seeds, finished
with a vibrant pomegranate dressing. A wholesome
salad that's hearty, colourful and full of flavour.
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YOUNG MARINERS ANCHOR

FOR CHILDREN UNDER 12 YEARS. ALL MEALS INCLUDE A COMPLIMENTARY JUICE.

FRED'S FISH AND CHIPS $14
Golden beer-battered fish served with crispy chips.
DARA'S CHEESEBURGER $14
A juicy beef burger with melted cheese and cos

lettuce, served with crispy chips.

MRS. BROWNS NASI GORENG $16

A mild, kid-friendly Indonesian fried rice with bacon,
egg and peanut butter, full of flavour.

PARLE'S CARBONARA $14
Creamy pasta with tender chicken and parmesan.
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Philosophy

Good food is about more than what's on the plate.
It's about sharing stories, celebrating great company

and creating moments worth coming back for.

At Gull and Anchor, every dish is prepared
with care, inspired by the Australian coast

and served with the warmth of

Irish hospitality.

LOCAL and SEASONAL

We proudly source local ingredients wherever possible.
Some menu items may vary slightly with the seasons to

ensure the freshest produce is always served.
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