Other side of the
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Restaurant & Bar

Experience true destination dining complemented by breathtaking vistas of the most romantic and
secluded spot in the Margaret River Wine Region......Bunker Bay. We pride ourselves on using the freshest
and where possible, sustainable local produce from one of the most abundant food and wine regions in
Australia.

Pullman Bunker Bay Resort's impressive ocean-view restaurant, ‘Other Side of the Moon' - is aptly named
after one of the famous surf breaks nearby. Regardless of whether you choose to dine al fresco on the
ocean view terrace or inside, it is a wonderful place to relax with a glass of Margaret River wine, a craft brew
or locally distilled spirit.

Other Side of the Moon surf break was named due to it being one of the rare places in Western Australia
that you can see the moon rise and set over the same ocean.

“Welcome and thank you for dining with us”

Kiren Mainwaring — Executive Chef/Director of F&B
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Traditional Pork Crackle | smoked paprika | sea salt 8 [df]
Olives & Cheese | marinated olives | Cambray cheddar & triple cream brie | quince paste | crisp breads 18
Confit Duck Bao Buns | pickled vegetables | nam jim | caramelised cashew 20 [df]

Yallingup Bread | dukkha | olive oil | aged balsamic 14 [v]

! 100% Local Proouce !

| 1
' Crispy Margaret River Lamb Belly Ribs | jarrah honey | cucumber | fennel | Vietnamese mint 22 [gf] |

! Chef's Favorite Dish !

: Baked Crab and Bacon Cannelloni | mozzarella | wild roquette & pickled cucumber salad 22 i
Abrolhos Island Scallops | ndjua | pickled celery | green apple | macadamia nut 28 [df]
Charred Baby Leeks | miso butter | sea succulents 18 [gf/v/veo/dfo]

Manjimup Cauliflower | crisp onion skin | pumpkin seed oil | roast Denmark shitake 18 [gf/df/ve]

Bathgate Farm Roasted Rainbow Carrots | ricotta | sesame | saltbush | salsa verdi 18 [gf/v/veO]
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Charred Baby Sugarloaf Cabbage | red quinoa | Cambray cheddar and thyme velouté | crisp saltbush
29 [gf/v/veo/dfo]

South West Black Angus Beef Fillet | pink oyster mushroom | saltbush | Denmark shitake fermented red
bean butter 45 [gf]

Char Grilled Tofu | green papaya salad | nam jim | caramelised cashew 26 [gf/df/veo] )

House-Made Margaret River Wagyu Burger | lemon aspen mayo | bush tomato relish | smoked belly
bacon | Dellendale raclette cheese | toasted charcoal brioche | fries 27

Chef's Favourite Dish

Roasted Free Range ¥ Heritage Breed Chicken | green tomatillo | pico de gallo | charred corn | coriander
| chicken skin 38 [gf/df]

Locally Caught Fish | green pea risotto | pancetta | eucalyptus | charred baby leek 42 [g¢f]

9hr Slow Cooked Cowaramup Black Angus Short Rib | rendang | chat potatoes | onion heart | rice
cracker | charred pineapple 24 [df/gf]

Local Wild Mushroom Risotto | parmigiano reggiano | eucalyptus velouté 29 [gf/v]
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Fries | black garlic aioli 12 [df/v]
Heirloom Tomato | buffalo mozzarella | fresh basil | aged balsamic 16 [gf]

Roast Capel Heritage Potato | wood fired bread crouton | rosemary fleur de sel | truffle oil 14 [df/ve]

Petit Fours Mignardise | chocolate truffles | tarte | marshmallow 19 [v/gfo]

Trio of Regional Cheeses | Cambray triple cream brie | Blackwood blue | Cambray cheddar | quince paste
| Yallingup bread 29

Vanilla & Lemon Myrtle Creme Briilée | seasonal fruits | almond croquant 19 [gfo]

: Most Po‘wtar i

' Chocolate Mousse & Salted Caramel | chocolate garnish | caramelised hazelnut | chocolate sauce 18 i

Please feel welcome to view our display counter for more delectable desserts 17 each
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Aqua Farm Marron
Capel, Western Australia
Fresh live marron supplier

The Farm House
Margaret River, Western Australia
Arkadly lamb

The Garden Basket
Margaret River, Western Australia
Our local fruit and vegetables distributor

Yallingup Wood Fired Bread
Yallingup, Western Australia
Our local organic bread supplier

Dardanup Butcher Company
Dardanup, Western Australia
Our local meat supplier

Mahogany Creek
Margaret River, Western Australia
Our local specialty food supplier

Bathgate Farm
Albany, Western Australia
Our local quality vegetables supplier

Cambray Cheese
Nannup, Western Australia
Our local cheese supplier

Arthurs Grove
Bowelling, Western Australia
Our local olives supplier
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