
 

 
 

 
 
 
 
 
 

 
11AM - 4PM  

The Harbour Master, Marine Terrace, Fremantle – Open daily for lunch & dinner 
08 9432 4881   dining_esplanadefremantle@rydges.com 

www.rydges.com/fremantle 

 
TAPAS 
Ava i lab le  a l l  day  
 
CR ISPY  SP ICE D W A C UTTLEFI SH  
L ime  a i o l i  10  
  
HONEY  GLAZED PO RK  
Soy  and  g inger  1 0  
 
QUE SADILL A… OLE !  
Fl our  t or t i l la ,  cheese ,  ch i l l i ,  guaca m ole ,  s our  cream  10  
 

Fl our  t or t i l la ,  cheese ,  gua cam ol e ,  s our  crea m and  c har  gr i l led  ch i l l i  ch ic ken  1 3  
 
SP ICE D VE AL  ME ATB ALLS   
Toma t o,  on i on ,  gar l i c  1 3  
 
PULPO G ALLE GO  
Oct opu s,  o l i ve  o i l ,  le mon  z est ,  p ic k l ed  vegetab les ,  papr ika  1 1  G F  
 
GARL IC  AND RO SE MARY  LAVOSH  
Pers ian  feta ,  Ka la mata  o l i ves ,  ch ic ory  8  
 
QUI CK FR IED QU AIL  
Pepper  berry  cru sh ,  bush  t oma t o chutney  1 2  
 
ROAST  BEETROOT  
Goa ts  chee se ,  b ra ised  Wi t l of ,  EV OO 13 G F  
 
FREM ANTLE  SAR DI NE S  
Fr i ed  in  p in  head  oat mea l ,  c i t rus  a i o l i  10  

 
 

SALADS  
 

GREEK SALAD  
Cr i spy  Gr eek  sty le  sa lad  1 6  G F  
  
CAE SAR SAL AD  
Clas s ic  15    Add  gr i l l ed  ch ic ken  1 8  
 
HONEY  GLAZED P UMP KI N SALAD  
Cou s- cou s,  g oat s  chees e  w ith  Qu in oa  and  Duk kah  1 7  GF  

 
 

PIZZAS  

 

CAPRI CCIO SA  
Sa lam i ,  ha m,  mushr oom,  K a lamata  o l i ve s ,  m ozzare l l a ,  t rad i t i ona l  t omat o sau c e  
19  
  
MAR GHERIT A  
Mozzare l la ,  o regano,  t om ato 17  
 
MOROCC AN L AMB  
Ras  e l  Hanou t ,  chor iz o,  bu f fa l o  m ozzare l la ,  baby  t omat oe s ,  Greek  yoghurt  22  
 
SEAFOO D  
Barramundi ,  l oca l  mus se l s ,  p rawns,  h ome made pe st o w ith  s our  cr eam 25  
 

 
 

 
WAGY U R UMP STE AK SAND WICH  
Fla me -gr i l led  ru mp stea k,  carame l i sed  on i on s ,  cheddar  chees e ,  a i o l i ,  sa lad ,  
rust i c  f r ie s  2 5  
 
MU SHROO M  RI SOTTO  
3 mu shroom,  sp ina ch  and  goat s  che ese  r i s ott o  21  
 
THE CAPT AI N’ S  BLT  AT  IT S  BEST !  
Cr i spy  bac on ,  v ine -r ipened  t oma toes ,  cr i spy  c os  le t tu ce ,  mayonna ise ,  rust i c  f r ie s  
16  
 
HALOU MI  
Char -gr i l led ,  Med iter rane an  vege tab le s ,  c ou s - cou s ,  tomat o and  o l i ve  dres s ing  
24  GF  
 
SMO KED T URKEY  CL UB  
Sm oked  turkey ,  bac on ,  v in e -r ipened  t oma toes ,  a i o l i ,  sa lad ,  ru st ic  f r ie s  20  
 
LEAN BEEF  BUR GER  
Beetr oot ,  cheddar  cheese ,  sa lad ,  ru st ic  f r ies  24  
 
L INGUI NI  M ARI NAR A  
Fre sh  W A s eafood,  herbed  t oma to  sau ce  2 0  
 
LAMB AND  RO SEM ARY SL I D ERS   
Red  on ion  mar malade,  sa l ad ,  rust ic  f r ie s  16  
 
 

HANGING SKEWERS  
 

BEEF R UMP  
Marinated  in  herb s ,  Cre ol e  sp i ce s  3 5  GF  
  
CHICKE N SUPREME  
Marinated  in  tequ i la ,  l i me  28  G F  
 
Al l  hang ing  skew ers  ar e  gr i l led  wi th  caps icu ms and  on ion s ,  and  ac c ompan ied  
with  ru st ic  f r ie s  and  gar l i c  butter  

 
 
DESSERTS  

 

APPLE  AND R ASPBERRY  CR UMBLE  
Vani l la  bean  i ce  cream  15  
  
SO FT  CE NTRED PAVLOV A  
Raspberry  c ompote  16  G F  
 
HOMEM ADE ST I CKY  DATE  PUD DING  
Butter sc ot ch  sauce  and  va n i l la  bean  i ce  crea m 1 6  
 
CHEESE  BO AR D  
Chef ’ s  f our  fa vour i te  che e ses ,  qu ince  je l ly ,  d r ied  apr ic ot s ,  wa ter  crack ers  25  
 



 

 
 

 
 
 
 
 
 

 
4PM – 10PM  

 

The Harbour Master, Marine Terrace, Fremantle – Open daily for lunch & dinner 
08 9432 4881   dining_esplanadefremantle@rydges.com 

www.rydges.com/fremantle 

TAPAS 
Ava i lab le  a l l  day  
 
CR ISPY  SP ICE D W A C UTTLEFI SH  
L ime  a i o l i  10  
  
HONEY  GLAZED PO RK  
Soy  and  g inger  1 0  
 
QUE SADILL A… OLE !  
Fl our  t or t i l la ,  cheese ,  ch i l l i ,  guaca m ole ,  s our  cream  10  
 

Fl our  t or t i l la ,  che ese ,  gua cam ol e ,  s our  crea m and  c har  gr i l led  ch i l l i  ch ic ken  1 3  
 
SP ICE D VE AL  ME ATB ALLS   
Toma t o,  on i on ,  gar l i c  1 3  
 
PULPO G ALLE GO  
Oct opu s,  o l i ve  o i l ,  le mon  z est ,  p ic k l ed  vegetab les ,  papr ika  1 1  G F  
 
GARL IC  AND RO SE MARY  LAVOSH  
Pers ian  feta ,  Ka la mata  o l i ves ,  ch i c ory  8  
 
QUI CK FR IED QU AIL  
Pepper  berry  cru sh ,  bush  t oma t o chutney  1 2  
 
ROAST  BEETROOT  
Goa ts  chee se ,  b ra ised  Wi t l of ,  EV OO 13 G F  
 
FREM ANTLE  SAR DI NE S  
Fr i ed  in  p in  head  oat mea l ,  c i t rus  a i o l i  10  

 
 

SALADS  
 

GREEK SALAD  
Cr i spy  Gr eek  sty le  sa lad  1 6  G F  
  
CAE SAR SAL AD  
Clas s ic  15    Add  gr i l l ed  ch ic ken  1 8  
 
HONEY  GLAZED P UMP KI N SALAD  
Cou s- cou s,  g oat s  chees e  w ith  Qu in oa  and  Duk kah  1 7  GF  

 
 

PIZZAS  

 

CAPRI CCIO SA  
Sa lam i ,  ha m,  mushr oom,  K a lamata  o l i ve s ,  m ozzare l l a ,  t rad i t i ona l  t omat o sau c e  
19  
  
MAR GHERIT A  
Mozzare l la ,  o regano,  t o m ato 17  
 
MOROCC AN L AMB  
Ras  e l  Hanou t ,  chor iz o,  bu f fa l o  m ozzare l la ,  baby  t omat oe s ,  Greek  yoghurt  22  
 
SEAFOO D  
Barramundi ,  l oca l  mus se l s ,  p rawns,  h ome made pe st o w ith  s our  cr eam 25  
 

 
 

HANGING SKEWERS  
 

BEEF R UMP  
Marinated  in  herb s ,  Cre ol e  sp i ce s  3 5  GF  
  
CHICKE N SUPREME  
Marinated  in  tequ i la ,  l i me  28  G F  
 
Al l  hang ing  skew ers  ar e  gr i l led  wi th  caps icu ms and  on ion s ,  and  ac c ompan ied  
with  ru st ic  f r ie s  and  gar l i c  butter  
 
 

MAINS  
 

FROM  THE SEA  
Gr i l led  l ine - caught  W A sn apper  with  herb  butte r ,  sa lad ,  rus t i c  f r ies  40  
  
Market  f re sh  f i sh  of  the  d ay  –  s t ra ight  of f  the  b oa t  –  a i o l i ,  rus t i c  f r ies ,  sa lad  38  
 
 
FROM  THE LAND  
Conf i t  of  duc k,  r oa st  p ota t oe s ,  cara me l i sed  orange,  broc c ol in i  32  
  
Fla me -gr i l led  T imber  H i l l  pork  cut le t ,  spr ing  cabbage,  parme san  ma sh ,  app le  
comp ote ,  Ca lvad o s  ju s  2 9  
 
Meda l l i ons  o f  Margare t  R i ver  ven is on ,  r oa st  k ip f ler  pota toes ,  b r occ o l in i ,  jun iper  
and  redcurrant  ju s  3 4  
 
Gr i l led  Ame l ia  Park  lamb  c ut le ts ,  gar l i c  mash ,  br occ o l in i  and  red  w ine  ju s  3 5  
 
 
FROM  THE G RILL  
220g m M ogu mber  eye  f i l l e t  g ra in  fed  min imu m 6 0  da ys  –  M oore  R i ver  W A 47  
 
400g m M ogu mber  r ib  eye  gra in  fed  min imu m 60 day s  –  M oore  R i ver  W A 48  
 
250g m Grade  5  Wagyu  rump –  S outh  Wes t  W A 4 5  
 
300g m M ogu mber  p orterh ouse  on  the  bone  6  wee ks  age ing  –  M oore  R i ver  W A 
48  
 
A l l  gr i l l  d ishes  com e w ith  one  s ide  and  sauce  
 
SAUCE S  
Béarna ise ,  Madagas car ,  cr eamy mushr oom  and  br ie ,  roas ted  gar l i c  and  thy me,  
red  wine  jus  
 
SI DE  DI SHE S ALL  8  
Rust i c  f r ie s ,  snow  peas  w it h  caps icu m and  red  on ion ,  gar l i c  and  pars ley  crea me d 
pota toes ,  t os sed  Greek  sa l ad ,  Caesar  sa lad  
 
 

DESSERTS  

 

APPLE  AND R ASPBERRY  CR UMBLE  
Vani l la  bean  i ce  cream  15  
  
SO FT  CE NTRED PAVLOV A  
Raspberry  c ompote  16  G F  
 
HOMEM ADE ST I CKY  DATE  PUD DING  
Butter sc ot ch  sauce  and  va n i l la  bean  i ce  crea m 1 6  
 
CHEESE  BO AR D  
Chef ’ s  f our  fa vour i te  chee ses ,  qu ince  je l ly ,  d r ied  apr ic ot s ,  wa ter  crack ers  25  
 


