In WA, seafood can travel enormous
distances from point of harvest to the
plate. It is important to understand
this when we talk about:

FRESH AND FROZEN,
LOCAL AND IMPORTED.
FRESH FISH is fish that when caught, is
put whole into an ice slurry aboard the boat.

From here it is processed, (either gutted, gilled
and scaled, or filleted) and sold to restaurants
without freezing.

FROZEN FISH is fish, that when caught, is
immediately processed, filleted and snap frozen.
This is often done on board the fishing trawler.
Otherwise , the process is completed at on shore
processing facilities.

LOCAL FISH from a Fish Pub perspective

is fish caught in West Australian waters. We will
use product from interstate when necessary.
You will be sure to know if we do.

IMPORTED FISH and seafood is essential
to meet Australian demand for seafood, a

demand which outstrips the supply Australian
fisheries can provide. It also offers premium fish
at a price point many people can enjoy.
The imported product that we use is from
reputable West Australian companies and all fish
can be traced back to the trawlers that caught
the fish. The harvest is snap frozen to the same
exacting standards as is locally caught product.

please speak to the friendly staff should
you have any dietary requirements.
*(gf) gluten free
*(gfo) gluten free option
*(v) vegetarian
*(vo) vegetarian option
*(vg) vegan
*(vgo) vegan option
while we try our best to look after you,
we are a commercial kitchen and
trace allergens may still be present.

DUNSBOROUGH

1710 Caves Road, Dunsborough. Phone (08) 9750 5034
clancysfishpub.com.au

LAND STARTERS AND SIDES
Fresh bread, evoo and balsamic (v)

6.5

Garlic bread (v)

7.5

House marinated warm mixed olives (gf) (v)

8.5

Pan fried seasonal veg (gf) (v)

9.5

Slaw or garden salad (gf) (v)

sml/4.5 lge/10

Clancy’s cone of chips, aioli & tomato sauce (gf) (v)

10

Fried mice, beer battered jalapeños, sour cream (v)

12.5

Feta fingers, battered, green tomato relish (v)

AUSTRALIAN SEAFOOD SINGLES

16

Natural oyster (gf)

3.5

Kilpatrick (gf)

4.2

Half shell scallop w/cauliflower puree, bacon dust (gf)

3.8

SOUTH AUSTRALIAN
KINKAWOOKA MUSSELS
served with our delicious garlic bread
Rich napoli sauce, chilli, garlic (gfo)

27

Creamy bacon & leek (gfo)

27

SEAFOOD PLATTER

Chilli mussels, oyster kilpatrick, scallops w/cauliflower
puree & bacon dust, cajun squid, garlic prawn skewer,
battered hoki, chips, tartare (gfo)

41

PLEASE ASK ABOUT TODAY’S
FRESH CATCH

LAND MEALS

We source seasonal fresh fish from around the state.
Depending on availability you will see Exmouth red emperor,
Albany flathead, rankin cod from Karratha, Augusta hapuka
and dhufish, Fremantle swordfish and pink snapper from all
over WA.

Hamelin bay salmon yellow curry, aromatic rice,
paw paw salad (gf)

SEAFOOD DISHES

19.5

Nasi goreng, fried egg, chilli lime sambal (vgo)

22

Add chicken or prawn

28

Beef burger, bacon, cheese, lettuce, tomato,
onions rings, bbq sauce, chips, aioli

23

Add egg

24

Roasted warm sweet potato, green bean salad,
rocket, toasted pecans, danish feta, honey
lemon dressing (gf)(v)
sml 13.5/lge 23

FISH DISHES

Spice rubbed Kimberley whole threadfin bream,
mint chutney, charred lemon (gf)

Charred cauliflower steak, chickpea curry (v)

18.5
23

Cape Naturaliste lemon pepper whitebait, tartare

12.5

Charred octopus, smoked chorizo, paprika,
kipfler potatoes, caper berries (gf)

15.5

Cajun dusted flower cut baby squid, harrisa mayo (gf)

15.5

Free range chicken parmi, napoli sauce, ham,
cheddar, salad, chips, aioli

GROMMETS

28.5

Battered fish & chips, tomato sauce (gfo)

13

Squid rings & chips, tomato sauce

13

Spaghetti bolognaise (vo)

13

SWEET FOOD

add chips & salad or slaw

23

Prawn tacos, crunchy slaw, cilantro mayo, lime
2 per serve

16

Caramel macchiato waffle, candied pecans

12.5

Fish burger, lettuce, tomato, onion, tartare, chips, aioli

22

Blue swimmer crab linguini, parsley, garlic, chilli,
white wine cream sauce, lemon oil, parmesan

Chocolate & strawberry mousse spheres,
chocolate soil, strawberry dust

12.5

31

Lemon curd tart, house made macaroon,
chocolate ganache, fresh whipped cream

12.5

Seafood paella, w/chorizo (gf)

for 1/32, for 2/60

FISH AND CHIPS

Clancy’s famous beer battered fish & chips, tartare (gfo) 22
add side slaw or garden salad
Spanish mackerel (Qld), battered or grilled, chips,
salad, tartare (gfo)

25.5
28

Simmos ice cream tub, varieties include creamy
vegan, gluten free chocolate ice cream

6.5

