
Bites

Lotus crisps black garlic aioli VE/GF 16

Albany Rock oysters red nahm jim GF/DF 6.5 ea 

Crispy rice cake red curry, kaffir lime mayonnaise (4) GF/DF 15

Banchan plate assorted pickled and dressed vegetables, 

peanuts, betel leaf wrap VEO/GF/DF/NFO 18

Fish finger bao do chua, yellow curry mayo, mentaiko (2) DF 23

Wonton Tarts kalas spiced West Coast fish crudo  

& betel leaf (3) DF/GFO 29

Prawn toast spring roll nuoc cham DF  15 ea

Duck kimchi dumpling (4) dadaegi, typhoon shelter  28

Share

Velvet eggplant mapo sauce, satay butter, arare VEO/GFO/DFO/NFO 27

Robata lamb ribs nahm jim jaew, green Sichuan pepper DF 33

Pork belly skewers cooked on robata, masterstock glaze, 

apple nahm jim (2) DFO 27

Oven baked seafood jungle curry spring onion pancake, 

Asian herb GFO/DF  49

Mottainai Wagyu lamb pu pad pong curry, son-in-law egg, 

chana boondi GF/DFO 48

Drunken noodles tofu, corn, Thai basil, chilli, peanut DF/NFO 28

 Add Prosciutto San Daniele 16

Bun-cha braised pork belly citrus soy caramel,  

nam jim potato mash GFO/DF 42

Sides

Fried rice tiger prawn, black lime, curry leaf VEO/GF/DF 23

Crisp wombok salad Thai herbs, somtam dressing VE/GF/DF 18

Steamed jasmine rice VE/GF/DF 6

Wok greens mushroom XO, house furikake VE/GFO 18

Sweets
Iced mochi VG/VEO/GF 15

Gonggal-pang crispy balloon bread, coffee gelato, whipped 
coconut, 

apple mousse, macadamia NFO 21

Coconut sorbet lychee granita, pineapple, mango, sago VE/GF 20

Food prepared in our kitchen may contain or come into contact with major allergens including milk, eggs, peanuts, tree nuts, wheat, fish, shellfish and soy.

Please inform your server of any allergies before ordering.  GF - Gluten Free  /  GFO – Gluten Free Option  /  VG – Vegetarian  /  VE – Vegan  /  VEO – Vegan Option 
DF – Dairy Free  /  DFO - Dairy Free Option

Signature Cocktails

TIGERFISH SLING  22 
Goji Berry Angelfish Gin, Ichigo Vinegar, Maple Syrup, Dom 
Benedictine, Lemon, Soda

PLUM GINGERTINI  22 
Golden Rum, Pedro Ximenez, Ginger Syrup, Plum Bitters

AZUL SPUMONI  19 
Blanco Tequila, Select Aperitivo Bitters, Pink Grapefruit Juice, 
Soda

PONZU PIE-BALL  20 
Maple infused Whiskey Liqueur, Yuzu Ponzu, Green Apple 
Juice, Lemon, Soda

MOUNTAIN COFFEE 24 
Black Rum, Coffee Liqueur, Black Sesame, Cold Drip Coffee, 
Warm Hazelnut Foam

BIG STICK  25 
XO Rum, Oloroso Sherry, Anko Reduction, Pu-erh Tea

HIGH FIVE FIZZ  24 
Pineapple rum, House-Made Yoghurt Liqueur,  
Pineapple juice, Yoghurt and Tonic foam

CHERRY POSSUM  22 
Angelfish Gin, Cherry Heering, Davidson Plum Tea, Lemon

Tigerfish Favourites

 Tigerfish greatest hits list

85pp

   

Got four or more  
humans and want to 
Level up your mains?

(!ip to pick)

FEED ME FEAST 
Our journey of eight share plates — bold, generous and 

designed for leisurely beachside drinking & dining.

(Minimum Two People) 

Signatures

(limited serves available)   

Roasted whole market fish yellow curry,  

asian herbs, herb oil GF/DF MP

Loaded fried rice chirashi style, prawn, scallop,  

mentaiko, omelette GF/DF 39

Wagyu rib eye (marble score 8+) 300g robata grilled,  

house condiments GFO/DF 130

Braised Angus short rib Kecap Manis, Asian 

chimichurri, fresh herbs GF/DF 68

The Cottesloe Beach Hotel  tigerfish.com.au  - @tigerfishbar


