
A M U S E  B O U C H E
Grilled Herb-Marinated WA Tiger Prawns

with black r ice salad & pomegranate
chi l l i  salsa

E N T R É E
Teriyaki Glazed Pork Belly  

with pak choy & enoki  mushrooms

S E C O N D  C O U R S E
Grilled Lamb Loin

with celeriac purée,  sautéed seasonal
vegetables & red wine jus

Degustation Menu

Pepper-Crusted Seared Yellowfin Tuna 
F I R S T  C O U R S E

with pressed potato,  vegetable ratatoui l le &
cherry tomato and l ime salsa

Five Courses  $85 per person 

Elevate your Experience with Free-Flowing House Wine,  Beer of  the Moment,
Yuzu & Peach Gin Spritz,  Bloody Shiraz Gin Spritz,  Espresso Martini  & Soft  Drinks

$40 per person |  2 hours from seated

(GF)  gluten-free,  (DF)  dairy-free,  (V)  vegetarian
Please be advised that our Degustat ion Menu is  a thoughtful ly  curated experience,  we are unable to offer menu subst i tut ions.

Menu is  subject  to change.

Avai lable dai ly,  lunch & dinner for the months of September, October & November 2026

T&Cs Apply 

Free-f lowing alcoholic options must be applied to al l  guests seated at the table.  

Not in conjunction with any offers or discounts.  Please be advised that we are unable to faci l i tate spl it  bi l l ing.
Credit  card surcharges apply -  Visa /  Mastercard 1.4%, American Express 1.9%

Pagoda Resort & Spa | 112 Melvi l le Parade, Como WA 6152
(08) 9367 0300 | waterwall@pagoda.com.au | pagoda.com.au

D E S S E R T
Crispy Meringue Mille-Feuille  

with Chanti l ly  cream, fresh strawberries &
salted caramel sauce
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