
World Burger Tour

BAR  S NAC K S  & 
S MALL  P LATE S

Crafted with local flavours,  
served with good company.

perfect to share or pair with a pint

Mediterranean Focaccia Board 
House-baked rosemary focaccia, 
marinated olives, roasted capsicum dip,
EVOO (v) 

Classic Chips 
Crispy golden chips, herb salt 
& house-made aioli (gf, vo, vgo)

Parmesan Wedges 
Freshly grated parmesan, sour cream, 
sweet chilli (gf, v) 

Loaded Beef Nachos 
Tuscan beef, crispy corn chips, melted cheese, 
mixed beans, fresh salsa, guacamole, sour cream, 
jalapeño, spring onion (gf, vo) 

Barramundi Fish Tacos (A) 
Locally caught barramundi, chipotle mayo, 
house slaw, salsa fresca, fresh lime 

Southern-Style Chicken Bites 
Crispy fried chicken, house-made 
aioli, lemon slice 

Thai Crispy Squid (A) 
Lightly fried squid, Nam Jim 
dipping sauce, lemon slice 

Skewered Chargrilled 
Tiger Prawns (I)  
Grilled tiger prawns, bisque, house-baked 
rosemary focaccia, lemon (6 pcs, gf)
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nasi goreng
Served with grilled chicken skewers (gfo)
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tuesday

rump steak
Red wine jus, served with chips (gf)

wednesday

proudly showcasing 
premium local cuts

F R O M  
T H E  G R I L L

Each month we land in 
a new country, one epic 
burger at a time.

House Favourites
Zinger Chicken Burger  
Double-crunch zinger fried chicken,  American 
cheddar, lettuce, house pickles, burger sauce, 
toasted brioche, chips 

Tuscan Beef Ragu Rigatoni  
Tuscan beef, parmesan-infused cream sauce, 
wilted baby spinach, sun-dried tomatoes, 
shaved aged parmesan

Creamy Pesto Chicken Penne   
House-made silky creamy pesto sauce, 
poached chicken (vo)   

Slow-Braised Lamb Shank  
Fall-off-the-bone lamb shank slow-braised, red wine 
jus, buttered mash potatoes, chargrilled broccolini (gf)

Moroccan Spiced Chicken   
Pan-fried chicken breast, Moroccan-spiced cream, 
mushrooms, chips (gf)

Cone Bay Barramundi (A)  
Freshly caught West Australian barramundi, 
lightly seasoned and grilled, grilled seasonal veggies, 
creamy garlic sauce (gf) 

26

32
 

28 

36
 

35 

34

Served with your choice of one side and one sauce:
Sides – Gourmet Salad, Truffle Mash, Grilled Veggies, Chips
Sauces – Creamy Mushroom, Peppercorn, Creamy Garlic, 
Red Wine Jus

Make it a Surf & Turf (I)
Add Creamy Garlic Butter Prawns for $11

Margaret River Porterhouse 300g
Premium WA porterhouse, chargrilled to order (gf)  

Dry-Aged T-Bone 350g
A cut combining tenderloin and sirloin, 
grilled to your liking (gf) 

Rump Steak 250g
Succulent WA rump steak, 
chargrilled to your liking (gf) 
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Praline Chocolate Dome
Joconde biscuit, crunchy choc base, dark mousse, 
hazelnut, chocolate glaze

Ferrero Rocher 
Almond biscuit base, milk chocolate mousse, 
premium French couverture chocolate, 
praline mousse, hazelnut (gf)

Crème Brulée 
Vanilla ice cream (gf) 

Sticky Date Pudding   
Vanilla ice cream, caramel sauce 

Classic Cheeseburger
Wagyu beef patty, cheese, side of chips

Southern-Style Chicken Bites
Crispy fried chicken, garlic aioli, chips

Fish & Chips
Locally-caught, hand-battered barramundi, 
tartare sauce, chips 

(A) - Australian Seafood;  (I)  -  Imported Seafood
(M) - Mixed Seafood
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Zinger Chicken Burger
Fried chicken, cheese, lettuce, 

pickles, served with chips

thursday

chicken schnitzel
Red wine jus, served with chips (gf)

monday
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Old Faithfuls
Chicken Parmigiana
Crumbed chicken breast, tomato basil sauce, 
mozzarella, gourmet salad, chips 

The Melbourne Burger
Wagyu beef patty, bacon, cheese, lettuce, 
tomato relish, grilled onion, burger sauce, chips  

Steak Sanga
Margaret River beef striploin, bacon, egg, 
cheese, grilled onion, tomato relish, rocket, 
BBQ sauce, chips

Fish & Chips (A)
Locally caught barramundi, hand-battered, 
with tartare sauce, gourmet salad, lemon, chips

Balinese Nasi Goreng  
Chef’s special wok-tossed rice, fried egg, 
sambal, crispy shallots, chicken skewers, 
prawn crackers (gfo)  

Chargrilled Angus Beef Salad  
Premium Angus beef, mixed garden greens, 
cherry tomatoes, olives, red onion, cucumber 
& feta crumble, aged balsamic dressing (gf) 

Prefer chicken? Swap for grilled chicken skewers
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Sweet finish

Ask our team for this 
month’s destination!
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Email us at
events@melbournehotel.com.au

for groups larger than 20@DEBAUNANDCO DE BAUN & CO

C H A M P A G N E  &  P R O S E C C O

R O S É

B E E R  &  C I D E R
available on request

C O C K TA I L S

W H I T E  W I N E

R E D  W I N E

Moët & Chandon Brut 
Impérial NV France

Chandon Brut NV VIC

San Martino Prosecco  
D.O.C. Extra Dry Italy

House Pour Sparkling 
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glass bottle

Chateau D’esclans 
Whispering Angel France

NV Bouchard Aine 
& Fils De France France

79 

55

- 

13

glass bottle

Gage Roads Pinky’s Sunset 
Apple Cider 4.5%

Gage Roads Hazy
as Hazy Pale Ale 5%

Boston Tingletop 
Ginger Beer 3.5%

Colonial CBCo Zero Lager 0% 

Corona 4.5%
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9.8
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bottle

Cloudy Bay Sauvignon 
Blanc New Zealand

Forest Hill Sauvignon 
Blanc WA 

Via Caves Chardonnay WA 

Puiattino Pinot Grigio Italy

NV, Volodi Farfalle, 
Moscato D’Asit Italy

House Pour White
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glass bottle

St Hugo Cabernet  
Sauvignon SA

Pierro Cabernet  
Sauvignon Merlot LTC.f WA

Vasse Felix Filius  
Cabernet Sauvignon WA

Howard Park Flint  
Rock PINOT NOIR WA

Langmeil Valley Shiraz SA 

House Pour Red
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B E VE RAG E S


