
festive menu

M O N DAY  -  FRI DAY
From 11.30AM*

SAT U RDAY
From 2.00PM*

E MAI L  U S  AT
events@melbournehotel.com.au

for groups larger than 20

@debaunandco

De Baun & Co

*Public holiday hours may differ



Nasi Goreng with  28
Grilled Chicken Skewers
Chef special fried rice topped with fried egg,
sambal, crispy shallots, chicken skewers (gf) 

The Melbourne Burger 25
Wagyu beef, streaky bacon, melted cheese,
Tomato, grilled onions, lettuce, burger sauce, chips 

DB’s Steak Sanga 29
Margaret River beef sirloin,
streaky bacon, Kalbarri egg, pepper jack cheese,
fresh tomato, grilled onion, harissa sauce, aioli, chips 

Chicken Parmigiana 29
Tomato basilico sauce,
melted mozzarella, Salad, chips

Beer Battered Fish of the Day  28
Fresh local fish, salad, tartare sauce, chips
+3.5 (gfo)

Sticky Date Pudding 12
Caramel sauce, vanilla ice cream

Spiced Pumpkin Chocolate Slice 12
Orange zest, chantilly cream (v)

Ferrero Rocher 14.5
Almond biscuit base, milk chocolate mousse,
Premium french couverture chocolate,
praline mousse, hazelnut and almond (gf,v) 

P U B  C L A S S I C S
B E S T

S E L L E R

B E S T
S E L L E R

B E S T
S E L L E R

2 courses/
Dessert +$10

*Christmas crackers included in set menu

Available for
bookings and

walk-ins.
Minimum 2 pax

C H O I C E  O F  E N T R E E
Seared Shark Bay Scallops with Twice Cooked Pork Belly, 

Cauliflower Mash, and Shiitake Mushrooms (gf) 

Peppered Beef Tataki with Shiso Wasabi Dressing and Avocado (gf) 

Fennel Salad with Orange, Avocado, Rocket, Pomegranate and 
Lemon Dressing (gf, v, vg)

C H O I C E  O F  M A I N
Roast Turkey with Pistachio Cranberry Stuffing, Kipfler Potatoes, 

Baby Carrot, Asparagus, Cherry Tomato and Cranberry
Red Wine Jus (gf)

 Beef Fillet with Field Mushroom, Potato, Seasonal Vegetables and 
Cabernet Sauvignon Jus (gf)

 Grilled Lobster Tail with Prawn and Scallop Brochette, Garlic 
Butter Herb Sauce, Potato and Gourmet Salad (gf)

 Vegetable Stack with Roasted Celeric, Buttered Porcini 
Mushrooms, Eggplant, Peppers, Asparagus, Field Mushrooms, 

Haloumi, and Walnut Pesto (gf, v, vgo)

C H O I C E  O F  D E S S E R T
Spiced Pumpkin Chocolate Slice, Orange Zest, Chantilly Cream (v)

Sticky Date Pudding, Caramel Sauce, Vanilla Ice Cream (v) 

60$
P E R  P E R S O N  

S E T  M E N U
Moet & Chandon Brut 22 125
Imperial NV France

Chandon Brut NV Victoria 13 59
San Martino Prosecco 13 59
D.O.C. Extra Dry Italy

House Pour Sparkling  11 49

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

St Hugo Cabernet Sauvignon  89
Coonawarra

Pierro Cabernet Sauvignon    79
Merlot LTC.f Margaret River

Vasse Felix  14 59
Filius Cabernet Sauvignon WA

MERCHAND & BURCH VILLAGES   15 69
PINOT NOIR Great Southern

Langmeil Valley Shiraz 14 59
Barossa Valley

House Pour Red 11 49

R E D  W I N E

Cloudy Bay Sauvignon Blanc  79
New Zealand

Pewsey Vale Riesling Eden Valley  14 65
Forest Hill Sauvignon Blanc  13 55
Great Southern 

Via Caves Chardonnay 14 59
Margaret River

Puiattino Pinot Grigio Italy 15 59
NV, Volodi Farfalle,  14 59
Moscato D’Asit Italy

House Pour White 11 49

W H I T E  W I N E

NV Bouchard Aine  13 55
& Fils De France France

R O S E

Gage Roads Pinky’s 12
Sunset Apple Cider
Boston Tingletop Ginger Beer 13.5
Gwei Lo Rainbow Sherbet Sour 14.5
Maui Bikini Blonde Lager 13.5
Nomad Rollin Haze Pale Ale 13
Nomad Budgy Smuggler Pale Ale 13
Nomad Trooper XPA 14
Little Creatures Flying Low 0% 9.5

Available on request

B E E R  &  C I D E R

C O C K T A I L S

glass btlCHRISTMAS
1 8 TH N OV  -  3 1 s t D E C  2 0 24

F E S T I V E  S H A R E S
Spanish Chorizo  24
Mixed olives, grilled Turkish bread, dip,
EVOO & balsamic (gfo)

Local Mushrooms  18
& Truffle Arancini
Spicy tomato chutney, vegan aioli (gf, v, vg)

Fried Chicken Karaage 20
Kewpie mayo, lemon 

S&P Squid 21
Tartare sauce, crispy garlic, chilli, coriander
+3.5 (gfo)

Chips 10.5
Herb salt, aioli (gf, v, vgo)

Seared Shark Bay Scallops 28
Twice cooked pork belly, cauliflower mash,
Shiitake mushrooms (gf) 

Peppered Beef Tataki  26
Shiso wasabi dressing, avocado (gf)

Citrus Fennel Salad  26
Orange, avocado, rocket, pomegranate
and lemon dressing (gf, v, vg)     

B E S T
S E L L E R
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S O M E T H I N G  S W E E T

F E S T I V E  F E A S T
Roast Turkey with  38
Pistachio Cranberry Stuffing
Kipfler potatoes, baby carrot, asparagus,
Cherry tomato, cranberry red wine jus (gf) 

Gourmet Beef Fillet  40
Field mushroom, potato, seasonal vegetables,
Cabernet sauvignon jus (gf) 

Grilled Lobster Tail 40
prawn and scallop brochette,
garlic butter herb sauce, potato, gourmet salad (gf)

Mediterranean 36
Vegetable Stack
with roasted celeriac, buttered porcini mushrooms,
eggplant, peppers, asparagus, field mushrooms,
haloumi, walnut pesto (gf, v, vgo)  
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B E S T
S E L L E R


