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*Public holiday hours may differ
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' . CHRISTMAS |

SET MENU

Available for
bookings and
walk-ins.
Minimum 2 pax

2 courses/
Dessert +$10

+ CHOICE OF ENTREE +

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)

+ CHOICE OF MAIN +

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)

+ CHOICE OF DESSERT +

Spiced Pumpkin Chocolate Slice, Orange Zest, Chantilly Cream (v)

Sticky Date Pudding, Caramel Sauce, Vanilla Ice Cream (v)
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*Christmas crackers included in set menu

+ FESTIVE SHARES +

SPANISH CHORIZO 24
Mixed olives, grilled Turkish bread, dip,
EVOO & balsamic (gfo)

LOCAL MUSHROOMS BEST— 1
& 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) ray

SEARED SHARK BAY SCALLOPS ME | 23
Twice cooked pork belly, cauliflower mash,

Shiitake mushrooms (gf) e

PEPPERED BEEF TATAKI ME ) 26
Shiso wasabi dressing, avocado (gf)
CITRUS FENNEL SALAD 26

Orange, avocado, rocket, pomegranate
and lemon dressing (gf, v, vg)

+ FESTIVE FEAST +

TRY

ROAST TURKEY WITH ME ) 33
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)

TRY
GRILLED LOBSTER TAIL (ME ) 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)

+ PUB CLASSICS +

NASI GORENG WITH iER) 28

SELLER
GRILLED CHICKEN SKEWERS Q
Chef special fried rice topped with fried egg,
sambal, crispy shallots, chicken skewers (gf)

THE MELBOURNE BURGER 25
Woagyu beef, streaky bacon, melted cheese,
Tomato, grilled onions, lettuce, burger sauce, chips

DB'S STEAK SANGA (5 i R) 29

Margaret River beef sirloin,
streaky bacon, Kalbarri egg, pepper jack cheese,
fresh tomato, grilled onion, harissa sauce, aioli, chips

BEST
CHICKEN PARMIGIANA SELLER| 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)

+ SOMETHING SWEET +

STICKY DATE PUDDING 12
Caramel sauce, vanilla ice cream
SPICED PUMPKIN CHOCOLATE SLICE 12

Orange zest, chantilly cream (v)

BEST
FERRERO ROCHER (SELLER) 145

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

CHAMPAGNE
" & PROSECCO

MOET & CHANDON BRUT
IMPERIAL NV France

CHANDON BRUT NV Victoria

SAN MARTINO PROSECCO
D.0.C. EXTRA DRY ltaly

HOUSE POUR SPARKLING

+ RED WINE +

ST HUGO CABERNET SAUVIGNON

Coonawarra

PIERRO CABERNET SAUVIGNON
MERLOT LTC.F Margaret River

VASSE FELIX
FILIUS CABERNET SAUVIGNON WA

MERCHAND & BURCH VILLAGES
PINOT NOIR Great Southern

LANGMEIL VALLEY SHIRAZ
Barossa Valley

HOUSE POUR RED

Vce

22

13
13

11

14

15

14

11

+ WHITE WINE +

CLOUDY BAY SAUVIGNON BLANC
New Zealand

PEWSEY VALE RIESLING Eden Valley
FOREST HILL SAUVIGNON BLANC

Great Southern

VIA CAVES CHARDONNAY

Margaret River
PUIATTINO PINOT GRIGIO ltaly

NV, VOLODI FARFALLE,
MOSCATO D'ASIT Italy

HOUSE POUR WHITE

+ ROSE +

NV BOUCHARD AINE
& FILS DE FRANCE France

14
13

14

14

11

13

€
{

glass btl

125

59
59

49

89

79

59

69

59

49

79

65
55

59

59
59

49

+ BEER & CIDER +

GAGE ROADS PINKY'S
SUNSET APPLE CIDER

BOSTON TINGLETOP GINGER BEER
GWEI Lo RAINBOW SHERBET SOUR
MAUI BIKINI BLONDE LAGER

NOMAD ROLLIN HAZE PALE ALE
NOMAD BUDGY SMUGGLER PALE ALE
NOMAD TROOPER XPA

LITTLE CREATURES FLYING Low 0%

+ COCKTAILS +

AVAILABLE ON REQUEST

12

13.5
14.5
13.5
13
13
14
9.5

49

~C%

VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

\AAAAAAAAALAAALALAALAALALMLAALAALAALAALLALALAALAALALALAALALALAALALALAALAALALALALALAALALAALLALALAALLAALAI




