~ ~ rO0m service menu
me)lhmuse available daily 12:00pm-9:00pm

BAR & KITCHEN $30 minimum order

big bites
to start

¥ Homemade Smoky and Creamy Red Pepper & Walnut Pasta |

Baja Fish Tacos x2 | Local Snapper (A), pawpaw salad, creamy aioli Fermented chilli and pecorino $36

$30 . .

Peri-Peri Popcorn Chicken | Chipotle mayo, edamame beans $25 Double Smashed Burger [Beef patties, BBQ onions, cheese, secret
sauce, chips $42

Salads 300g Angus Sirloin Steak | Sweet potato mash, lime, pistachio

dukkah, mojo verde $57
“caesar Salad | Baby cos, soft egg, Caesar dressing, tomato, . . . .
parmesan and croutons $26 Fish & Chlps (A) | Beer-battered local catch served with ChlpS,
salad, tartare sauce & lemon $44
Add bacon or chicken for $6
Hawaiian Pizza | Hom, charred pineapple, mozzarella $35
Poke Bowl | Yellowfin tuna tataki (1) OR tofu, black rice, pickled
ginger, edamame $29 Pepperoni Pizza | Hot honey $35

for little ones Yangzhou Fried Rice |Pork, Shrimps (1), egg, char siu $33

Viethamese-Style Beef Stew “Bo Kho" | Rice Noodles $40
Local Battered Fish & Chips (A) $18

Beef Burger and Chips $18 desserts $]8

SldGS $15 Tiramisu Slice

Chips | Saltbush seasoning Lemon Meringue Tart

Sautéed Mixed Greens | garlic and pepper sauce Pecan Pie | Salted caramel sauce
Watermelon & Tomato Feta Salad | Pickled jalaperios, mint Fresh Fruit Salad | Lemon myrtle sugar

Please note: Our kitchen handles various allergens and foods that may cause intolerances. While we'll do our best to accommodate dietary N2 Vegetarian
needs, we cannot guarantee the complete absence of allergens. Please let our team know if you have any food allergies or intolerances. Local ingredients

*15% public holiday surcharge applies. (a) / (1) Australian / Imported




prolhause

BAR & KITCHEN

white wines

Bancroft Sauvignon Blanc
NSW, Australia

Shaw & Smith Sauvignon Blanc
Adelaide Hills, SA

Rockbare Riesling
Clare Valley, SA

Madfish Chardonnay
Margaret River, WA

Tar & Roses Pinot Grigio
Strathbogie Ranges, VIC

red wines

Bancroft Shiraz Cabernet
NSW, Australia

Big Buffalo Pinot Noir
Monterey, California

Tar & Roses Tempranillo
Heathcote, VIC

Penfolds Max’s Shiraz
Adelaide Hills, SA

Penfolds Max’'s Cabernet Sauvignon
Adelaide Hills, SA

BTL
$55

$95

$85

$55

$85

BTL

$55

$75

$85

$95

$95

sparkling wines

Bancroft Brut
NSW, Australia

Dal Zotto Prosecco
King Valley, VIC

Stella Bella Skuttlebutt Moscato
Adelaide, SA

Taittinger Brut Réserve NV
Reims, Champagne

beers & RTD’s $15

Tooheys Extra Dry
Tooheys New

James Boag's Premium
Little Creatures Pale Ale
Heineken

XXXX Gold

Iron Jack

James Boag’s Light

cider/RTD’s $16

5 Seeds Crisp Apple
James Squire Ginger Beer

BTL
$55

$80

$70

$160

beverage menu

soft drinks & juices $8

Coca Cola

Coca Cola No Sugar
Sprite

Fanta

Lemon Lime Bitters
Ginger Beer

Orange juice
Apple juice
Pineapple juice
Mango juice

bottled water

Waterbox
San Pellegrino Sparkling (750ml)
Aqua Panna Still Water (750ml)

$8
$15
$15
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