
SAT U RDAY  From 2.00PM*

M O N DAY  -  FRI DAY  From 11.30AM*E MAI L  U S  AT
events@melbournehotel.com.au

for groups larger than 20

@debaunandco

De Baun & Co
*Public holiday hours may differ

menu



MENU

Moet & Chandon Brut
Imperial NV France

Chandon Brut NV VIC

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

House Pour Sparkling 

22 125

13 59

13 59

11 49

79

14 55

15 59

15 59

14 59

11 49

89

79

15 59

13 55

15 59

11 49

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

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

glass btl

Gage Roads Pinky’s
Sunset Apple Cider
Gage Roads Hazy as 
Hazy Pale Ale
Boston Tingletop Ginger Beer
Gwei Lo Rainbow Sherbet Sour
Heroes Roadie Mid Strength XPA
4 Pines Japanese Lager
Heroes and Villains
Renegade Citrus IPA
Coopers Dry Low Carb
Colonial CBCo Zero Lager 0%

Chateau D’esclans
Whispering Angel France

NV Bouchard Aine
& Fils De France France

Available on request

79

13 55

12

13

13.5

14.5

13

13.5

13.5

13

9.8

glass btl

D A I LY  S P E C I A L S

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

R E D  W I N E

W H I T E  W I N E

R O S E

B E E R  &  C I D E R

C O C K TA I L S

wednesdaytuesday

Red wine jus or garlic sauce, 
served with chips

Red wine reduction, 
served with chips (gf)

Served with grilled
chicken skewers

chicken Schnitzel
22

T-bone Steak
28

Nasi Goreng
22

Tomato or Chardonnay sauce, 
served with bread

Fresh Local Mussels
24

Monday

Truffle Chicken Liver Pâté
Rye crostini, tomato relish, baby cornichons

Spanish Grilled Chorizo
Mixed olives, feta, grilled Turkish bread, EVOO & dip 

Salt and Pepper Calamari 
Squid lightly floured, shallow fried, rocket, lime, 
confit garlic aioli (gfo) 
* Grilled option + 3.5 (gf)  

Hot Buffalo Chicken Wings 
Blue cheese dip, celery

Fresh Local Mussels 
Basil and tomato sauce or Chardonnay sauce, 
served with bread (gf)

Homemade Crispy Veggie Spring Rolls 
Sweet chilli sauce dip (v)

Local Truffle & Mushroom Arancini 
Spicy tomato chutney, parmesan, aioli (gf, v, vgo)

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

Classic Caesar Salad 
Cos lettuce, crispy bacon, egg, shaved parmesan, 
crouton, Chef ’s anchovy dressing (gfo)
*Add grilled chicken + 6

 

17

24

19

17

27

18

20

11.5

20

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

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

Trio Mushroom & Cheeseburger 
Homemade trio mushroom patty, vegan cheese, 
vegan aioli, tomato relish, rocket, vegan brioche bun (v, vg)

Chicken Parmigiana 
Homemade crumbed chicken breast, tomato basil sauce, 
mozzarella, gourmet salad, chips 

Beer Battered Barramundi Fillet 
Tartare sauce, gourmet salad, lemon, chips (gfo) 
*Grilled option + 4 (gf)

Nasi Goreng 
Chef special fried rice topped with fried egg, sambal, 
crispy shallots, chicken skewers, prawn crackers (gfo)

Penne Arrabiata 
Kalamata olives, mixed vegetables, Arrabiata sauce, 
parmesan cheese (v)

Spaghetti Marinara 
Selection of fresh seafood, Napolitana sauce, 
parmesan cheese

Spatchcock Chicken Diavolo 
Lemon & garlic herbed chicken, roasted potatoes, 
grilled broccolini (gf)

Southwest Lamb Cutlets 
Harissa lamb cutlets, beetroot macadamia puree, 
crumbled feta, balsamic glaze, herb salad (gf)

T-bone Steak 
350g T-bone, gourmet salad, chips, red wine reduction (gf)

Porterhouse Steak 
250g Margaret River beef striploin, roasted potatoes, 
grilled broccolini, red wine reduction (gf)

29

25

24

27

28

28

28

34

38

36

36

40

S H A R E S M A I N S

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

Praline Passion Dome
Chocolate tart shell, passion fruit curd, 
praline mousse (gf)

12

12

S O M E T H I N G  S W E E T

try me

try me

try me

try me try me

try me

THURSDAY


