
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)

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

12
 

12

12

Classic desserts made to comfort

P U B  C LAS S I C S

Chicken Parmigiana
Crumbed Chicken Breast, Tomato Basil Sauce, 
Mozzarella, Gourmet Salad, Chips 

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, Burger Sauce, Chips 

Balinese Nasi Goreng
Chef’s Special Wok-Tossed Rice, Fried Egg, 
Sambal, Crispy Shallots, Chicken Satay, Prawn 
Crackers (gfo) 

The UFC Burger
Ultimate Fried Chicken, Bacon, Coleslaw, Burger 
Sauce, Chips 

T-bone Steak
300g T-Bone, Gourmet Salad, Chips, 
Red Wine Jus (gf)

27
 

31
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28
 

25

40
 

Hearty favourites done right

Praline Chocolate Dome with Joconde Biscuit, Crunchy 
Choc Base, Dark Mousse, Hazelnut, Chocolate Glaze

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

*Christmas crackers included in set menu

Pan-Seared Tasmanian Salmon with Dill Mash Potato, Asparagus, 
Cherry Tomato and a Lemon Butter Sauce (gf)

 
Margaret River Chargrilled Sirloin with Roasted Potato, Cranberry 

Chimichurri, Seasonal Grilled Veggies and a Red Wine Jus (gf)

Roasted Turkey with Pistachio Cranberry Stuffing, Roasted 
Potatoes, Baby Carrot, Asparagus, Cherry Tomatoes and

 Gravy (gf)

Spinach Tortellini with Local Mushroom Velouté, Spinach 
and Truffle Oil (gf, v)

C H O I C E  O F  E NTRE E

24

C H O I C E  O F  MAI N

C H O I C E  O F  D E S S E RT

Seared Shark Bay Scallops with Twice Cooked Pork Belly, 
Cauliflower Mash, and Wild Shitake Mushrooms (gf)

Beef Tataki with Crisp Pomme Paille, Yuzu Vinaigrette and 
Horseradish Crème (gf)

Roast Pumpkin Salad with Charred Beetroot, Grilled Halloumi, 
Pomegranate over a Gourmet Mixed Salad (gf, v, vgo) 

28

28

26

FE STIVE 
E NTRE E S

Seasonal starters to set the tone 
for your festive feast

Seared Shark Bay Scallops 
Twice Cooked Pork Belly, Cauliflower Mash, and 
Wild Shitake Mushrooms (gf)

Beef Tataki
Crisp Pomme Paille, Yuzu Vinaigrette and 
Horseradish Crème (gf)

Roast Pumpkin Salad
Roast Pumpkin Salad with Charred Beetroot, 
Grilled Halloumi, Pomegranate over a Gourmet 
Mixed Salad (gf, v, vgo)

BAR  S NAC K S  & 
S MALL  P LATE S

perfect to share or pair with a pint

Salt & Pepper Calamari 
Shallow-Fried WA Calamari, Rocket, Lime, Plum  
and Sweet Chilli Dip (gf + 4)

Hot ‘n’ Crispy Wings
Portuguese-Spiced Crispy Chicken Wings, 
Lemon,  Aioli 

Truffle Risotto Croquettes
Local Mushrooms, Beetroot Macadamia 
Puree (gf, v, vgo)

Classic Cut Chips 
Herb Salt,  Aioli (gf, v, vgo) 
*Upgrade to Truffle Aioli +2

19

18

22

12.5

FE STIVE  MAI N S
Generous plates showcasing 
the season’s finest flavours

Pan-seared  
Tasmanian Salmon
Dill Mash Potato,  Asparagus, Cherry Tomato 
and a Lemon Butter Sauce. (gf) 

Margaret River Chargrilled     
Sirloin 300g
Roasted Potato, Cranberry Chimichurri, 
Seasonal Grilled Veggies and a Red Wine Jus (gf)

Roasted Turkey
Pistachio Cranberry Stuffing, Roasted Potatoes, 
Baby Carrot, Asparagus, Cherry Tomatoes and 
Gravy (gf)

Spinach tortellini
Local Mushroom Velouté, Spinach and 
Truffle Oil (gf, v)

38
 

40
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34



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

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

Moet & Chandon Brut 
Imperial NV France

Chandon Brut NV VIC

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

House Pour Sparkling 

125 

59

59 

49

22 

13

13 

12

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%

Gwei Lo Rainbow  
Sherbet Sour 6%

Coopers Dry Low Carb 4.2%

Beerfarm IPA 5.6%

Eagle Bay XPA 3.5%

Cheeky Monkey Draught  
Kolsch Ale 4.2%

Colonial CBCo Goldy Lager 4.0%

Colonial CBCo Pale Ale 4.4%

Colonial CBCo Zero Lager 0%

13 

13 

13.5 

14.5 

13

12.5

12

12 

12.5

13

9.8

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

79 

55 

59

59

59 

49

- 

14 

15

15

14 

12

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

89 

79 

59 

55 

59

49

- 

- 

15 

13 

15

12

glass bottle

B E VE RAG E S


