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LIGHT MEALS
Wood fired roasted garlic herb bread V					     10
Sweet spicy chicken wings, buffalo mayonnaise, sesame seeds 		  19
Chicken Caesar Salad – lettuce, bacon, sourdough croutons,		  27 
parmesan, a soft boiled egg 		
Caesar Salad – lettuce, bacon, sourdough croutons, parmesan, 		  21 
a soft boiled egg 						    
Tandoori Chicken Quesadilla – capsicum, onion, cheese, coriander, 	 20 
sour cream, salad 	 			 

SANDWICHES & BURGERS
Wagyu Beef Burger  – bacon, cheddar, gherkin, onion relish,  		  31 
mayonnaise, lettuce, tomato, chips
Steak Sandwich – medium rump steak, mushroom, onion, cheddar,	 27 
seeded mustard mayonnaise, rocket, chips 			 
Halloumi Burger – mixed mushrooms, halloumi, romesco sauce, 	  	 27	  
rocket, tomato, chips V					   
Chicken Burger – Chimichurri tenders, bacon, avocado, feta, 		  27 
onion, chips			 

FROM THE OCEAN
Seafood Platter to Share – grilled snapper, chilli mussels, garlic prawns, 	 85 
salt & pepper squid, beer battered snapper fillet, chips, salad 				  
Grilled Barramundi – kipfler potatoes, broccolini, lemon cream sauce	 38
Fish & Chips – beer battered snapper fillet, tartare, chips, salad		  32
Chilli Mussels – garlic, chilli, onion, white wine, tomato,			   29 
Italian bread
Crumbed Calamari Rings – tartare, chips, salad				    25

Garlic Prawns – lemon rice, buttered broccolini 				    39

Please ask us about our low gluten options   V  Vegetarian          
Please note that our products either contain or/are produced in kitchens which contain/use the 
allergens of peanuts, tree nuts, seafood, soy, milk (and other dairy), egg, sesame, wheat (gluten) 
and sulphite preservatives. We cannot guarantee that any of our products are 100% allergen free.

Please note that credit card payments incur a service fee of 1.15%.  
A surcharge of 10% applies on Sundays and 15% on Public Holidays.
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SPECIALTY STEAK
350g dry aged organic grass fed Dandaragan Angus striploin, 		  69 
potato gratin, brocollini, shallot red wine jus 			 

'PITCH BLACK' ANGUS STEAKS
Sourced from Dardanup in WA's South West.
All below steaks are served with chips, salad & your choice of gravy, creamy mushroom sauce,  
green peppercorn sauce or herb butter (sauces contains gluten).

450g T Bone 					     58
350g Scotch fillet 					     66	
350g New York strip 					     47
200g Eye fillet 					     45

FROM THE GRILL 
500g Rump, calamari rings 					     60
250g Rump 					     35
Add garlic prawns for $14 to a main meal. Add extra sauce for $2. 	

Please note: for medium-well or well done cooked steak, please allow half an hour.

SIde dishes	 			 
Onion rings V	 13 	 Small chips V	 6 	
Mashed potato V	 8 	 Steamed vegetables V	 11
Garden salad V	 8 	 Small sweet potato chips V	 10

Flame grilled SKEWERS
Lemon pepper chicken thighs		  			   36
WA lamb cutlets, rosemary garlic					     44

All skewers on a stand served with salad, chips & gravy

JUNCTION CHEF’S SELECTIONS
Herb roasted chicken, mashed potato, seasonal vegetables, red wine jus 	 32
Junction’s Chicken Parmigiana – 	Napolitana sauce, mozzarella, 		  28 
chips, salad 		

Please ask us about our low gluten options   V  Vegetarian         
Please note that our products either contain or/are produced in kitchens which contain/use the 
allergens of peanuts, tree nuts, seafood, soy, milk (and other dairy), egg, sesame, wheat (gluten) 
and sulphite preservatives. We cannot guarantee that any of our products are 100% allergen free.

Please note that credit card payments incur a service fee of 1.15%.  
A surcharge of 10% applies on Sundays and 15% on Public Holidays.
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PASTA
Prawn Risotto – sun-dried tomato, basil, feta, parmesan			   35

	 Vegetarian V	 25

	 Chicken 	 29

Fettuccine Carbonara – bacon, mushroom, spinach 			   27

	 Chicken 	 33

	 Prawn 		  41

Creamy Chicken Gnocchi – capsicum tomato sauce, asparagus, 		  32 
parmesan, roasted flaked almonds 

	 Vegetarian V	 27

	 Prawn 		  41

PIZZA 
Meat Lovers – steak, pepperoni, bacon, honey glazed ham, 		  28 
BBQ sauce drizzle, mozzarella 			 
Hawaiian – honey glazed ham, pineapple,	mozzarella	  		  21
Margherita – tomato, basil, mozzarella V					     18
Pepperoni – pepperoni, mozzarella					     22
Peri Peri Chicken – capsicum, onion, coriander, 				    24 
spicy mayonnaise, mozzarella 		  					      
Available on low gluten pizza base for additional $6.

DESSERTS
Crème Brûlée 								        15 
Junction classic banana split 						      13
Devil’s Food Cake - hazelnut mousse, salted caramel, 			   16 
vanilla bean ice cream 
Mocha Meringue Affogato – vanilla bean ice cream, chocolate brownie,	 14 
meringue, espresso shot

Please ask us about our low gluten options   V  Vegetarian     
Please note that our products either contain or/are produced in kitchens which contain/use the 
allergens of peanuts, tree nuts, seafood, soy, milk (and other dairy), egg, sesame, wheat (gluten) 
and sulphite preservatives. We cannot guarantee that any of our products are 100% allergen free.

Please note that credit card payments incur a service fee of 1.15%.  
A surcharge of 10% applies on Sundays and 15% on Public Holidays.


