
all burgers served pink  

and juicy on a brioche bun

 bangin’
burgers 
+ serious sangas

all burgers served pink  

and juicy on a brioche bun

Cheeseburger� 26
Angus Beef Patty, American Cheese, Vintage Cheddar, 
Red Onion, BB Pickle, Remoulade & Fries

Chicken BLT� 27
BBQ Rubbed Chicken Breast, Crispy Bacon, Sliced Tomato,  
Cos Lettuce, Remoulade & Crispy Ripped Potatoes

Haloumi & Mushroom Burger� 25
Brioche Bun, Grilled Haloumi, Roasted Field Mushroom,  
Rocket, Herb Aioli & Crispy Ripped Potatoes

Pulled Pork Burger 	 26
Pulled Pork, Carolina BBQ Sauce, Sriracha Mayo Slaw & Fries

Grande Croque Monsieur	 26
Ham, Pork Belly, Swiss Gruyere, Parmesan, Vintage Cheddar  
& Bacon on Texas Toast with Crispy Ripped Potatoes &  
Cheese Sauce

personalise your burger or sanga
Make your burger or sanga yours with  
an additional patty or extras
+ Make it a double	 9
+ Egg	 3
+ Avocado 	 3
+ Cheese	 3

+ Bacon	 3
+ Pineapple	 1.5
+ Beetroot	 1.5

The Merrywell Angus Burger	 28
Angus Beef Patty, Vintage Cheddar, Bacon, Secret Sauce,  
Red Onion, Cos Lettuce, Tomato, Pickles & Fries

for
see the

order booth

chef specials

fries + 
things

make it saucy
+ Garlic Aioli 	 3
+ Bacon Aioli 	 3
+ Chipotle Crema	 3
+ Sriracha Mayo	 3

+ Sour Cream	 3
+ Sweet Chilli	 3
+ Blue Cheese	 4
+ Maple Hot Sauce 	 4

French Fries 	 9 
+ French Fries with Duck Fat, Truffle Salt & Fresh Herbs	 15

Loaded Fries	 15 
House Made Chilli Beef & Cheese Sauce, Jalapeños & Coriander

Sweet Potato Fries	 10
The Merrywell Chips	 15	
Crispy Ripped Potatoes & Bacon Aioli 

functions

the merrywell food
Please be advised that our products either  
contain/or are produced in kitchens which  

contain/use the allergens of peanuts, tree nuts,  
seafood, soy, milk (or other dairy), egg, sesame,  
wheat (gluten), lupin and sulphite preservatives.  

We cannot guarantee any of our products  
are 100% allergen free.

themerrywell

Choose from a range of food and drinks 
packages and we’ll guarantee a menu  
and a long list of bevvies to keep the  

good times flowing. 
So eat, drink and have yourself one merry 
celebration! Catering for 30 to 800 guests.

For bookings and enquiries, 
contact us via email at  

themerrywell@crownperth.com.au  
or visit crownperth.com.au

plates with 
  mates

A surcharge of 10% applies to food on public holidays

pub grub

Fish & Chips 	 30
Tartare Sauce & Lemon

Steak Frites 	 31
Butcher Cut Wagyu Rump, Herb Butter, Fries & Aioli

Grandma Grecco’s Chicken Parma 	 30
Mozzarella, Napoli Sauce, Rocket & Parmesan Salad & Fries

Casarecce Amatriciana Pasta� 29
Pancetta, Red Chilli, Garlic, Black Pepper, Tomato Salsa,  
Napoli Sauce & Parmesan Cheese
*Vegetarian option available 	 25

Pan Fried Barramundi� 38
Warm Potato & Rocket Salad, Citrus Aioli, Romesco Sauce & Lime

350gr Angus Striploin	 49
Striploin Rubbed with BBQ Rub (cooked to your liking),  
Charred Broccolini, Crispy Ripped Potatoes, Mexican Salsa & Roja Sauce

Southern Style Beef Brisket	 38
12 Hour Cooked Slow Cooked Beef Brisket, House-made Beans,  
Slaw, Grilled Corn Cob, BB Pickles & Onion Rings

Grilled Corn Cob 	 8 
Parmesan Cheese  
with Remoulade Sauce

Baby Potatoes 	 9 
Butter & Herbs 

Garlic Bread 	 9 
Garlic Rubbed  
Grilled Baguette,  
Parmesan Cheese

Charred Broccolini 	 9 
Romesco Sauce

something extra

Caesar Salad	 22
Cos Lettuce, Canadian Bacon Bits, Garlic Croutons  
& Tempura Egg

Chicken Quinoa Poke Bowl 	 24 
Grilled Chicken Breast, Red Quinoa, Lettuce, Avocado,  
Cherry Tomatoes, Edamame Beans, Roasted Cauliflower,  
Pickled Red Onion, Pumpkin Seeds & Vinaigrette 

Jerk Roasted Sweet Potato Salad	 20
Roasted Sweet Potato, Black Beans, Cucumber, Cherry Tomatoes,  
Corn, Cos Lettuce, Crumbled Feta, Coriander & Vinaigrette

Pear, Walnut & Rocket Salad	 15
with Parmesan Cheese & Lemon Vinaigrette

+ Tempura Prawns 	 10 
+ Grilled Chicken	  8 
+ Tempura Egg	 3
+ Avocado 	  3
+ Cherry Tomatoes	  3

add to 
your salad

friends withyou can make

salad

Wagyu Mini Beef Burgers 3pc� 25
Cheddar, Pickles, Caramelised Onions & Remoulade

Mac & Cheese Bites� 22
House-made BBQ Sauce

Lollipop Buffalo Wings� 25
Blue Cheese Fondue, Hot Sauce & Celery Sticks

BBQ Pulled Pork Quesadilla 6pc� 23
Chilli, Cheddar, Avocado Mousse,  
Salsa Roja, Sour Cream & Coriander

Spicy Shrimp Lettuce Cups 3pc� 23
Tempura Prawns, Sriracha Mayo, Coconut Rice,  
Jalapeño Salsa & Seaweed

Korean Style Fried Chicken Bao Buns 3pc � 24 
Spicy Fried Chicken, Shredded Lettuce, Minute Pickle,  
Peanuts, Coriander & Sriracha Mayo 

Crispy Fish Tacos 3pc  � 23 
Crispy Fish, Shredded Lettuce, Sour Cream, Pico De Gallo,  
Sriracha Mayo, Guacamole & Coriander 

Merrywell Macho Nachos� 25 
Corn Chips, Nacho Cheese, Black Beans, Coriander, Tomato Salsa  
& House-made BBQ Sauce
Choice of: 
+ BBQ Pulled Pork 
+ Wagyu Beef Chilli 
+ Vegetarian
Served Mild/Medium/Macho Macho
+ Guacamole� 8
+ Sour Cream� 3
+ Jalapeños� 3

Panna Cotta 	 15
Vanilla Bean Panna Cotta, Raspberry Sorbet,  
Freeze Fried Raspberry & Raspberry Gel

Double Choc Brownie� 15
Brownie, Salted Caramel Ice-Cream, Crumb,  
Caramel Sauce & Fresh Strawberries 

Citron Tart� 15
Lemon Brûlée Tart, Berry Sorbet & Raspberry Coulis	

Two Scoops of Ice-Cream 	 7
Vanilla Bean, Salted Caramel or Raspberry Sorbet

dessertsdecadent

Mac & Cheese Bites

Chicken Tenders

Fish ‘N’ Chips

Mini Cheeseburgers

kids menu

all served with fries

$15

a choice of:



	 MIDDY	 PINT 
	 285ML	 570ML

4 Pines Pacific Ale 3.5% NSW	 7	 13

Balter Hazy 6% QLD 	 7	 14

Carlton Dry 4.5% VIC	 7	 1250

Guinness 4.2% IRE	 7	 1350

Great Northern Super Crisp Lager 3.5% QLD	 6	 11

Hahn SuperDry 3.5% NSW	 6	 12

Hahn SuperDry 4.6% NSW	 7	 1250

Heineken 5.0% NLD	 750	 1350

James Squire 150 Lashes Pale Ale 4.2% NSW	 750 	 1350

James Squire Ginger Beer 4.0% NSW	 750	 14

Little Creatures Pacific Ale 4.4% WA 	 7 	 13

Little Creatures Pale Ale 5.2% WA 	 750	 1350

Voodoo Ranger IPA 5% NSW  	 7	 14

Peroni Nastro Azzurro 5.1% ITA	 750	 14

Pirate Life South Coast Pale Ale 4.4% SA	 7	 13

Somersby’s Apple Cider 4.5% DK	 7	 12

Stone & Wood 4.4% NSW	 7	 13

Swan Draught 4.5% WA	 7	 12

 

Peach on Earth
Bacardi Carta Blanca Rum, Peach Schnapps,  

Peach Purée, Lemon Juice & Soda

What’s Kraken
Kraken Rum, Passionfruit Liqueur, Passionfruit Syrup, 

Lemon Juice & Ginger Beer

Bourbon Peach Mule
Jack Daniel’s Bourbon, Peach Puree, 
Bitters, Lime Juice & Ginger Beer

Lychee Calippo
Gordon’s Gin, Paraiso Lychee, Watermelon Syrup, 

Pineapple Juice & Lime Juice

Strawberry Fields
Gordon’s Gin, Aperol, Strawbery Liqueur,  

Lemon Juice, Strawberries & Soda

Blackberry Mojito
Bacardi Carta Blanca Rum, Blackberry Liqueur,  

Lime Juice, Soda & Mint Leaves 

Bubble Gum Sour
Gordon’s Gin, Bubble Gum Syrup, Egg Whites,  

Cranberry Juice, Lemon Juice & Sprite

Watermelon Margarita
El Jimador Reposado, Watermelon Liqueur,  

Watermelon Syrup & Grapefruit Juice

$19
Pink Floss Martini

Gordon’s Pink Gin, Cranberry Juice.  

Lemon Juice, Watermelon Syrup  

& Fairy Floss 

Single Serve $22

The Classic Espresso Martini
Ketel One Vodka, Kahlua, Espresso and Vanilla Syrup

Honeycomb Espresso Martini
Ketel One Vodka, Kahlua, Espresso and  

Salted Caramel Syrup with Chocolate Honeycomb

For our full beverage selection  
Check out our drinks menu available at the bar

themerrywell

cocktails.
    with a twist

espresso  
     martini range

Single Serve $20

Classic cocktails available upon request

menu

on tap

		  BOTTLE

Asahi 3.5% JPN		  12

Coors 4.2% USA		  10

Corona Extra 4.5% MEX		  11

Feral Biggie Juice 6.0% WA		  1250

Great Northern Zero 0.0% QLD		  8

Heineken 3 3.3% NLD		  950

Heineken Zero 0.0% NLD		  8

James Boag’s Light 2.5% TAS		  10

Kirin 5.0% JPN		  11

Little Creatures Rogers’ 3.8% WA 		  10

Matso’s Ginger Beer 3.5% WA		  12

Pure Blonde 4.2% VIC		  1050

bottled beer

	 GLASS 	 CARAFE	
	 150ML	 500ML

Juliet Moscato 	 11	 35 
Mornington Peninsula, VIC

Squealing Pig Sauvignon Blanc 	 13 	 40 
Marlborough, NZ

wines on tap

		  BOTTLE

Rekorderlig Strawberry & Lime 330ml 4.0% SWE		  14

Somersby Pear Cider 4.5% NLD		  10 

James Squire Orchard Crush Apple Cider 4.2% VIC		  10 

from the orchard	

	 GLASS	 BOTTLE

Veuve Tailhan Brut	 11	 55 
Burgundy, France

Il Fiore Prosecco	 12	 55 
Grocetta Del Motello, Italy

Taltarni T Series Brut 	 12	 55 
Multi Regional, SA

Ad Hoc The Riddler Sparkling Rosé	 13	 60 
Pemberton, WA		

Chandon Garden Spritz	 15	 70 
Yarra Valley, VIC

Piper-Heidsieck Brut 	 	 95 
Reims, France

Moët & Chandon Brut 	 	 140 
Epernay, France

Veuve Clicquot	 	 175 
Reims, France	 	

Dom Pérignon		  380 
Epernay, France		

bubbles

	 GLASS	 BOTTLE 
	 150ML

Snake & Herring Sabotage Riesling 	 11 	 50 
Wilyabrup, WA

Pocket Watch Sauvignon Blanc	 10 	 45 
Multi-Regional, Australia

Shaw & Smith Sauvignon Blanc	 14	 65 
Adelaide Hills, SA

Singlefile Great Southern Semillon Sauvignon Blanc	 12	 55 
Denmark, WA

Paul Conti Chenin Blanc	 10	 45 
Swan Coastal, WA

Phillip Shaw ‘The Gardener’ Pinot Gris	 13	 60 
Orange, NSW

Willow Bridge Chardonnay	 11 	 50 
Ferguson Valley, WA

Fraser Gallop Parterre Chardonnay	 14	 65 
Margaret River, WA

white

	 GLASS	 BOTTLE 
	 150ML

T’Gallant Cape Schanck Rose	 11	 50 
Mornington, VIC

Ad Hoc Pip Rose	 	 60 
Margaret River, WA

	 GLASS	 BOTTLE 
	 150ML	

Babich ‘Classic’ Pinot Noir	 12 	 55 
Marlborough, NZ

Lopez Cristobal Tinto Roble Ribera Del Duero	 13 	 60 
Rioja, Spain

Fraser Gallop Cabernet Merlot	 14	 50 
Margaret River, WA

Katnook Estate Cabernet Sauvignon	 12	 55 
Coonawarra, SA

Vasse Felix Cabernet Sauvignon	 	 80 
Margaret River, WA

Hancock & Hancock Grenache Shiraz	 13	 60 
McLaren Vale, SA

Bowen Estate Shiraz	 	 85 
Coonawara, SA

St Hallett Garden of Eden Shiraz 	 12 	 55 
Barossa Valley, SA

Willow Bridge Shiraz	 10	 45 
Ferguson Valley, WA

La Boca Malbec	 12	 55 
Uco Valley, Argentina

rosé

red

people

times
       good

Sharing 1L $39

goodgoodfood


