
Small bites
 

Char-grilled courgette (V)
Ssamjang aioli, Grana Panado 

15

Three-cheese arancini (V)
Basil, tomato sauce, Grana Panado 

16

Rosemary goat curd
bruschetta (V)
Heirloom cherry tomatoes,
balsamic glaze

19

One entrée and one
main or one main and
one dessert

$45 Two-course
dinner for one $88 Three-course

dinner for two
One entrée and one
main each, one dessert
to share

Main
 

Dardanup lamb cutlets
Creamy parmesan polenta,
Brussels sprout, spiced lamb jus  

39

Spiced roasted cauliflower
(VG)
Basil, tomato sauce, Grana Panado 

28

300g WA Dardanup beef
striploin (G)(E)
Ripped potatoes, broccolini  

43

Dessert 
 

Vanilla Crème Brûlée (V)
Shortbread

18

Tiramisu
Mascarpone, cocoa  

16

Children’s 
(under 16 years old)
 

16

Chicken tenders and chips 
Spaghetti bolognaise 

Extra
 

11

Paris mash (V)
Grilled rosemary focaccia, extra
virgin olive oil, balsamic (VG) 
Crispy chips (V)
Grilled broccolini, toasted almond
(V)



Glass Bottle
Folklore Sparkling Brut Western Australia 13 44
Vedova Prosecco Veneto, Italy 14 60
Veuve d'Argent Cuvee
Prestige Blanc de Blanc
Brut 

France 13 50

Chandon Brut NV Yarra Valley, VIC 70

Glass Bottle
Folklore Chardonnay Western Australia 13 44
Pitchfork Moscato Margaret River, WA 13 45
Langmeil Barossa 
Riesling

South Australia 13 48

Robert Oatley SS
Sauvignon Blanc 

Margaret River, WA 14 48

Wise Sea Urchin Semillon
Blanc Sauvignon  

Margaret River, WA 50

Redbank King Valley 
Pinot Grigio

Victoria 48

Flametree Pinot Gris Margaret River, WA 55

Glass Bottle
Folklore Western Australia 13 44
Vasse Felix Classic 
Dry Rosé

Margaret River, WA 46

Glass Bottle
Folklore Cabernet Merlot Western Australia 13 44
Torres Coronas
Tempranillo

Spain 14 50

La Vue Pinot Noir Nagambie Lakes, VIC 14 47
Robert Oatley SS 
Cabernet Sauvignon

Margaret River, WA 14 48

Wise Sea Urchin Shiraz Margaret River, WA 13 50
Guigal Cotes Du Rhon
Rouge

France 50

Chianti Barone Ricasoli Italy 55
Ziegler Shiraz Barossa Valley, SA 60

SPARKLING & CHAMPAGNE

WHITE

ROSÉ

RED

WINES

Toblerone Kahlúa, Frangelico, Baileys, fresh cream 21

Azul
Gin, Blue Curacao, lychee liquor, lemon juice,
sugar syrup

21

Espresso Martini Vodka, Kahlúa, coffee, sugar syrup 21

French Martini 
Vodka, Chambord, passion fruit syrup,
pineapple juice

21

Strawberry Sour
White Rum, Triple Sec, strawberry puree,
lime juice, cranberry juice

21

Passion Mai Tai
White Rum, Dark Rum, Amaretto, Lime
Juice, Sugar Syrup, Pineapple Juice

21

COCKTAILS

ABV Sch. Pint
Swan Draught mild lager 4.4% 10 12
James Squire One Fifty Lashes Pale Ale 4.2% 13 15
Heineken Pure Malt Lager 5.4% 14 16
Hahn SuperDry 3.5 3.5% 10 12

ABV Bottle
Heineken 0.0 Pure Malt Lager 0.0% 9
Guinness Draught 0.0 0.0% 9
Peroni Leggera Lager 3.5% 10
James Squire Ginger Beer 4.0% 12
Corona Extra pale lager 4.6% 10
James Squire Orchard Crush Cider 4.8% 13

ON TAPS

BOTTLED BEERS

BEERS

Coke / Coke Zero 6
Sprite 6

Lemon, lime & bitters 8
Bundaberg Ginger Beer 8
Juice
(Orange, Apple, Pineapple)

6

SOFT DRINKS

Fruit Punch
Orange juice, cranberry juice, lemon juice,
honey syrup, ginger ale

16

Sensational
Passion fruit, orange juice, pineapple juice,
honey syrup, soda

16

Langley Breeze
Orange juice, pomegranate juice, grapefruit
juice, lemon juice, strawberry puree

16

MOCKTAILS

H A P P Y  H O U R  |  5 P M  -  6 P M
$ 9 . 5  s e l e c t e d  p i n t s  a n d  w i n e s


