
WINE LIST
~ DINNER MENU ~

Starters
House bread plate with olive oil, balsamic glaze, dukkha and olives  ................. $15.00 
  add on chorizo $5.00, Hummus $4.00
White bean puree, squid, chorizo and red onion GF ........................................... $15.00 
Chermoula prawns with steamed rice and tzatziki GF  ............................. entrée $20.00 
                                                                                     ................................ main $35.00
Soup of the day and bread  .................................................................................. $9.00
House cured salmon gravlax, dill crème fraiche and crisp bread  ...................... $20.00
Ricotta cake, mushroom, roast tomato and salad GF ......................................... $15.00
Warm prosciutto, red onion, parmesan salad GF  ............................................... $15.00

Mains
Braised beef cheek, gratin potato and steamed vegetables GF .......................  $30.00
Eye fillet, gratin potato, steamed vegetables and beef jus GF  ........................... $38.50
Pork belly, pumpkin puree, broccolini and orange jus GF  ................................... $30.00
Grilled venison, white bean puree, pickled red cabbage, pine nuts  
and glazed sultanas GF  ...................................................................................... $40.00
Prawn fettucine, saffron cream sauce  ................................................................ $35.00 
Grilled field mushroom, baked polenta and salad Vegan GF  ............................ $25.00
Chicken breast, risotto, brandy mushroom cream sauce and asparagus GF ..... $30.00
Fish of the day served with chips, pickled cucumber salad and aioli ..................... $35.00 
  beer battered or grilled GF
Traditional Caesar salad (vegetarian no bacon)  ................................................. $20.00  
add on Chicken breast $10.00, prawns $12.00

Garden salad  ........................................................................................................ $7.50
Chips  ..................................................................................................................... $5.00
Steamed vegetables  ............................................................................................ $9.50

Desserts
Citrus panna cotta and berry coulis GF  .............................................................. $14.00
Tiramisu and thickened cream  ........................................................................... $14.00
Vegan chocolate cake and ganache  ............................................................... $14.00
Orange cake and berry coulis GF  ....................................................................... $14.00
Biscotti (lemon, orange and macadamia)  ........................................................... $4.00
Vanilla Ice cream  .................................................................................................. $5.00        

Cheese platter consisting of 3 cheeses, nuts, fresh fruit, chutney and crackers ... $32.00

Public holiday surcharge: 12.5%     |     BYO corkage $7.00 per bottle

White Wines	 Region	 150ml	 200ml	 Bottle
Churchview Silverleaf Chenin Blanc	 Margaret River WA	 $  8.50	 $11.50	 $32.00
Mongrel Creek SSB	 Margaret River WA	 $  9.50	 $12.00	 $36.00
Ferguson Hart Estate SBS	 Geographe WA	 $10.00	 $13.00	 $37.00
Brown Hill Charlotte Sauvignon Blanc 	 Margaret River WA	 $  9.50	 $12.00	 $36.00
Willespie Verdelho	 Margaret River WA	 $  9.50	 $12.00	 $36.00 
Woodlands Wilyabrup Valley
     Chardonnay	 Margaret River WA	 $10.00	 $13.00	 $42.00 
Churchview Estate Range Chardonnay	 Margaret River WA	 $10.00	 $13.00	 $38.00
St. Aidan’s Cassie Moscato	 Geographe WA			   $35.00
Dog Point Sauvignon Blanc	 New Zealand			   $44.00
Capel Vale Regional Riesling	 Geographe WA			   $43.00
Hungerford Hill Semillon	 Hunter Valley NSW			   $42.00

Sparkling Wines
Dal Zotto Pink Pucino Prosecco (sweet)	 King Valley VIC	 $10.00		  $38.00 
Veuve Ambal Blanc de Blanc	 France	 $10.00		  $40.00
St. Aidan’s Sparkling Chardonnay	 Geographe WA			   $45.00

Rose Wines
Oakway Moscato Dolce (sweet)	 Donnybrook WA	 $  8.50	 $11.50	 $32.00 
Mongrel Creek	 Margaret River WA	 $  9.50	 $12.00	 $36.00
Smallwater Roze	 Geographe WA			   $40.00

Red Wines
Capel Vale Debut Merlot	 Geographe WA	 $  8.50	 $11.50	 $32.00
Plantagenet Three Lions Pinot Noir	 Great Southern WA	 $  9.50	 $12.50	 $37.50 
Brown Hill Hannans Cabernet
     Sauvignon	 Margaret River WA	 $  9.50	 $12.00	 $36.00 
Woodlands Wilyabrup Valley
     Cabernet Sauvignon Merlot	 Margaret River WA	 $10.00	 $13.00	 $42.00 
Brown Hill Chaffers Shiraz	 Margaret River WA	 $  9.50	 $12.00	 $36.00
Snake + Herring Dirty Boots Cabernet
     Sauvignon	 Margaret River WA			   $40.00
St. Aidan’s Cabernet Sauvignon	 Geographe WA			   $49.00
Thorne-Clarke Shotfire Quartage	 Barossa SA			   $45.00
Green Door Tempranillo	 Geographe WA			   $42.00
Willow Bridge Black Dog Shiraz	 Geographe WA			   $85.00
Smallwater Zinfandel	 Donnybrook WA			   $49.50
John Kosovich Malbec / Petit Verdot	 Swan Valley WA			   $42.00

Fortified Wines		  60ml
St. Aidan’s Zena Liquer Muscat	 Geographe WA	 $12.00		  $54.00
Willespie Black Jewel Shiraz Port	 Margaret River WA	 $12.00		     n/a

BYO Wednesday & Thursday only - $7.00 per bottle   |   Separate billing by prior arrangement only
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Beers/Ciders	 Region	 Alc %
Beerfarm IPA	 Margaret River WA	 5.6	 $  9.50
Beerfarm West Coast Lager	 Margaret River WA	 4.4	 $  9.50
Rocky Ridge Session Ale	 Busselton WA	 4.6	 $  9.50
Rocky Ridge Pilsner Ale	 Busselton WA	 5.0	 $  9.50
Run Amok Grifter Cider	 Donnybrook WA	 6.2	 $  9.50
Guinness	 Ireland	 4.1	 $10.00
Kilkenneys	 Ireland	 4.3	 $10.00
Corona	 Mexico	 4.5	 $  7.50
Cascade	 Tasmania 	 2.4	 $  6.50
James Squire 150 Lashes	 New South Wales	 4.2	 $  7.50
Asahi Soukai	 Japan	 3.5	 $  7.50 
Heineken Lager 0.0%	 Netherlands	 0.0	 $  5.00

SPIRITS 30ml pour
Hendricks Gin	 $12.00
Bombay Sapphire Gin	 $10.00
Glenmorangie Scotch 10yr aged	 $12.00
Monkey Shoulder Scotch	 $10.00
Hennessy VSOP Brandy	 $12.00
Black Bottle Brandy	 $10.00
Bundaberg Rum	 $10.00
Bacardi Rum	 $10.00
Stolichnaya Vodka	 $10.00
Makers Mark Bourbon	 $10.00
Jack Daniels Bourbon	 $10.00
Jameson Irish Whiskey	 $10.00
Tia Maria	 $10.00
Frangelico	 $10.00
Baileys	 $10.00
Kahlua	 $10.00
1800 Coconut Tequila	 $10.00
Canadian Club	 $10.00
Haku Vodka (gluten free)	 $10.00
Disaronno	 $10.00

Irish Coffee	 $16.00
Espresso Martini	 $18.00

Drinks	
Coca Cola Classic	 $5.00
Coca Cola No Sugar	 $5.00
Coca Cola Diet	 $5.00
Lemon Lime & Bitters (bottled)	 $5.00
Lemon Lime & Bitters (handmade)	 $7.00
Lemonade	 $5.00
Ginger Beer	 $5.00
Dry Ginger Ale	 $5.00
Cascade Soda Water and Lime	 $3.50
Lemon Squash	 $5.00
Juice	 $5.00
Mt. Franklin Still Water	 $3.00
Mt. Franklin Lightly Sparkling 330ml	$4.00
Mt. Franklin Lightly Sparkling 750ml	$6.00

Coffee - Regular	 $5.00
Coffee - Mug	 $5.50
Coffee Takeaway	 $5.00
Keepcup Takeaway	 $4.50
Iced Coffee	 $8.00

Tea	 $4.00
    English Breakfast
    Earl Grey
    Ginger & Peppermint

Soy Milk                                      +$1.00

Please check with waitstaff for other blends

BYO Wednesday & Thursday only - $7.00 per bottle   |   Separate billing by prior arrangement only

DRINKS MENU


