
MENU

300 Murray Street

PERTH, WESTERN AUSTRALIA

           RED WINE (Glass 150ml)

Sparkling Wine & Champagne

          DESSERT WINE (Glass 75ml)

GlASS BOTTLE

The Lone Fig Chardonnay $6.50 $24.00

Jacobs Creek Riesling $7.00 $27.00

Jacobs Creek Chardonnay $7.00 $27.00

Brown Brothers Crouchen/Riesling $7.50 $28.00

JC 3Vines Sem/SauvBlanc/ViognIer $8.00 $30.00

SkuttleButt Sauvignon Blanc/SEM $8.50 $32.00

Stoneleigh Pinot Gris $8.50 $34.00

Amberley Chenin Blanc $9.00 $35.00

Jacobs Creek reserve Sauvignon Blanc $9.00 $35.00

Madfish Riesling $9.00 $36.00

Rosily Sauvignon Blanc $9.00 $36.00

Plantagenet Unwooded Chardonnay $9.50 $38.00

Oyster Bay Sauvignon Blanc $9.50 $38.00

Vasse Felix Classic Dry White $10.00 $39.00

Watershed Senses ViognIer $10.50 $40.00

Ashbrook Semillon $11.00 $42.00

Stella Bella Semillon Sauvignon Blanc - $42.00

Evans & Tate MR Chardonnay - $46.00

Leeuwin Estate Siblings Sauv Blanc 
Semillon

- $48.00

Cape Mentelle Sauv Blanc Semillon - $48.00

The Lone Fig Shiraz $6.50 $24.00

Jacobs Creek Merlot $7.00 $27.00

JC 3 Vines Shiraz Cabernet Tempranillo $8.00 $30.00

Wyndham Estate Bin 333 Pinot Noir $8.50 $32.00

Wyndham Estate Bin 555 Shiraz $8.50 $32.00

Moondah Brook Cabernet Sauvignon $9.00 $35.00

Jacobs Creek Reserve Cabernet 
Sauvignon

$9.00 $35.00

West Cape Howe Cabernet Merlot $9.00 $36.00

Hay Shed Hill Shiraz Tempranillo $9.50 $38.00

BrooklAND Valley Verse 1 Shiraz $10.00 $38.00

Goundry G Shiraz ViognIer $10.50 $39.00

Watershed Senses Shiraz - $40.00

Rosily Cabernet Sauvignon - $40.00

Oyster Bay Pinot Noir - $42.00

Xanadu Next Of Kin Cabernet Sauvignon - $42.00

Vasse Felix Cabernet Merlot - $45.00

Evans & Tate MR Merlot - $45.00

Lenton Brae Cabernet Merlot - $47.00

Carrington Vintage Brut $6.50 $25.00

Jacobs Creek Pinot Chardonnay $8.50 $32.00

Trilogy Cuvee Brut - $34.00

ChANDon NV Brut - $47.00

Mumm Cordon Rouge - $95.00

Moet & ChANDon Imperial - $125.00

Stella Bella Pink Muscat $9.50 $38.00

Vasse Felix Cane Cut Semillon $12.50 $48.00

We serve Crema Gourmet Coffee which 
is a superb, flavoursome Arabica blend, 
dark roasted to give a strong rich 
flavour.  Great espresso coffee.

           WHITE WINE (Glass 150ml) BREAKFAST

Buttermilk muffins made in house daily.                                                                                             $4.50

Toast & preserves, Two slices with  
Native butter, honey,  jam, marmalade  
or vegemite.  
(Choose from fruit & nut toast, seeded sourdough, 
plain white or gluten free)

$7.50   

Bircher muesli, rolled oats & apple shreds in 
apple juice & natural yogurt, rhubarb & apple 
compote.                                                                                                                                        

$12.50

Seasons Fruit salad, passionfruit pulp, honey, 
natural greek yogurt. (gluten free)                                   

$12.50

French toast, warm banana, kiwi fruit & 
strawberry in maple syrup, vanilla yogurt.              

$16.50

Sweetcorn & spiced ricotta,  
griddle cakes, slow roasted tomato &  
field mushrooms. (V)           

$17.50

Potato & feta pancake, smoked salmon, 
poached eggs, field mushrooms & spinach.                       

$18.50

Homemade baked beans, chorizo sausage on 
seeded sourdough, rocket leaves.                      

$15.50

2 Eggs on toast, poached, fried or scrambled. 
(Choose from ciabatta, grain bread, seeded 
sourdough, plain white or gluten free)                                             

$10.50

Scrambled eggS, chopped chive &  
smoked salmon on wholegrain toast.                               

$17.50                                                                                                                                                
                  

Eggs Benedict, 2 poached eggs  
& hollandaise, sourdough, ham.                                                   

$16.50                                                        

Bacon & egg sANDwich on seeded sourdough. 
(gluten free on request)                              

$12.50                                                       

2 egg FRITTATA, roasted capsicum,  
truss tomatoes, spinach, gruyere cheese.                       

$18.50                                                       

2 poached eggs, toast, spinach in  
balsamic, field mushroom.                                                     

$16.50                                                       

BREAKFAST SIDES

BACON $3.00

PORK SAUSAGE $3.00

FIELD MUSHROOMS $3.00

POTATO CAKE $3.00

Tomato $2.50

Served between 7.00am & 11.00am



SHARED

PIZZA

Entrée

MAIN

Char-grilled Garlic or herb bread. $9.00

Warm rustic baguette with butter.                                                            $6.50   

3 Dips with ciabatta, evo-oil & marinated olives.  
- baby spinach & feta 
- beetroot & yogurt 
- chick pea & roasted garlic 
(Serves two) (V)                   

$18.50

Seafood share plate, marinated octopus, 
salmon rilette, crème fraiche, crispy whitebait, 
sweetcorn crab cake. (Serves two)                                               

$45.00

Antipasto, prosciutto, sopressa, salami,  
blue cheese, char-grilled asparagus points & vine 
ripened tomato, feta stuffed baby capsicum, 
marinated olives, warm rustic baguette.  
(Serves two)

$42.00

Thai spiced chicken, coriander,  
pesto, sweet chilli & kaffir lime.

Small 
$16.00

Large 
$24.00

Chorizo, smoked ham, buffalo  
mozzarella, slow roasted roma tomatoes,  
basil & red peppers.       

Small 
$17.50

Large 
$28.00

Trio of mushrooms, king oyster,  
field & portobello, spinach, thyme, capsicum  
& pine nuts. (V)                                                                                         

Small 
$18.50

Large 
$27.50

Bruschetta, slow roasted roma tomatoes, torn 
basil leaves, buffalo mozzarella & balsamic glaze.                                                                                      

$14.00

Soup of the day with ciabatta roll. 
(always V)

$11.00

Ted’s Beer battered Coconut banana 
prawns, prawns, mango aioli & lemon cheek.

$15.00

Tempura soft Shell Crab & Baby Squid in 
five spice, chilli salt & hoisin sauce.

$17.00

Seared Scallops, rocket, truss tomato  
& cannellini bean salad. (GF-Gluten Free)                         

$17.00

Roasted stuffed Aubergine, zucchini fritters, 
black eyed pea salad & rocket. (V)

$15.00

Gnocchi with slow cooked beef cheek, speck, 
king oyster mushroom & broccollini.

$28.00

Vegetarian plate, spinach & cottage cheese, 
(chole) chick pea curry, hara bhara kebab, raita, 
lime pickle, jasmine rice, prata. (V)                                       

$26.00

German Snags (Bratwurst), pea puree,  
bacon, chive & garlic mashed potato,  
jus & mustard.                                                             

$19.00

Linguine con fungi, porcini, king oyster, 
portobello & basil. (V)  
(shaved parmesan optional)                                                                                                          

$24.00

Kangaroo pie, sautéed baby vegetables  
& potato.                                           

$26.00

Steamed local Barramundi,  
soy broth, julienne of vegetables,  
bok choy, coriander leaves.                                                                                                                    

$32.00

Ted’s Beer battered Fish & chips  
served with tartare sauce.                                                   

$21.00

Seared duck breast, orange & star anise jus, 
cumin salt potato, mango & watercress salsa.                                                                                                                         

$31.00

Lamb cutlets, kofta, merguez, char-grilled 
haloumi, greek style salad & pita.

$28.00

Huon salmon, roasted artichoke, asparagus, 
roma tomato, orange & rocket. (GF)       

$31.00

Char-grilled Lilydale chicken breast, corn 
& vegetable salad, avocado salsa. (GF)             

$28.00

Aged sirloin steak, cafe de paris butter, salad 
of greens, potato & garlic bake.   

200g 
$28.00

300g 
$36.00

MAIN SIDES

Greek salad                                                                                             $9.00

Green leaf salad                                                                                      $8.00

Asparagus, semi sun-dried tomato 
& feta crumble.                                   

$10.00

Baby vegetable medley, hollANDaise                                                       $9.00

Bowl of chips, aioli                                                                                $9.00

Bacon, chive & garlic mashed potato $7.00

Jasmine rice                                                                                             $6.00

Potato wedges with sour cream                                                                 $9.00

BLUE COW CHEESE PLATTER

DESSERT

ALL CHEESES SERVED WITH muscatels (Australian), seasonal 
fruit, quince jam & cheese biscuits. 

Double Brie $14.00

Capel club cheddar                                                                                    $14.00

Sapphire creamy blue                                                                               $16.00

3 cheese TASTE PLATE                                                  $24.50

vanilla & chocolate bavarois, hazelnut 
praline, caramel sauce & double cream.

$12.00

Watermelon, mango & berry salad, 
Bohème sorbet & persian fairy floss.

$12.50   

Tiramisu expressi, almond biscotti, chocolate 
coated coffee beans.            

$11.00

Orange & grand marnier panna–cotta 
with caramel sauce.                             

$12.00

Steak Baguette, tomato, red onion & 
roasted capsicum salsa, aioli & fries.

$22.50

Wagyu beef burger, tomato, iceberg lettuce, 
caramelized onions, sweet dill pickle & fries.

Extras: �Gruyere.    
Field mushrooms.  
Bacon.  
Egg.                         

$18.50   

 
$3.00 
$3.00 
$3.00 
$3.00

Open sourdough, grilled chicken, bacon, 
melted gruyere cheese, avocado mash, sea salt 
potato crisps.                                                                                            

$18.50

Caesar Salad, toasted ciabatta, shredded egg, 
crisp prosciutto, shaved parmesan & anchovy.          

Extras: �Grilled lemon & garlic herbed        
lilydale chicken breast. 

             Smoked salmon.                                                                                                                    

Sm 
Lg

$14.50 
$21.00

$8.00

 
$9.00

Vegetarian salad, roasted stuffed 
aubergine slices, roasted beetroot relish, red 
onion & capsicum salsa, stuffed baby pepper, 
spinach & cannellini bean salad. (V)

$16.00

Bacon, cheese & turkey Panini, roasted 
tomato, sweetcorn & avocado salsa.

$18.50

WORKING LUNCH
Served between 11.30am & 5.00pm

CHILDRENS MENU

Cheese burger, cheese, fries & salad.                                                   $12.50

Toasted ham & cheese sANDwich,  
served with potato crisps.                                 

$10.50   

Pork Sausage & mashed potato,  
served with gravy.                                            

$12.50

Breadcrumbed chicken, cucumber  
& carrot sticks, served with chips.                    

$13.50

vanilla ice cream, chocolate topping.                                       $6.50


