
MB6+ 250g Margaret River wagyu rump steak, fries,
watercress salad, choice of sauce | gf

Angus Pure grain-fed sirloin 250g, fries, watercress salad,
choice of sauce | gf 

Steak Sauces:
Café de Paris butter, chimichurri, red wine jus
            add a second sauce

Char grilled 1/2 free range chicken, harissa buttermilk 
cous cous, broccoli | gf

Slow cooked pressed lamb shoulder, caramelized honey,
smoked cumin yoghurt, pickled zucchini, chickpeas | gf

Char grilled cauliflower, curry hummus, hazelnut, parsley | v         

WEEKLY PRIZES
THURSDAY FROM 7PM

Gather the crew, settle in 
with food and frothies for a fun night. 

 
SUNDAY 3.30PM-6.30PM

Stop by the Verandah Bar and listen
to soft acoustic sounds of local artists.

GRAZING

WOODFIRE GRILL 
& ROTISSERIE

LARGE
Beef burger, South West grass fed beef patty, cheese melt,
lettuce, tomato, house pickles, chips 

Spiced pumpkin burger, lettuce, tomato, pickles, 
vegan mayo, chips | vg

Fried chicken burger, sweet & spicy gochujang sauce Asian
slaw, kimchi mayonnaise, chips 

                add gluten free bun
                add preserved lemon aioli dipping sauce

DESSERTS

PIZZERIA

Local marinated olives | vg gf df

South Australian Pacific oyster, mignonette, lemon | gf df

Chips, paprika salt, preserved lemon aioli  | gf veo df 

Woodfired flatbread 

La Delizia ricotta tart, sour cherries, berry compote, blood
orange sorbet | v

Vanilla semifreddo, honeycomb, dark chocolate

Nutella calzone, caramelised banana, strawberries, vanilla
gelato | dfo v

Beer battered fish and chips, tartare, salad, lemon | df

Market fish of day, romesco, panzanella salad | gf df

Mushroom risotto, king oyster & enoki mushrooms, kale crisps | v

Margherita - La Delizia fior di latte, Italian 
tomato, basil | vgo

Prosciutto – La Delizia stracciatella, San Daniele prosciutto,
Italian tomato, rocket 

Diavolo – Mondo’s ventricina, roasted red capsicum,
provolone, Italian tomato chilli 

Gamberi – Local tiger prawns, bocconcini, chilli, gremolata,
Italian tomato 

Ortolana – zucchini, pumpkin, pinenuts, pesto base | vgo

Pizza add-ons:
              Gluten free base
              Vegan cheese
              Queensland tiger prawns
              San Daniele prosciutto
              Kalamata olives
              Anchovies
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West coast fish ceviche tostada, peach, jalapeno, avocado | gf df 

Chicken wings, honey garlic glaze, parmesan, roasted almond 
gf dfo

Salt & pepper squid, green goddess sauce, pink peppercorn
capsicum slaw

WA local crayfish and tiger prawn roll, brioche bun, iceberg,
preserved lemon

Angus rump skewers (3), nam jim, chilli, asian herb salad | gf df 

add macadamia & fetta dip, squash relish | v
add ashed chevre, San Daniele prosciutto 
add oven baked camenbert, honeycomb | gfo v 

+5
+4
+6
+7
+3
+6

Our pizza dough is naturally fermented for 48 hours, 
hand-stretched and fired in our Marana Forni pizza oven.

gf gluten free | gfo gluten free option 
v vegetarian | vg vegan | veo vegan option

df dairy free | dfo dairy free option

Food prepared in our kitchen may contain or come into contact with major allergens including
milk, eggs, peanuts, tree nuts, wheat, fish, shellfish and soy.
Please inform your server of any allergies before ordering.

 Not all ingredients are listed.

Separate kids menu is available

15% surcharge applies on Public Holidays. Transaction fees apply.

EAT & DRINK - 

THE BEACH CLUB, TERRACE & VERANDAH BAR

SLEEP - 13 BOUTIQUE ROOMS

CELEBRATE  - 4 FUNCTION SPACES

LIVE ON THE
VERANDAH

Live music every week in
 the Verandah Bar
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Cooked over West Australian jarrah, hardwoods and charcoal to
impart a unique flavour and char to our dishes.

HOUSE SALADS
Charred lettuce, radicchio, baby cos, endive, candied walnut,
pancetta | veo df gf 

Quinoa salad, roasted sweet potato, radicchio, tea soaked
raisin, lemon vinaigrette | vg df gf 

Soba noodle salad, grilled salmon, buckwheat, pepitas | df nf
       change out salmon for fried tofu| vg
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SPARKLING

WHITE

RED

COCKTAILS

ROSÉ
LOW & NO-ALCOHOL

Tatachilla Sparkling, McLaren Vale, SA 

Da Luca Prosecco , Veneto, ITA 

Chandon Blanc de Blancs, Yarra Valley, VIC

Chandon NV Rose, Yarra Valley, VIC

Ghost Rock Supernatural Pet Nat , Cradle Coast, TAS

Veuve Clicquot Champagne, Reims, FRA 

Perrier-Jouet Grand Brut Champagne, Epernay, FRA 

Perrier-Jouet Blason Rosé Champagne, Reims, FRA 

Limoncello Spritz - limoncello, prosecco, soda, lemon

Croser Orange Spritz - Croser Sparkling, Orange bitters, Orange

Negroni Classico - Republic of Freo full bodied Gin, Campari, 

vermouth blend, wattle seed, cascarra

Crodino - Non-Alcoholic aperitivo spritz

Blushing Melon - watermelon, strawberry, lime, soda  

Strawberry No-jito - strawberry, lime, mint, soda

Heineken 0.0%   

Yeah Buoy XPA Less than 0.5% 

Hiatus Pacific Ale 0%

Winemakers Selection Classic White, Margaret River, WA

Salatin Pinot Grigio, Veneto, ITA

Sandalford ER Sauv Blanc Sem, Margaret River, WA

Flowstone Moonmilk Viognier, PG, Gewürz SB 

Margaret River WA

Coughlan Estate Chenin Blanc, Geographe,WA

Thistledown Grenache Blanc, McLaren Vale SA

Forest Hill Riesling, Denmark, WA

Sandalford ER Chardonnay, Margaret River, WA

Stray Society Fiano-Verdejo, Margaret River, WA

Pacha Mama Pinot Gris, Yarra Valley VIC 

San Marzano Timo Vermentino, Puglia, ITA

Tenuata Vallone Fiano, ITA 

Oates End Oaked Sauv Blanc Sem, Margaret River,WA

Coffele Castel Soave Classico, Veneto, ITA

Rustenberg Chardonnay, Stellenbosch, South Africa 

Terzini Pecorino, ITA

Glenarty Road Fume Blanc Karridale, WA

Prendiville Reserve Chardonnay, Margaret River, WA

1840 Rosé, Swan Valley, WA 

Rameau d’Or Rosé, Provence, FRA 
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Winemakers Selection Shiraz, Margaret River, WA 

Karman Tinto Tempranillo, Rioja, SPA

Sandalford Estate Reserve Shiraz, Margaret River, WA

Chaos Valley Tempranillo, Margaret River, WA

1840 Cabernet Merlot, Swan Valley, WA

Pike & Joyce Pinot Noir Vue Du Nord, Lenswood, SA

South x South West Bianco Rosso, Margaret River, WA

Small Victories Grenache Barossa Valley SA

Forest Hill Malbec, Denmark, WA

Sandalford Estate Reserve Cabernet Sauvignon, Margaret River, WA

Storm Bay Pinot Noir, Tasmania

Next Hundred Years Syrah, Great Southern, WA

Tar & Roses Pinot Noir, Mornington, VIC

Grace Farm Cabernet Sauvignon Malbec, Margaret River, WA

Roberto Sarotto Langhe Nebbiolo Piemonte Italy

Two Paddocks Estate Pinot Noir, Central Otago, NZ

Prendiville Reserve Cabernet Sauvignon, Margaret River, WA

Prendiville Reserve Shiraz, Margaret River, WA
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UPGRADE TO 250ML ON ANY WINE BY THE GLASS

CHILLED RED
Temata Gamay Noir, Hawkes Bay NZ  14  65


