CABERNET SAUVIGHOL

Cape Mentelle ‘Marmaduke’ Cab Sauv 13 50

Margaret River, WA QuarterdeCk
Flametree ‘Embers’ Cab Sauv 59

Margaret River, WA Restaurant
Leeuwin Estate ‘Prelude’ Cab Sauv 65

Margaret River, WA lnter Menu

Pirramimma ‘Stock’s Hill' Shiraz 12 49

Mclaren Vale, SA
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Leeuwin Estate ‘Siblings’ Shiraz’ 12 50
Margaret River, WA
Kalleske Clarry’s GSM 13 60

Barossa Valley, SA

Leeuwin Estate ‘Art Series’ Shiraz 90 {'4 = : 0@
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Margaret River, WA

BLENDS & OTRER VARIETALS

Whistling Duck Cabernet Merlot 8 25 Food & Drinks

Riverina, NSW

West Cape Howe Hanna'’s Hill Cabernet Malbec 50 Dining
Mount Barker Frankland River, WA

Stella Bella Cabernet Merlot 14 60 Wednesday

Margaret River, WA Lunch 12pm -3pm | Dinner 4pm - 9pm

Nikola Estate Cabernet MALBEC 50 Thursday / Friday

Margaret River, WA Lunch 12pm -3pm | Dinner 5pm - 8:30pm

Scagliola Barbera d’Asti ‘Mati 62 Saturday

Pied 1, Ital
iedmont, Italy Lunch 12pm -3pm | Dinner 4pm - 8:30pm

Penfolds Club Port ? 35
Sunday

Barossa Valley, SA )
Lunch 12pm -3pm | Dinner 4pm - 8pm

Mount Trio Pinot Noir 12 45

CLOSED ON MONDAY AND TUESDAY

Great Southern, WA
Members will automatically receive a 10% discount applied

to their purchases when they use their FOB key (member
Pemberton, WA key) at the point of sale.

Silkwood Estate ‘The Bowers’ Pinot Noir 50



Garlic Bread v, nf- $9
Chips & Aioli v, gf, nf - $9

Salt & Pepper Squid - $16

served with chipotle mayo nf

Soup of the day - $16
served with toasted ciabatta bread
SOPYC tasting plate - $18
Olive oil and balsamic with a medley of marinated olives, grilled chorizo

and toasted ciabatta bread

Mains

S.O.P.Y.C Burger - $29
Juicy chuck & brisket patty, smokey bacon, melted cheese, tomatoes, pickles,

crisp lettuce & American burger sauce. Served with chips & aioli nf, gfo

Classic Parmi - $31
Crunchy schnitzel, oozy cheese, rich tomato sugo & basil

Served with chips & salad nf

Chicken Schnitzel - $31

Crunchy schnitzel. Served with crispy chips & salad nf

Butter Chicken - $34

Tender pieces of boneless chicken thigh simmered in luxurious, velvety tomato based

sauce, finished with cream and aromatic spices, served with steamed rice

Beer-Battered Fish & Chips - $34
Ocean-hake fillets in a crispy beer batter with tartare sauce,

side salad & a lemon wedge df, nf

Beef Cheeks - $36
Slow-braised, melt-in-your-mouth cheek, served on creamy mash potato, topped

with thyme and red wine jus and in season green vegetable nf, gf

Rustic Veggie Gnocchi - $30

Soft pillowy gnocchi tossed in a charred asparagus, spinach and garlic, cherry tomatoes,

napolitana sauce and olive oil, finished with toasted almonds v, gfo

Spicy Prawn Risotto- $32
Creamy arborio, roasted capsicum, sambal kick,

juicy prawns & a sprinkle of parmesan nf
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_Whistling Duck SSB

Riverina, NSW

Kingston Estate Pinot Gris
Limestone Coast, SA

Amelia Park ‘Trellis’ SBS
Margaret River, WA

Lenton Brae SSB
Margaret River, WA

Heart & soul Moscato
Albany, WA

Puiattino Pinot Grigio
Veneto, ITA

—_—

Leeuwin Estate Rosé
Margaret River, WA
Triennes Rosé

Provence, France

RIESLING

Mr Mick Riesling

Clare Valley, SA

Leeuwin Estate ‘Art Series’ Riesling
Margaret River, WA

Frankland Estate Riesling

Frankland River, WA

SRIARDOMNIAY

Mount Trio Chardonnay
Great Southern, WA
Silkwood Estate ‘The Bowers’ Chardonnay
Pemberton, WA
Via Caves Chardonnay
Margaret River, WA
Domaine Chardonnay
Margaret River, WA
Rosily Chardonnay
Margaret River, WA
Leeuwin Estate ‘Prelude’ Chardonnay

Margaret River, WA

SEMILLORN SAUNIGHIOL BILANG

Glass Bottle
8 25
10 40
12 45
49
12 50
13 59
12 45
15 65
9.5 35
13 50
65
Glass Bottle
12 45
12 50
55
14 65
65
18 80



IVIINE

SPARKILING

Veuve Auguste Tailhan Brut Blanc de Blancs

Limoux, France

Trentham Estate ‘The Family’ Prosecco NV
Murray Darling, NSW

San Martino Prosecco
Conegliano, Italy

Veuve Ambal Blanc de Blancs Brut
Burgundy France

Chandon Garden Spritz
Yarra Valley, VIC

Dal Zotto Limoncello Spritz
King Valley, VIC

Leeuwin Estate Brut
Margaret River, WA

Moet & Chandon NV Champagne
Epernay, France

Taittinger Brut NV Champagne

Reims, France

SAUVIGLIOL] BLALIG

821 South Sauvignon Blanc

Marlborough, NZ

Leeuwin Estate ‘Siblings’ Sauvignon Blanc
Margaret River, WA

Pa Road Sauvignon Blanc
Marlborough, NZ

Leeuwin Estate ‘Art Series’ Sauvignon Blanc

Margaret River, WA

Glass

10

10.5

13

13

16

14

12

Bottle

36

45

55

56

67

55

95

120

195

48

50

55

75

Mains
Steak Sandwich - $30
Grilled steak, lettuce, tomato, caramelised onion,

cheddar cheese & tomato kasundi in a Turkish bun. Served with fries

Penne Chorizo Arrabiata - $32
Grilled chorizo, served in garlic and capsicum loaded mild chilli arrabiata sauce.

Finished with panne pasta topped with shaved parmesan cheese nf

Grilled Barramundi- $36
Served on a cucumber, fennel & pear salad, finished with herbed mayo,
herbed oil & charred lime nf, gf
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served with a choice of chips & salad or mash & veggies

and a choice of mushroom, peppercorn, bearnaise sauce or garlic sauce (all GF)

Sirloin 220g - Yearling Grade - $39
T-Bone 350g - $43
Scotch 220g- $45
Extra sauce (mushroom, peppercorn or bearnaise) $3

Add Garlic Prawns (Grilled prawns in a creamy garlic sauce) $12

FTBY 5o,
Rlizezels

Margherita Twist - $26
with napolitana sauce, molten cheese, brocconci & fresh basil v, nf
Chorizo & Bacon Pizza - $30
with smoky chorizo, bacon, roasted peppers & cheese nf
Chicken Supreme Pizza - $30
Napolitana sauce, juicy chicken, mushroom, baby spinach,

red onion & cheese nf

Salacls

Caesar Salad - $25

with cos lettuce, bacon, shaved parmesan, boiled egg, croutons, anchovies and
creamy caesar dressing nf

Add Chicken-$9 | Add Prosciutto - $9
Rocky Reef Salad- $30
Fresh garden salad, grilled maple bacon, cooked prawns, crushed peanuts,
mango segments, nam jim dressing

Salmon Fillet - $36

Grilled salmon a nicoise salad (potato, tomato, green beans, Asparagus, boiled egg
and black kalamata olives) in a seeded mustard dressing finished

with jerky dukkha crust gf

(contain nuts)



SIDES
Side Salad vegan, gf, nf- $9
Mash v, gf, nf- $9

Seasonal Veggies Fresh, vibrant, straight from the pan

vegan, gf, nf- $9

iels Meny

Kids Sirloin Steak and Chips OR Mash gf, nf-$15

Kids Chicken Tenders and Chips nf- $15

Kids Fish & Chips nf- $15

Classic Cheesecake - $15

with blueberry & bourbon compote v, nf

Tropical Pavlova - $15
Topped with Chantilly cream, diced mango, passionfruit coulis

and finished with toasted coconut. nf

Affogato - $15
2 scoops of Vanilla Ice cream drowned in a

shot of rich, hot espresso nf

Kids Ice Cream - $3
Vanilla Ice cream with 100's & 1000's

Milkshake - $6.5

Chocolate, Honeycomb, Vanilla, Strawberry

Daily dessert special available, please ask staff for more info

V -Vegetarian | GF-Gluten Free| DF - Dairy Free |
NF - Nut Free|  GFO- Gluten Free Option

VODIIZA

Skyy
Grey Goose

Absolute

RV

Captain Morgan
Bacardi Blanca
Mount Gay
Bundaberg UP
Kraken

Diplomatico

OVHER SPIRITS

Jose Cuervo Tequila

Hennessey VSOP

Hennessy VS Cognac

* Ask our staff about more spirits and liqueurs available

11

15

11

11

11

11

11

13

15

12

19

16



WIRISIZEY

Jack Daniels

Jim Beam

Wild Turkey

Makers Mark
Gentleman Jacks
Johnnie Walker Red
Johnnie Walker Black
Chivas Regal 12
MacAllan

Ardbeg Higedial
Glenfiddich 12
Glenlivet

Jameson

Canadian Club
Southern Comfort

@I

Tanqueray London Dry

Gordons Pink Gin

Tangueray No.10

Bombay Sapphire

Hendricks

Four Pillars

SPIRITS

12.5

21

21
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UDL Lime & Soda can 12
COCKTAILS
Aperol Spritz - Aperol, prosecco, soda 18
Caprioska - vodka, lime, sugar 20
Classic Margarita - tequila, Cointreau, lime, sugar, sailt rim 20
Cosmopolitan - vodka, Cointreau, cranberry, lime, sugar 20
Dark & Stormy - spiced rum, lime, bitters, ginger beer 18
Espresso Martini - vodka, Kahlua, coffee, sugar 21
French Martini - vodka, Chambord, pineapple, sugar 19
Japanese Slipper - Midori, Cointreau, lemon 19
Long Island Iced Tea - vodka, gin, rum, tequila,
Cointreau, lemon, pepsi 25
Mojito - rum, lime, sugar, mint 19
Negroni - gin, Campari, vermouth 19
Old Fashioned- bourbon, bitters, sugar 20
Whiskey Sour- scotch, lemon, sugar, egg white 20
Tommy Margarita- Tequila, Lime, sugar 16
NONALCHOILIGC

Middy  Pint
Selection of postmix soft drinks 5 6.5
Pepsi, Pepsi Max, Solo, lemonade, dry ginger ale, fonic
Selection of juices 5 7
Orange, apple, pineapple, cranberry
Lemon Lime & Bitters 5 8.5
Bundaberg Ginger Beer 6.5
San Pellegrino 750ml 9.5

Gatorade 600ml (assorted flavours)

Bottled Water 600ml

*Edenvale non-alcoholic wines available — please ask at the bar

Jug
13

Asahi Premium 12
Corona 12
Heineken Zero 9

Kilkkenny 440ml Can 13
Matso Ginger Beer 14
Carlton Dry 11

Little Creatures Pale Ale 11

Little Creatures Rogers 10
Peroni Nastro 3.5% 10
Nail VPA 9.5
Nail Red Ale 9
Nail Hammer Head 9
Nail Stout 9.5

BOTTLED CIDER

James Squire Orchard Crush 13

BEER O TAPR

Middy  Pint
Bulmer’s Cider 4.7% 7 12
Great Northern Super Crisp (Mid) 3.5% 7 11
Carlton Draught 4.6% 7 10.5
Pirate Life South Coast Pale Ale 4.4% 8.5 14.5
Guinness 4.2% 8.5 15
Nail MVP 3.5% 8 14
Swan Draught 4.4% 7.5 12.5
Peroni (mid) 3.5% 8 13
Peroni 5% 9 14.5
Gage Roads Single Fin 4.5% 7.5 13

Balter XPA 5% 8.5 14.5

Jug
22.5

20.5
22.5

28

29
24.5
25
29
25

28



