- MARINATED OLIVES
SMOKED ALMORDS

 PRUFFLE MUSHROOM ARANCINI (3)
with house mayo

: SMOKED CHORIZO
smokey chorizo, ajo y perejil &
' ‘lemon wedge '

| GRILLED HALLOUMI
drizzled with local honey & lemon
43 ' wedge

) » TRIPLE COOKED SPUDS
i47iorispy chat potatoes, house mayo,
e garlic & parsley g

"iURKISH BREAD, BEETROOT HUHMUS
with olive oil

g ; CHIPS
11 Y ; with aioli

L _NIGHT'KITCHENl;‘
| OPEN FROM THURSDAY - SATURDAY

{Small plate}

$6.00

(gf,v)
$6.00
(gf,v)

$15.00
(gf,v)

$16.00
(gf)

$15.00
(gf,v)

- $16.00

(gf,vg)

$12.00
(v)

$9.00
(gfsv)

v - vegetarian

{Big plate}

MURRAY MEWS CHEESE BURGER $24.00
beef patty, house mayo, (gfo)
cheese, pickles, lettuce &
tomato with fries
STEAK SANGA $26.00
150 grams sirloin, (gfo)
caramelised onions,; beetroot
hummus, rocket & house mayo
on turkish bread with fries
GRILLED CHICKEN THIGHS $24.00

mojo picon, zucchini with (ef)
green 0il & side salad

SPECIAL OF THE DAY
please see our board

vg - vegan ‘vgo - vegan option
gf - gluten free gfo - gluten free option



——

{COCKTAILS)

] FIRST KISS $23.00
Frangelico, Avosh Vodka, Kahlua and
mint syrup

OLD PALS $23.00
Haiver WA Daily Gin, Apple Schnapps,
Maker's Mark, kiwi syrup and lemon
Juice
PINK LADY $23.00
Wild Road Rose Mami Gin, Apple

Schnapps, lemon and Australian bitters

JALISCO STARBURST

Cazadores Tequila,

$23.00
Apple
Schnapps,grapefruit syrup, lime Jjuice
and orange bitters
SAUVIGNON GIN $23.00
Haiver WA Daily Gin,
lemon Jjuice, mint leaves and thyme &

Sauvignon Blanc,

rosemary tincture

THE CARMEN MIRANDA $22.00
Malibu, Chambord, Bati white rum,
Midori, Wild Strawberry liquer and
pineapple
LOVE POTION NO.329 $22.00
Bati white rum, Lychee, Wild strawberry

liquer, Passoa and Triple sec

MANGO MAI TAI $23.00
Bati Dark rum, Amaretto, mango puree,
orange & pineapple

ESPRESSO MARTINI $21.00
Avosh Vodka, Kahlua, fresh espresso
TWISTED 20'S $23.00

Maker's Mark, ginger syrup, Australian
bitters and lemon Juice

.+ {MOCKTAILS)
= i VIRGIN MARGARITA
VIRGIR MOJITO

VIRGIN AMARETTO SOUR

{BEER, SPIRITS & PACKAGED)}

Please see the bar for

tap beer & spirits

BLACK BREWING CO BAO BAO MILK
STOUT, 4.5%

COLONIAL SOUTHWEST SOUR, 4.6%
O'BRIENS GLUTEN FREE LAGER, 3.0%
BRIGHT TANK GINGER BEER, WA 3.2%
REKORDERLIG CIDER, 4.0%
CARLTON ZERO, 0%
LEMOK LIME BITTERS

SOFT DRINKS
Coke,Coke zero,Sprite,Soda
water,Dry Ginger ale,Ginger Beer

{COFFEE & CAKE)}

Serve until late

WHITE
$11,00 ;
STELLA BELLA 23, Margaret River
$11.00 Sauvignon Blanc Semillon
$11.00 VIA CAVES 21, Margaret River

Chardonnay
TEPA 22, Marlborough N2Z
Sauvignon Blanc

TIM ADAMS 22, Clare Valley SA
Pinot Gris

ROSILY VINEYARDS 21, Margaret River

$15 .00 Chardonnay
RED
$12.00 STELLA BELLA 21, Margaret River
Cabernet Mertlot
$10.00 :
VIA CAVES 20, Margaret River
$13.00 Syrah i
$14.00 PIKE & JOYCE 2022 “Vue du Nord”
$9f00; ; Pinmot iNoie
45/87.00 | MR. MICK 21, Clare Valley SA
Tempranillo
$5.00

TIM ADAMS 'THE FERGUS' 18, Clare
Valley SA
Grenache, Tempranillo, Malbec W'V
\

A\~ @1
F1ZZ & ROSE .
SAN MARTINO DOC 20, Italy <
Prosecco

SAN MARTINO 'ROSE BRUT' 21, Italy
Pink Prosecco :
MR. MICK 'ROSE' 22, Clare Valley SA

Sangiovese, Tempranillo

$13/52

$12/48"
$13/52
$135/52

558

$135/52
$13/52
$14/54
$12/48.

$55

$137/52
$15/521

f12/48 "



