
$59 pp 3 COURSE feed me menu
 CAN’T DECIDE?? LET OUR CHEFS CHOOSE FOR YOU

FOR GROUPS 2 OR MORE ONLY 

@devilbendfarmbeer

MOTHER’S DAY menu
Sunday, May 11
$79 per person

Celebrate the incredible women in your life with a seasonal two-course menu made with care, 
surrounded by the beauty of Devilbend.

FIRST COURSE

Shared Starters for the Table
Served to all guests on arrival

Marinated Olives (V, GF)

Kilkones – crispy corn bites (VG)

House Hummus & Bread (V, GFO)

SECOND COURSE

Choose One Main Per Guest

Devilbend Burger
As featured on our menu (GFO)

Gnocchi
Mushrooms, hazelnut butter, vincotto & burrata (VG)

Barramundi Tacos
As featured on our menu (GFO)

Grilled Swordfish
Tarragon butter, burnt lime & capers (GF, DFO)

Porterhouse Steak
Fried egg, potato rösti, béarnaise & watercress (GF)

Roasted Broccoli Salad
Miso dressing, quinoa, pepitas & soft-boiled egg (GF, VO)

Please Note
Our kitchen is not a gluten- or allergen-free environment.

Please advise our staff of any dietary requirements when ordering.



@devilbendfarmbeer

ADD-ONS
Truffle Fries | $14

Chopped Cos Salad | $14

FOR THE youngens

Children (under 12)

$25 per child
Includes a meal from our kids’ menu, dessert, and bottomless soft drinks.

Teens (12–17)

$60 per teen
Includes a two-course menu and bottomless soft drinks.

DESSERT MENU
Available to add on

Caramelised White Chocolate Fudge (GF, VG) | $10

 Cookie- Salted Dark Chocolate, Nutella dust, vanilla ice cream (VG)
Baked to order – please allow 15 minutes | $16

Cheese of the Day
Served with chutney, bread & accompaniments (GFO) | $16

Kids Desserts

Vanilla Ice Cream - Choc top | $8

Dairy-Free Ice Cream (2 scoops) | $8

Please Note
Our kitchen is not a gluten- or allergen-free environment.

Please advise our staff of any dietary requirements when ordering.


