
Mixed Local Olives................................................... 12 
Chilli, Oregano GF, VG, NF

Freshly Shucked Oysters (A)...........................36/68 
Lemongrass Mignonette, Lemon GF, DF, NF

Wood Fired Flat Bread............................................. 12 
EVOO, Dukkah, Sea Salt  GFO, VG, NF

      + Add Dips...................................... 5ea / 3 for 12 
          Pumpkin, White Bean, Hummus  GF, VG, NF

Antipasti Board......................................................... 34 
Cheddar, Local Cured Meats, Beth’s Ciabatta, 
Pickles, Olives  GFO, DFO, NF

Mushroom & Truffle Arancini [3].........18/+(1) 6ea 
Chilli Jam Pesto, Pecorino, Lemon GF, V, NF 

Fried Salt & Pepper Squid (A)............................... 24 
House Pickles, Parsley,  
Chilli Aioli, Lemon GF, DF, NF

Crispy Chicken Wings............................................. 24 
Sticky Bourbon BBQ Sauce, 
Pickles, Coriander  GF, DF, NF

House Chips................................................................14 
Garlic Aioli, Rosemary Salt  GF, V, VGO, NF

Chocolate Brownie................................................... 16 
Lemon Curd Ice Cream, Candied Chocolate  V, NF

Sticky Date Pudding................................................ 16 
Caramel, Spiced Rum Ice Cream  V, NF

Frangelico Tiramisu Amaretti, Hazelnut  V........ 16

Sundae Pav................................................................ 16 
Vanilla Ice Cream, Mango Sorbet, 
Passionfruit Sauce, Cream  GF, V, NF

Affogato Coffee by Loot Roastery V, NF................ 10 

Rotating Gelato & Sorbet..............................7/Scoop
Served by Greensleeves Gelato

Fish & Chips (A) GFO, DF, NF................................... 16

Cheeseburger & Chips GFO, DFO, NF...................... 16

Crumbed Chicken Tenders..................................... 16
Served with Chips GFO, DFO, NF 
  *Option to swap chips for steamed veges*

Margherita Pizza...................................................... 16 
Tomato, Mozzarella, Fior Di Latte GFO, VGO, NF

Spaghetti..................................................................... 15
Napoli Sauce, Parmesan VGO, DFO, NF

KIDS TO FINISH

STARTERS

SIDE PLATES
Seasonal Mixed Leaf Salad.................................... 18 
Tomato, Cucumber, Parmesan, 
Sumac Vinaigrette  GF, VGO, NF

Steamed Seasonal Greens...................................... 18 
Butter, Sesame Dukkah  GF, VGO, NF

MAINS
Classic Bangers & Mash......................................... 29 
Fennel & Pork Cumberland, Mashed Potato, 
Onion Gravy, Apple & Cabbage Slaw  GF, DFO, NF 
 
Berwick Chicken Parmi.......................................... 32 
Napoli Sauce, Smoked Ham, Mozzarella, 
Mixed Leaf Salad, Chips NF

Beer Battered Fish & Chips (A)............................. 32 
Mixed Leaf Salad,  
Tartare Sauce, Lemon  GFO, DF, NF

Grilled WA Market Fish (A)..................................MP 
Salsa Verde, Confit Cherry Tomatoes, 
Mash Potato, Herb Salsa  GFO, DF, NF

Ricotta & Potato Gnocchi........................................ 32 
Zucchini, Kale, Macadamia, Basil, 
Smoked Zucchini Pesto, Pecorino V, NFO

Stirling Ranges Steak Sando................................. 32 
Onion Jam, Cheddar Cheese, Horseradish 
Cream, Turkish Bread, Rocket, Chips  GFO, DFO, NF

Berwick Cheeseburger............................................ 30 
Brioche, Tomato, Lettuce, Pickles, Chips, 
Mustard, House Burger Sauce  GFO, DFO, NF 
   + BACON 6    + EXTRA PATTY 6

Pumpkin Burger........................................................ 28 
Vegan Bun, Harissa Aioli, Lettuce, Vegan Cheese, 
Pickles, Chips  GFO, VG, NF

300g Stirling Ranges Sirloin.................................. 46 
Choice of Mushroom OR Peppercorn Sauce 
House Chips, Mixed Leaf Salad GF, DF, NF 
   + GRILLED LOCAL PRAWNS (A) 14

Spiced Roasted Carrot & Kale Salad.................... 24 
Almond, Hummus, Cracked Grain, 
Black Lime Vinaigrette  GFO, VG, NFO

   + GRILLED CHICKEN 10    + HALOUMI (V) 7
   + SMOKED SALMON (A) 10    + SOFT BOILED EGG 4

Caesar Salad.............................................................. 24 
Gem Lettuce, Soft Boiled Egg, Crispy Pancetta, 
Parmesan, Anchovies, Croutons GFO, VO, DFO, NF

   + GRILLED CHICKEN 10    + HALOUMI (V) 7
   + SMOKED SALMON (A) 10    + SOFT BOILED EGG 4

Margherita................................................................. 27 
San Marzano, , Fior Di Latte, 
Parmasan, Fresh Basil  GFO, VGO, NF

Gamberi...................................................................... 32 
Tiger Prawns (A), San Marzano, 
Fior Di Latte, Gremolata, Chilli  GFO, DFO, NF

Fungi............................................................................ 29 
Mix Local Mushroom, Mozzarella, Scamorza, 
Truffle Vinaigrette, Parsley  GFO, VGO, DFO, NF

Pepperoni....................................................................... 30 
San Marzano, Mozzarella, Roast Peppers, 
Salami, Provolone, Basil  GFO, DFO, NF

Hawaiian....................................................................... 29 
San Marzano, Ham, 
Pineapple, Mozzarella  GFO, DFO, NF

Green Goddess.......................................................... 28 
Grilled Zucchini, Parmesan Cream, Fior Di Latte, 
Kale, Rosemary  GFO, VGO, NF

Crudaiola.................................................................... 32 
San Marzano, Mozzarella, Rocket, 
Serrano Ham, Stracciatella  GFO, DFO, NF

Spiced Lamb Pide..................................................... 30 
San Marzano, Mozzarella, Baba Ghanoush,
Pickled Onion, Mint, Dukkah  GFO, DFO, NF

Pizzas are made in a separate kitchen and will come 
out hot when ready, timing may differ to other mains!

All Pizzas Available Gluten-Free
Gluten-Free Base +5  Vegan Cheese +3

PIZZA
BY PARCO PIZZA

12 & UNDER

Lil’ Champs Combo +4
Add a juice box & kids activity pack

  Add Sauces   
Mushroom 7 Peppercorn 7 ∙ Beef Gravy 7

Aioli 2  ∙ Tartare 2  ∙ Tomato 1

Not all ingredients listed. Please advise your server of any 
allergies. A 15% surcharge applies on public holidays.

                Merchant fee of 1.1% applies to card transactions.


