
 brewvino menu  
 

oysters by the ½ dozen or by the dozen (A), tabasco +2 

natural, mignonette, lemon   29|51        kilpatrick, bacon, worcestershire, siracha  37|61 

mornay, béchamel, crumbs   37|61         japanese, tempura, ginger  37|61 

small shares 
grilled sourdough, butter or dukkah & olive oil GFO   13.5 

welsh rarebit, grilled garlic bread, beer cheese sauce V 15.5 

house made chicken liver pate, pickles, sourdough GFO 19.5 

house pickled mandurah octopus, pickles, lemon, sourdough GFO (A)   27.5 

chicken wings, cajun spices, blue cheese dipping sauce 19.5 

cheeseburger sliders (3), pickles, cheese, onion, salad 26.5 

tacos, crispy snapper, mango salsa, pickled onion, aioli (2) GFO (M)   24.5 

mushroom arancini, house made, aioli GFO   20.5 

prawn bucket, cocktail sauce, lemon (M)   32.5 

spanish chorizo, grilled haloumi, olives, pickled onion, sourdough GFO   25.5 

szechwan cauliflower bites, pistachios, pickled onion, garlic aioli VVEO 23.5 

crispy squid, house tartare, lemon wedge GFVEO (I)   22.5 

creamy garlic prawns, sourdough GFO (M)   29.5 

chilli prawn hot pot, butter, chilli, sourdough GFO (M)   29.5 

pork belly bites, soy, maple, sesame, asian slaw, pickled ginger   23.5 

jerk chicken, spiced chicken thigh, mango salsa, flatbread GFO   24.5 

grilled jumbo prawns (3), herb & garlic butter, sourdough GFO (A)   36.5 

large shares 
all steaks - choice of jus & steak butter, mushroom sauce, pepper sauce 

800g beef rib eye, grain fed, choose 2 sides GF   144.5 

beef trio, 300g sirloin, 300g sticky beef ribs, beef croquettes, choose 2 sides GFO   110.5 

ningaloo station, 800g ribeye, creamy garlic prawns, natural oysters (2), 

chilli mussels, pickled octopus, sourdough, choose 2 sides GFO (M)   189.5 

12-hour slow cooked lamb shoulder serves 3-4 GF  152.5 

potato rostis, roast pumpkin, broccolini, garlic yoghurt, lamb jus 

whole flock, peri peri ½ chicken, satay chicken sticks (6), chicken wings   108.5 

blue cheese sauce, peanut sauce, slaw, bbq corn riblettes 

sides 
chips, aioli GF VO  12.5     creamy mash V  12.5     bbq corn riblettes VGF  15.5      cauliflower cheese V 15.5     potato rostis VGF  14.5  

garden salad VGF  10.5     onion rings VVEO 14.5     mac & cheese V  15.5     roast pumpkin, charred broccolini, garlic yoghurt GF VVEO 15.5 

burgers 
gluten free burger bun – 3, extra beef patty & cheese - 6, egg - 3 

cheeseburger, beef patty, cheese, pickles, salad, mustard, chipotle, chips GFO   27.5 

bv tower burger, beef patty, chorizo, cheese, onions, pickles, mustard, chipotle, tomato, lettuce, onion rings, potato bun, chips GFO   29.5 

crispy chicken burger, fried thigh fillet, bacon, pickles, salad, honey aioli, chips GFO   28.5 

fish burger, crispy fried snapper, cheese, salad, tartare, chips GFO (M)     26.5 

halloumi burger, grilled halloumi, zucchini, eggplant, pesto, tomato, chips   28.5 

steak sandwich, premium striploin, pickles, cheese, tomato, lettuce, bacon chutney, onion rings & chips GFO 34.5 

plates 
300g sirloin, rocket, chips, choice of sauce GF 49.5 add creamy garlic seafood 12 

300g scotch fillet, rocket, chips, choice of sauce GF   57.5 add creamy garlic seafood 12 

lamb ribs, rocket, labneh, sunflower pesto, cherry tomato, pomegranate seeds NGF 38.5 

almond crusted chicken, prosciutto, parmesan, almonds, pumpkin salad N   32.5 

chicken parmi, ham, sugo, cheese, chips, salad   30.5 

fish & chips, tropical snapper, garden salad, tartare GFO (M)   29.5 

chilli mussels, spicy tomato sauce, fresh herbs, sourdough GFO (A)   29.5 

gnocchi, roast pumpkin puree, spinach, parmesan, walnuts, dates NGFO   29.5 

seafood marinara, prawns, squid, mussels, rose sauce GFO (M)   34.5 

prawn linguine, mild chilli, cream lemon butter sauce GFO (M)   36.5 

fish of the day, see specials   45.5 

salads 
brewvino salad, rocket, cherry tomatoes, feta, pickled onion, sunflower seeds, whipped pumpkin, honey sherry dressing GF   26.5 chicken+8 

courgette salad, rocket, dill dressing, tamarind carrots, labneh, dukkah 26.5 VGF chicken+8 

roast duck salad, beetroot relish, string beans, hazelnuts, cranberries NGF   34.5 

to finish 
dessert of the week   15 

sticky date pudding, butterscotch sauce, vanilla ice cream   15 

chocolate delice, chocolate nut crumb, raspberry coulis, cream GF N   15 

cheese & fruit plate, 3 cheeses, lavosh, whisky jam, fresh fruits GFO   29 

affogato   12 affogato with 30ml liqueur   19 

 

order via the QR code or at the bar  

N-Nuts, V-Vegetarian, VE-Vegan, VEO-Vegan option, GF-Gluten Free, GFO-Gluten Free option 

Please communicate all food allergies to staff, while we take steps to accommodate dietary requirements, our kitchen contains and handles common allergens 

Seafood – (A) Australian, (I) Imported, (M) Mixed 

Please note 15% surcharge applies on Public Holidays, Eftpos fees apply 

 


