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AWARD WINNING VENUE
BEST STEAK SANDWICH

BEST CASUAL DINING

MENU

WINES

WHITE 
Pitchfork Semillon Sauvignon Blanc Margaret River, WA 	 10	 16	 45 
Vasse Felix Filius Semillon Sauvignon Blanc Margaret River, WA	 15	 25	 65 
Hay Shed Hill Sauvignon Blanc Semillon Margaret River, WA 	 12.5	 20.5	 56
HaHa Sauvignon Blanc Marlborough, NZ	 10.5	 16.5	 46
Saint Clair Sauvignon Blanc Marlborough, NZ	 12.5	 21	 56
Greywacke Sauvignon Blanc Marlborough, NZ 	 15	 25	 65 
Brown Brothers Crouchen Riesling King Valley, Vic	 10	 15	 45 
Leeuwin Estate Art Series Riesling Margaret River, WA 	 12.5	 20.5	 56 
West Cape Howe Old School Chardonnay Mount Barker, WA	 13	 21	 56
Vasse Felix Filius Chardonnay Margaret River, WA	 16	 26	 66
Farina “Le Pezze” Pinot Grigio Veneto, Italy 	 13	 21	 55 
Pitchfork Moscato Margaret River, WA 	 11	 16	 50 
La Vieille Ferme Rose Rhone Valley, France 	 11.5 	 18.5	 51 
Leeuwin Estate Rose Margaret River, WA 	 12	 20	 55 
Shaw & Smith Sauvignon Blanc Adelaide Hills, SA			   75
Pierro LTC Semillon Sauvignon Blanc Margaret River, WA			   75
Woodlands Chardonnay Margeret River, WA			   85 

RED 
Leeuwin Estate Prelude Cabernet Sauvignon Margaret River, WA 	 16	 25	 66
West Cape Howe Cabernet Sauvignon Mount Barker, WA	 11	 18	 50 
Stella Bella Skuttlebutt Cabernet Sauvignon Margaret River, WA 	 13	 20	 55 
West Cape Howe Cabernet Merlot Mount Barker, WA	 10	 16	 45
Earthworks Shiraz Barossa, SA	 10	 16	 45 
Vasse Felix Estate Syrah Margaret River, WA	 15	 25	 65  
Curator Wine Co Hamlets Shiraz Barossa, SA 	 12.5	 20.5	 56 
Rosily Merlot Margaret River, WA	 12	 20	 55   
Pikes Sangiovese Clare Valley, SA 	 12	 20	 55 
Oates End Tempranillo Margaret River, WA 	 12.5	 20.5	 56 
Mount Trio Pinot Noir Great Southern, WA	 12	 19	 52
Dalrymple Pinot Noir Tasmania			   85
Picardy Pinot Noir Pemberton, WA			   100
Yalumba The Menzies Cabernet Sauvignon Coonawarra, SA			   100
Leeuwin Estate Art Series Cabernet Sauvignon Margaret River, WA			   120 

SPARKLING + CHAMPAGNE
Dunes & Greene Sparkling Brut NV South Australia	 10		  45 
Risky Business Prosecco King Valley, Vic	 10		  48 
Howard Park Petit Jete Sparkling NV Great Southern, WA	 12		  55 
Farina Prosecco Italy	 12		  55 
Piper Heidsieck Champagne, France			   90

SMALL LARGE BOTTLE

NON ALCOHOLIC BEER & WINE AVAILABLE

BEER ON TAP
Jindong Juicy - 5.0%ABV
Heineken - 5.0%ABV
Guinness - 4.2%ABV
Kilkenny - 4.3%ABV
Coopers Pale Ale - 4.5%ABV
Swan - 4.4%ABV
Hahn Superdry - 4.6%ABV 
Hahn Superdry 3.5 - 3.5%ABV

James Squire Lashes - 4.2%ABV
Single Fin - 4.5%ABV
Feral Biggie Juice - 6%ABV
Birra Moretti - 4.6%ABV
Carlton Draught - 4.6%ABV
Little Creatures Pale Ale - 5.2%ABV
Matsos - 3.5%ABV

(Rotating craft beer taps available)



Warm Sticky Date Pudding	 13 
Butterscotch sauce, cream  
& vanilla ice cream.

Warm Chocolate Fondant	 13 
Cream & vanilla ice cream.

Smirnoff Espresso Martini	 16
Kids Ice Cream	 5

All steaks are certified Black Angus beef from Torre Butchers served with chips & your choice of sauce:
mushroom, pepper, red wine jus, chimichurri or garlic.

Sirloin 250g 	 46
Scotch Fillet 300g 	 48
Rib Eye 350g	 52
Lamb Cutlets                                                                  	 46
Royal Blue Mashed Potato, broccolini & red wine jus.

Add: Grilled Tiger Prawns 	 10

Our kitchen offers products that contain peanuts, tree nuts, soy, milk, eggs, wheat, fish, shellfish, sesame seeds, lupin, & molluscs.  
While we take steps to minimize the risk of cross-contamination, we cannot guarantee that any of our products are safe for related allergies.

(V) Vegetarian   (VO) Vegetarian Option  (GF) Gluten Free  (GFO) Gluten Free Option

Caesar Salad 	 25
Anchovies, free range egg, croutons, bacon & parmesan cheese.

Vietnamese Chicken or Tofu Salad 	 32
Shredded chicken OR tofu, julienne vegetables, spring onion, 
cabbage, coriander & Vietnamese dressing.  

Open Style Lamb or Halloumi Souvlaki	 34
Lamb skewers OR grilled Halloumi, Greek salad, pita bread,  
tzatziki & hummus. 

Thai Beef Salad (VO)	 35
Julienne vegetables topped with crunchy noodles & Nam Jim dressing

Add: Free Range Chicken / Salt & Pepper Squid / Grilled Fish / Prawns  
(Available with any main salad ordered)	 10

Macaroni Alfredo 	 34
Chicken, seasonal mushrooms & spinach in a creamy garlic sauce.

Potato Gnocchi with Polpette	 35
Oven baked meatballs, tomato sugo, stracciatella cheese & basil infused olive oil. 

Casarecce alla Pescatora 	 36
Mussels, calamari, clams, fresh fish, cherry tomato, chilli, garlic & tomato sugo. 

Rigatoni Beef Cheeks Ragu       	 37  
Napolitana sauce & Parmigiano Reggiano.

Crispy Salt & Pepper Squid 	 32
Beer battered chips, tartare sauce & garden salad.

Beer Battered Fish & Chips   	 33
Barramundi, beer battered chips, tartare sauce & garden salad.

Creamy Garlic Tiger Prawns (GF) 	 37
Steamed Basmati rice.

Grilled Barramundi 	 36
Beer battered chips, tartare sauce & garden salad.

Chilli Mussels	 40
Char grilled sourdough bread.

Garlic & Herb Sourdough Bread 	 10
Soup of the Day see our specials board	 14
Turkish Bread & Dips (V) 	 18
With herb oil grilled Turkish bread.
Add extra Turkish bread    	 7

Asian Style Calamari 	 24 
On crispy rice noodle salad with a sweet chilli, lime 
& coriander dressing.

Chorizo & Tiger Prawn Bruschetta	 25 
Chorizo & chilli tiger prawns served on grilled  
sourdough bread.

Tacos	 24
Battered Barramundi, tropical salsa, rocket & harissa aioli 
OR BBQ pulled pork & coleslaw.

Satay Chicken	 24
Marinated chicken skewers, house satay sauce, steamed rice  
& crispy shallots.

Meatballs	 25 
Nonna’s oven baked meatballs, Napoli sauce,  
parmesan & rocket with toasted sourdough bread.                

Antipasto to share	 36
Chilli marinated tiger prawns, sweet spiced pork belly,  
chorizo, marinated olives, salt & pepper squid &  
house dip, served with grilled sourdough bread. 

TO START & SHARE CHAR GRILLED

SEAFOOD

SIGNATURE SALADS

SAL’S ORIGINAL 
HANDMADE PASTA

DESSERTS

BURGERS + SANDWICHES

CLASSICS

SIDES

JUNIORS
Crispy Pork Belly (GFO) 36

Royal Blue mashed potato,  
plum sauce & Asian greens.

Lamb Shank 35
Royal Blue mashed potato & broccolini.

Massaman Beef Curry (contains peanuts) (GFO) 33
Basmati rice, cucumber raita & crispy pappadum.

Bangers & Mash (GF) 31
Royal Blue mashed potato, green peas & onion jus.

Chicken Parmigiana  32
Napolitana sauce, mozzarella & ham, 

served with chips & salad.

Chicken Casalinga (GFO) 32
Schnitzel topped with bacon & 

mushroom sauce on creamy 
Royal Blue mashed potato.

The Ultimate Burger 	 28
Wagyu beef pattie with bacon, American cheese, red onion,  
iceberg lettuce, fresh tomato, pickles, Sriracha aioli & dijon mustard  
in a light brioche bun & served with beer battered chips.

The Road Runner Burger	 28
Southern fried chicken, bacon, American cheese, iceberg lettuce,  
coleslaw & chipotle mayo in a light brioche bun & served  
with beer battered chips.

Halloumi & Mushroom Burger (V)	 27	
Grilled halloumi, Portobello Mushroom, iceberg lettuce,  
tomato, beetroot, red onion, guacamole & aioli with beer 
battered chips. 

Creamy Royal Blue Mashed Potato	 10 
Steamed Vegetables	 10 
Side Salad                                            	 10
Beer Battered Chips	 12
Seasoned Wedges 	 14    
Sweet chilli sauce & sour cream.

Sauces	 3 
Mushroom, pepper, red wine jus, chimichurri or garlic.

12 yrs and under only
All junior meals are served with a soft drink.

Kids Fish 15
Grilled or Battered, served with a choice of chips  

or steamed vegetables.

Kids Cheeseburger 15
Choice of steamed vegetables or chips.

Kids Chicken Nuggets 15
Choice of steamed vegetables or chips.

Kids Steak 15
Choice of steamed vegetables or chips.

Kids Macaroni & Meatballs 15

Karalee Steak Sandwich	 30
Torre char grilled Scotch Fillet,  smoked Margaret River streaky 
bacon, Monterey Jack cheese, house aioli, pickled onion, vine 
ripened tomato & rocket with our house made smoked tomato & 
beetroot relish in Turkish bread served with beer battered chips.

WA’S BEST STEAK SANDWICH
HALL OF FAME INDUCTEE

AHA HOSPITALITY AWARDS


