SPARKLING

Caves House Sparkling
The Riddle Brut Reserve

Yarra Burn Brut Premium Cuvee
Yarra Burn Prosecco NV

Grant Burge Prosecco Rosé
Yarra Burn Vintage 2021

Howard Park Grand Jete 2019

SEMILLON & SAUVIGNON

Caves House Sauvignon Blanc Semillon
2023 YALLINGUP

Brookland Valley Estate

Sauvignon Blanc Semillon

2024 WILYABRUP

Amberley Sauvignon Blanc
2023 MARCARET RIVER

Windance Sauvignon Blanc Semillon
2024 YALLINGUP

Cape Naturaliste Sauvignon Blanc
2024 YALLINGUP

Voyager Estate Semillon Sauvignon Blanc

2024 WILYABRUP

Pierro Semillon Sauvignon Blanc LTC
2024 WILYABRUP

CHARDONNAY

Houghton Reserve Chardonnay
2023 MARGARET RIVER

Howard Park Chardonnay
2024 WILYABRUP

Forester Estate Chardonnay
2024 YALLINGUP

Domaine Naturaliste Floris Chardonnay
2023 MARGARET RIVER

Brookland Valley Estate Chardonnay
2022 MARGCARET RIVER

VARIETALS

Amberley Kiss & Tell Moscato
MARGARET RIVER

Leeuwin Estate Riesling
2024 MARGARET RIVER

Snake & Herring Pinot Cris
2024 MARGARET RIVER

Swings & Roundabouts Chenin Blanc
2024 MARGARET RIVER

Marq Verdelho
2023 MARGARET RIVER

ROSE

Lenton Brae Rosé
2024 WILYABRUP

Leeuwin Estate Rosé
2024 MARGARET RIVER

Flametree Rosé
2024 WILYABRUP

Forester Estate Rosée
2024 YALLINGUP
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WINE LIST

CABERNET

Caves House Cabernet Merlot
2021 YALLINGUP

Amberley Secret Lane Cabernet Merlot
2023 MARGARET RIVER

Domaine Naturaliste Discovery

Cabernet Sauvignon
2021 MARGARET RIVER

Brookland Valley Estate

Cabernet Sauvignon
2022 MARGARET RIVER

Fermoy Cabernet Merlot
2020 WILYABRUP

Vasse Felix Filius Cabernet Sauvignon
2023 MARGARET RIVER

Swings & Roundabouts

Cabernet Sauvignon
2022 MARGARET RIVER

House of Cards Cabernet Sauvignon
2022 MARGARET RIVER

Xanadu Cabernet Sauvignon
2021 MARGARET RIVER

Moss Wood Amy’s Cabernet Sauvignon
2023 WILYABRUP

PINOT NOIR

Snake & Herring Pinot Noir
2024 GREAT SOUTHERN

Smithbrook Pinot Noir
2022 PEMBERTON

SHIRAZ

Houghton Reserve Shiraz
2021 MARGARET RIVER

Windance Shiraz
2023 YALLINGUP

Domaine Naturaliste Syrah
2023 WILYABRUP

Aravina Estate Shiraz
2023 MARGARET RIVER

VARIETALS

Brookland Valley Estate Tempranillo
2022 WILYABRUP

Altair Estate Sangiovese (TRY CHILLED)
2023 MARGARET RIVER

Marqg Malbec
2023 MARGARET RIVER

Montague Estate Grenache Shiraz Mataro
2023 MARGARET RIVER

FORTIFIED

Settlers Ridge Tawny cowaramup
Gralyn Estate Vintage wilvasrup

Gralyn Estate Chocolate Ruby witvasrup
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SMALLS

CHEESY GARLIC BREAD (V) »
Turkish bread, parmesan, mozzarella,
confit garlic, Italian herbs

MUSHROOM PATE (V) (GFO)
preserved shiitake mushrooms, quince,
truffle, Yallingup woodfired bread

CHEF'S SOUP (V) (CGFO)
see specials for today’s soup
served with a warm bread roll

NEW YORK PRAWN BAGEL -
spicy tom yum sauce, sesame

PLATES

280G SIRLOIN STEAK (GF) -
beef fat potatoes, baby carrots,
Winter greens, sauce diane
+ creamy garlic prawns

GRILLED BARRAMUNDI (CFO) -
puttanesca sauce, risoni, green beans,
confit cherry tomatoes

FISH & CHIPS -
beer battered snapper, chips, mushed peas,
tartare sauce, lemon
+ side salad
gem lettuce, cucumber, dill, lemon myrtle dressing

BEETROOT RISOTTO (VEO) (GF) e
beetroot crisps, candied hazelnuts,
whipped goats cheese, sorrel

CAVES STEAK SANGA -
Black Angus steak, Turkish bread, truffle miso
dijonnaise, rocket, Swiss cheese, pickled,
bacon jam, chips

CHICKEN BURGER -
karaage fried chicken, brioche bun,
sticky gochujang sauce, Kewpie mayo,
sweet slaw, burger cheese, pickles, chips

CHICKEN PARMI -
crumbed chicken breast, mozzarella,
Napoletana sauce, pub salad, chips

WINTER SALAD (VEO) (GF) e
citrus fruits, charred fennel, radicchio, pistachio,
goats cheese, balsamic dressing

SHARES

BOWL OF CHIPS (V) -
chips with Yallingup salt, aioli

SEASONED WEDGES (V) -
sour cream + sweet chilli

THAI GREEN WINGS (GF) -
Thai green curry sauce, coriander,
beanshoots, chilli, sesame

BARBACOA TACOS (3) (GF) »
pulled spiced beef, sweet slaw, charred corn,
guacamole, pico de gallo

NACHOS (V) (GF) »
corn chips, cheese, salsa, pico de gallo,
guacamole, sour cream
+ pulled pork
+ jalapeno

PIZZAS

available daily, see pizza menu

SIDES

BRISKET MAC ‘N’ CHEESE (VO) -«
pulled beef brisket, chipotle,
Mmacaroni, cheese sauce

MAPLE ROAST CARROTS (VE) (GF) e
hummus, pomegranate, ras el hanout,
pistachio dukkah, goji

CHARRED BABY GEM (VE) (CFO)
baby gem lettuce, confit garlic, pangrattato,
pecorino, vegan mayo

KIDS

FRIED RICE (GF) e
white rice, egg, sweet corn, peas, bacon,
soy, spring onion

VEGIE BOLOGNESE (V) -
hidden vegie tomato sauce, lentils,
spaghetti, parmesan

MINI MARGHERITA (V) «
napoletana sauce, mozzarella

KIDS ICE CREAM served with sprinkles

COFFEE & TEA

CAKES, SLICES & TARTS
in the Yallingup Room display fridge

Please note that whilst we do provide Gluten Free (GF), Vegetarian (V) and Vegan (VEO) options, our kitchen is not a
Gluten Free or Animal Product Free environment. Please notify staff of dietary allergens whilst placing your order, which we
shall cater to the best of our abilities. Our kitchen frequently handles allergens such as nuts, shellfish, sesame seeds, wheat,

flour, eggs, fungi and dairy products. Therefore, we cannot guarantee that any product or meal is 100% allergen-free.

LUNCH 12PM TO 3PM

B

DINNER 5PM TO 8.30PM




