
Jalapeno “Popper” Wontons [4] [v]    18
“Crispy outside, soft & hot inside” w/ homemade sweet & sour sauce.

TUNA RICE BOMBS [3] [gf]     19.5

Crispy sushi rice cakes, tuna, red onion, cocktail dressing, coriander, benito flakes.

LAMB SLIDERS [2]      20
12hr braised Amelia Park lamb, garlic naan bread, pickled cucumber,

minted yoghurt, red capsicum. {+ ADD ANOTHER PORTION ~ 10}

CHEESE BURGER SPRING ROLLS [4]    20
Just think cheeseburger in a spring roll - ketchup, mustard.

Chicken Wings     3 pack 12 / 6 pack 20 / 9 pack 28
“There’s nothing Free Range Lillydale Chicken Wings can’t fix“.

BBQ
Coated in Spicy Seasoning 
w/ Smoky BBQ Sauce
& Toasted Sesame Seeds.

MAC ‘N CHEESE BALLS  [4] [v]     20
Stuffed with fresh corn & double cheese with chipotle sauce, spicy Dorito dust.

BRUSCHETTA  [3] [v]      19.5

Rustic Style – Freshly baked baked rye croutons, roasted Illawara cherry 

tomatoes,ricotta cheese, balsamic glaze, fresh garden herbs.

NACHO CUPS  [3]                     19.5

Beef mince, corn & bean salsa, molten cheese sauce, sour cream, chipotle.

KATSU CHICKEN       19.5

Deep fried panko crumbed Lillydale chicken breast, takoyaki sauce, kewpie mayo, slaw, 

pickled ginger, benito flakes.

CRAB CROQUETTE  [4]      20
Shark Bay blue swimmer spiced crab, seafood sauce, fresh herbs.

SOUTHERN FRIED Chicken Dippers      20
Spicy Lillydale chicken breast w/ blue cheese ranch dipping sauce & pickles.

BAO BUNS [2]      20

MOROCCAN MEATBALLS        19.5

House spiced lamb mince with fresh herbs, minted yoghurt, beetroot hommus,

pickled onion, crushed chilli, naan bread.

12

Crisp & sweet outside, soft & 
fluffy inside, filled w/ WA’s Golden 

Gaytime Ice Cream, Nutella & 
House Made Almond Praline w/ 

vodka strawberries.

12
E x t r a  S A U C E ?  $ 3

BAO CHICKA BAO WOW
Free range Lillydale katsu chicken,
takoyaki sauce, slaw w/ pickled
ginger, benito flakes & kewpie mayo.

Roll up your sleeves and get “ hands on”
with these shared fun style crowd pleasers

OH-FISH-IAL
Gin & tonic battered WA
Snapper, crispy cos, mango
dressing w/almond dukka.

OR

OR

S H A R I N G

{+ ADD ANOTHER PORTION ~ 10}

F@&!!N HOT
Cooked coated in Hot Sauce
w/ Homemade Blue Cheese
Ranch Sauce.

NAAN BREAD [2] [v]   12
“Butter Chicken” sauce for dipping.

CUCUMBER SALAD [v] [gf]  13
Quke mini cucumbers, cottage cheese, marinated crushed 

chilli, dill.

BACON & BROCCOLI SALAD [gf] 13
“Fully loaded – crispy & crunchy”Myalup Broccoli, crispy 

Berkshire bacon, red onion, raisins, sunflower seeds 

w/ ranch dressing.

CRISPY PICKLES [4] [v] 13
Tempura battered Geraldton pickles w/ mustard.

RUSTIC FRIES [v] [gf] 12
Fully dressed local Potatoes crispy outer, soft middle w/ Aioli.

S I D ES Stacks on! You know you wanna

LOADED FRIES  [gf]  19
Choose from:

Japanese
Pickled ginger, cheese,
takoyaki, slaw w/ kewpie
mayo & benito flakes.

Aussie Aussie Aussie 
Bacon, onion, cheese
w/ BBQ sauce & pork
crackle shards.

Mexican
Beef mince, cheese, sour 
cream, salsa, jalapenos, 
chipotle sauce.15% Surcharge Public Holidays

TACOS [2]        20
SOFT TACOS - with slaw, corn and black bean salsa. Choose from:

 Gin and Tonic Battered WA Snapper   

 Pulled Frankland River Pork      
{+ ADD ANOTHER PORTION ~ 10}

COCONUT CAULIFLOWER [v]     19.5

Caramelized Kimberley cauliflower, coconut reduction, almond dukka, 

garlic naan bread, chipotle sauce.

SALT & PEPPER SQUID       19.5

From Exmouth lightly fried, lime & coriander aioli, toasted fennel & black pepper.

BUTTER CHICKEN SKEWERS [3] [gf]    19.5

Marinated butter chicken, minted yoghurt, almond dukka

ROASTED BUTTERNUT [v]      18
Warm caramelized Kunnanara pumpkin,roasted pinenuts, yoghurt, naan bread.

PRAWN TOAST [3]       19.5

Clarified butter crouton, broken Exmouth prawn salad, cocktail sauce, dill, sesame seeds 

CRUMBED BRIE [3] [v]      19.5

Deep fried, crumbed south cape Brie, berry bramble sauce.

PORK SLIDERS [2]       20
Freshly baked brioche bun, BBQ Frankland river pulled pork, slaw, chipotle sauce, 

roasted candied apple puree. 

{+ ADD ANOTHER PORTION ~ 10}

ARANCINI  [3]       19.5

Coconut curry, Frankland river pulled pork, pineapple salsa, pork crackle dust.

SWEET & SOUR CRISPY PORK   [3] [gf]    19.5

Crispy fried marinated pork cubes, tossed in house made sweet and sour sauce, 
rice crackers, sesame seeds, pineapple salsa.

FISH SKEWERS   [3] [gf]     19.5

Grilled gold Band Snapper, turmeric and coconut curry sauce, fresh 
garden herbs, charred lemon.

 Minced Beef

 SOUTHERN FRIED CHICKEN

A Taste of 4 tapas with 
a side of seasoned fries

and a tap beer 
or tap cocktail.  

H A P P Y  M E A L
$ 3 9 p p

Wed - Friday   11AM – 7PM    49PP

A L L  Y O U  C A N  E AT

12



Mandarin Sour    20

Mandarin gin, lemon, syrup

Strawberry watermelon blast      20

Strawberry gin, lemon, watermelon syrup

Watermelon Spritz      18

Signature vodka, watermelon syrup, lemon, raspberry, 

sparkling water

PINK GIN FLOSS     21

Pink Gin, elderflower liqueur, cranberry, pineapple,

fresh lime juice 

Bramble    19

Signature gin, Wanneroo strawberry gum, raspberry

tea, bitters, Wanneroo raspberry coulis 

Mojito Riff     20

Signature gin, green syrup, lime, sparkling water

Passionfruit Sour    20

Tropical Vodka, passionfruit, ginger, freshly pressed 

citrus juice

Tropical Pinacolada    19

Tropical Vodka, pineapple Juice, coconut puree, 

lime Juice

Hazelnut White Russian    19

Coffee Vodka, frangelico, Hazelnut Creamer

Thai PUNCH     19

Signature vodka, coconut and ginger syrup, lime

Espresso MARTINI    21

We prefer our coffees in a martini glass 

with that little bit extra

C O C K T A I LS
We’re big fans of the classics, 
with a Little Stiller twist!

COCKTAILS          14
Creaming Soda 
Soda doesn’t come much creamier than this 

bad boy. A retro milk bar fave reborn!

Passionfruit Elixir  
The power and the passion-fruit! Taking gin 

to new dimensions.

Ginga 
Celebrate your favourite ranga with this 

dance-off between gin and fresh ginger.

BUBBLE GUM
Bubbly and blue, this bubble gum cocktail is 

what you have been searching for.

Easy Squeezee 
Meet your new main squeeze. Zesty, tangy, 

and just the right amount of naughty.

SPECIAL GUEST TAP 
Check out our latest and greatest.

O N  T A P

L 13    S 9

Straight from our hearts to your glass.

DRAUGHT PUNK LAGER
One. More. Time. 

Bk and Sh line

E X P E R I E N C ES

aingThe Full Experience  60pp

A TASTING PLATE
PLUS TAKE HOME A BOTTLE OF

YOUR CHOICE!

THE  ULTIMATE

aing

Tap

Tasting Plate - 40pp

Signature Gin
Pink Gin

Mandarin Gin
STRAWBERRY Gin

Gin

Tasting Plate - 35pp - Featuring:
 Creaming Soda, Passionfruit Elixir, Bubble Gum, Ginginja

Cocktail tasting board 

aingTasting Plate - 40pp

Signature Vodka
BURNT Caramel Vodka

Coffee Vodka
Tropical Vodka

VODKA

Available in The Front Bar Only - Til 5pm

WA’S finest tinnies Just ask the team

T i n n i esTeific

Constantly. But no one listens!

W I N EYes we do

Have your next function here with us! 
Call Marie TODAY ON 0410 564 436

or book online 

PERSONALISE
your
Bottle

S H O P /  ta k e a w a y Best. Gifts. Ever. 
Shop at front bar or on-line

Signature Vodka
Pure, clean spirit with delicate hints of flavour 
- As smooth as expected mixed or solo. 

Awards
Perth Royal Distilled Gold 2023
Bartender Spirits Award Silver 2024
2025 Perth Royal Distilled Spirits Awards - Silver
2025 Melbourne International Spirit Awards - Bronze

Tropical Vodka
Light, fresh with a hint of tropical sweetness.  
 fresh pineapple, peach, mango, and pasionfruit.

Awards
Perth Royal Distilled Bronze 2023

COFFEE Vodka
Hits like a Cappuccino in the morning with a hint of 
vanilla and chocolate. - Side hustle on the rocks 
always good to have something on the side.

Awards
Bartender Spirits Award Gold 2024
2025 Perth Royal Distilled Spirits Awards - Gold
2025 Perth Royal Distilled Spirits Awards - Champion of Class
2025 Melbourne International Spirit Awards - Silver

BURNT CARAMEL Vodka
Premium Vodka infused, blended and crafted with 
the sweet and rich flavours of burnt caramel. A 
sweet aroma on the nose, with an ultra smooth 
finish on the palate. 

Awards
Melbourne Royal Bronze 2023

Signature Gin
Predominantly Australian botanicals - Juniper, 
citrus, spice and floral notes.

Awards
2025 Perth Royal Distilled Spirits Awards - Silver
2025 Melbourne International Spirit Awards - Gold
2025 Australian Gin Awards -Gold
2025 Australian Gin Awards - Best in WA - Regional

PINK Gin
14 Australian botanicals and Australian wild 
rose - Subtle pink glow and sweet taste.

Awards
Australian Gin Association trophy 2024
2025 Melbourne International Spirit Awards - Silver 
2025 Perth Royal Distilled Spirits Awards - Silver
2025 Australian Gin Awards - Silver 
2025 Australian Gin Awards - Best in WA - Regional

Upload your own image on-line for  the 
ultimate gifting experience

MANDARIN Gin
Sweet mandarin taste balanced by warm spices 
and a lasting Mandarin finish. - Mandarin tang, 
juniper and liquorice notes.

Awards
Australian Gin Association Gold 2023
2025 Australian Gin Awards - Bronze 
2025 Melbourne International Spirit Awards - Bronze 

STRAWBERRY Gin
Bright. Bold. Unapologetically delicious.

Crafted with ripe strawberries, this vibrant 
drop bursts with real strawberry flavour — 
juicy, fresh, and perfectly balanced with that 
crisp gin finish we’re known for. 

Espresso 
Martini 
Made with our award 
winning coffee vodka, 
freshly brewed local 
coffee and Madagascar 
vanilla syrup.

Bramble
  
Made with our award 
winning signature gin, 
fresh local berries and 
hand crafted bitters

Tropical 
Pina colada 
Made with our award 
winning tropical vodka, 
sun-ripened pineapple 
and exotic coconut.

GINS 49 VODKAS 49

COCKTAIL SERIES -  BAR COCKTAILS AT HOME!  35

Stitch your mates uP or show the Love!

YOUR
IMAGE
HERE

Yes we do them all.

INCLUDES House wines, Tap Cocktails, Tap Beers,
our gins and vodkas with a mixer

2 hours for $55/person 
available 11.00am to 7pm Wednesday to Sunday 

Terms & Conditions apply

The Perfect Package 
15% Surcharge Public Holidays


