
ALL OUR DISHES MAY CONTAIN NUTS. FOR DIETARIES OR ALLERGIES
PLEASE INFORM YOUR SERVER BEFORE ORDERING.

PLEASE NOTE 10% SURCHARGE APPLIES FOR WEEKENDS AND 15% FOR PUBLIC HOLIDAYS. 1.13%
TRANSACTION FEE APPLIES TO ALL CREDIT CARD PAYMENTS. NO SPLIT BILLS. 
THANK YOU FOR YOUR UNDERSTANDING

 

 

BRUNCH SIPS

LOCAL BAKERY TOAST 13
Your choice of white or seeded
sourdough and preserves with
cultured butter 
+ Nonie’s GF 3

EGGS YOUR WAY 17
2 free-range eggs poached,
scrambled or fried with sourdough
toast and cultured butter

BURNT HONEY GRANOLA 22
Local honey, yoghurt, toasted nuts,
fresh berries and berry preserve
served with milk

BUTTERMILK HOTCAKES 30

Lemon myrtle cream, maple syrup and
saltbush sugar 
With ice cream OR maple cured bacon 

BRAISED BEEF HASH 28
Crispy potato, braised beef, slow-
cooked onion, fried egg and crème
fraîche (GF)

EGGS & ANCHOVY SOLDIERS 22
Sourdough soldiers, 63° eggs 
and parsley oil 

MUSHROOM & GRUYÈRE CRUMPETS 32
Roasted mushrooms, melted Gruyère,
truffle oil and thyme 
+ Poached egg 5

CHEESE TOASTIE
WAFFLE WITH STRAWBERRIES

10
14

KIDS 

FRIED CHICKEN ON TEXAS TOAST 30
Fried chicken thigh, pickles, slaw,
and hot sauce aioli on grilled
butter toast Served with fries (DF)

BIG MARKET BREAKFAST 36
Two eggs your way, fish & prawn
sausage pattie, hash brown, avocado,
roast tomato and sourdough (DF)

FISH BURGER & FRIES 28
House made fish and prawn patty,
iceberg lettuce, fried egg, cheese,
tartare sauce on soft potato bun
with a dill pickle

CRAB & XO BUTTER CRUMPETS 34
Our signature dish. Fresh crab,
sourdough crumpets, corn, XO
butter and maple syrup 

COCONUT CHIA BOWL 20
Set coconut chia, fresh mango,
passionfruit, mango mousse, toasted
coconut crumb and yuzu caramel (GF/DF)

KEDGEREE BOWL 28
Smoked cod, fragrant curry-spiced
rice, 63° egg, fresh coriander, and
lime pickle (GF/DF)

BREAKFAST UNTIL 11:30AM

12
8
8
7

FISH & PRAWN SAUSAGE PATTY   
2 EGGS
MAPLE CURED BACON
HALLOUMI
ROAST TOMATOES 
AVOCADO 
WHITE BEANS
HASH BROWN 

      

             

6
6
6
5

SIDESRED SNAPPER BLOODY MARY                   
A bold, savoury classic featuring
blackwattle Gin. With our signature
spiced tomato juice, for the ultimate
morning pick-me-up

24

BRUNCH MARTINI
Gin, Cointreau and orange marmalade. The
ultimate "morning-after" remedy or a
bright start to a long brunch

22

FROM 10AM

TOUCH WOOD MIMOSA
Elevate your morning with a Parisian
twist. Crisp prosecco, fresh OJ and a dash
of passionfruit liqueur

19

LACOURTE TERROIRS CHAMPAGNE - GLS    29 



COFFEE
ESPRESSO

FILTER

BATCH BREW 7.5
COLD BREW 7.5

EXTRA SHOT/DECAF/ALTERNATE MILKS 1

‘White Knight Blend’ An award-winning espresso blend. This exceptional
roast serves as the foundation for all our classic coffees.

Clean, nuanced, and tea-like. This artisanal brewing style uses hot
water to gently extract the bean's most delicate characteristics. 

ESPRESSO/PICCOLO 5
LONG BLACK/FLAT WHITE/CAPPUCCINO/LATTE/MOCHA 5.5/6.5

ICED 1

POUR-OVER 

Roaster: Whitehorse
Origin: Colombia
Processing: Natural
Varietal: Laurina
Flavour Notes: Lychee & Nectarine 
Price: 16

A slow, hand-crafted brew that brings out the purest expression of the
bean. Clean, crisp and full of nuanced flavour. Approximately 250ml.

Roaster: Diggy Doos
Origin: Colombia
Processing: Honey-Strawberry
Varietal: Castillo
Flavour Notes: Mango & Strawberry
Price: 21

SINGLE ORIGIN ESPRESSO
Roaster: White Horse
Origin: Papua New Ginuea, Barioda Estate
Processing: Natural
Varietal: Arusha
Flavour Notes: Cherry & Grape
Price: 7

Roaster: Headlands
Origin: Rwanda, Huye District
Processing: Washed
Varietal: Red Bourbon
Flavour Notes: Plum & Pomelo
Price: 11

ICED MATCHA

HOT MATCHA 7/8

MANGO/EARL GREY/STRAWBERRY 11

CLASSIC 10

NOT COFFEE

TEA
ENGLISH BREAKFAST/MINT/EARL GREY/GREEN 6

LEMON MYRTLE - BY INDIGIEARTH 8

COLD PRESS JUICE
ORANGE    10

GREEN DETOX 
APPLE, KIWI, CELERY, KALE, LIME AND GINGER

11

RUBY HEALING
PINEAPPLE, ORANGE, CARROT AND BEETROOT

11

PINK A COLADA 
WATERMELON, RASPBERRY, STRAWBERRY, RED GRAPE AND APPLE

11

HOUSE SODAS

RASPBERRY LEMONADE/CLASSIC LEMONADE/LEMON, LIME & BITTERS 7

PINK GRAPEFRUIT & LIME 7

CHERRY AND POMEGRANATE 7

OTHER
SPARKLING WATER 750ML 10

COKE/COKE ZERO 5



ALL OUR DISHES MAY CONTAIN NUTS. FOR DIETARIES OR
ALLERGIES PLEASE INFORM YOUR SERVER BEFORE ORDERING.

10% SURCHARGE APPLIES FOR WEEKENDS AND 15% FOR PUBLIC HOLIDAYS. 1.13%
TRANSACTION FEE APPLIES TO ALL CREDIT CARD PAYMENTS.

SYDNEY ROCK OYSTERS (6 or 12)
With smoked vinegar mignonette (GF/DF)

30/55

TUNA CRUDO
Yuzu & avocado cream, radish and 
micro herbs (GF/DF)

24

MARKET FISH CEVICHE
Citrus cured fish, cucumber, crispy
corn, avocado, cherry tomatoes, coconut
cream, jalapeño and corn chips

28

40/65OYSTERS KILPATRICK (6 or 12)
Bacon fat crumb, parsley and
parmesan (GF)

FRESH MARKET SELECTION

LUNCH FROM 11:45AM

Sourdough, butter and pickles
Spanner Crab 100g 
Smoked Salmon 100g
Smoked Salmon Caviar 30g
King Prawns w/lemon & aioli 500g 
Half/Whole Rock Lobster 

16
20
22
35
38

55/100

Whole WA rock lobster, king crab leg,
natural oysters, oysters kilpatrick,
king prawns, prawn cocktail, smoked
salmon, salmon caviar, pickles, lemon
aioli, and bread (serves 3-4)

220GRAND MARKET PLATTER

PICKLED SALAD 
Cucumber, daikon, fennel, young
celery, mint, avocado and feta (GF) 

13/20

KIDS 

PASTA

SIDES

GARLIC PRAWN SPAGHETTI
Creamy garlic king prawns, preserved
lemon, shell oil and gremolata

36

MALLOREDDUS ARRABBIATA
Sardinian ridged pasta shells with
San Marzano tomato, garlic, chilli,
crispy capers and pecorino

32

FRIES 14
Served with lemon and aioli

Lemon dressing and seed crunch (GF)
22BROCCOLINI & WHIPPED FISH

SWEETS

KIDS FISH & CHIPS
BEEF BURGER & FRIES
PASTA NAPOLITANA WITH PARMESAN

14
14
14

Plus a selection of cookies, tarts and
sweets rotating daily - ask your server

LOBSTER & MUSHROOM POUTINE 75

Half WA rock lobster, oyster
mushrooms, breadcrumbs with bisque
gravy, cheese curd and fries 

FLAT IRON STEAK 42
300 gram cut with charred onion, roast
peach jus and pickled walnuts. 
Served with fries (GF/DF)

MARKET PLATE - BUILD YOUR OWN

CRAB & XO BUTTER CRUMPETS 34
Fresh crab, sourdough crumpets, corn,
XO butter and maple syrup 

FISH & CHIPS 36
Crispy flathead, green salad, house
pickles, tartare and lemon (DF) 

SALT & VINEGAR WHITING ROLL 32
Fried whiting, salt & vinegar mayo,
iceberg lettuce on a soft white roll.
Served with fries (DF)

FISH BURGER & FRIES 28
House made fish and prawn patty,
iceberg lettuce, fried egg, cheese,
tartare sauce on soft potato bun

RICE & NORI GREEN BOWL 24
Jasmine rice, cucumber, corn, pickled
cabbage and carrot (GF/DF/VEGAN) 
+ fresh tuna or pulled beef 10 

MAINS

FRIED CHICKEN ON TEXAS TOAST 30
Fried chicken thigh, pickles, slaw,
hot sauce aioli on grilled thick
butter toast. Served with fries (DF)

 

SALAD

FISH CASSOULET 28
Market white fish, prawn, white
beans, kale, chicken broth, preserved
lemon and sourdough toast

 

14/22CHOP SALAD
Mixed lettuce, herbs, tomatoes,
cucumber, radish, lemon dressing
and bagel seasoning (GF/DF/VEGAN)

16STRAWBERRY SHORTCAKE
Macerated strawberries, cream,
shortbread crumb and lime zest 



ICED MATCHA

HOT MATCHA 7/8

MANGO/EARL GREY/STRAWBERRY 11

CLASSIC 10

NOT COFFEE

TEA
ENGLISH BREAKFAST/MINT/EARL GREY/GREEN 6

LEMON MYRTLE - BY INDIGIEARTH 8

COLD PRESS JUICE
ORANGE    10

GREEN DETOX 
APPLE, KIWI, CELERY, KALE, LIME AND GINGER

11

RUBY HEALING
PINEAPPLE, ORANGE, CARROT AND BEETROOT

11

PINK A COLADA 
WATERMELON, RASPBERRY, STRAWBERRY, RED GRAPE AND APPLE

11

HOUSE SODAS

RASPBERRY LEMONADE/CLASSIC LEMONADE/LEMON, LIME & BITTERS 7

PINK GRAPEFRUIT & LIME 7

CHERRY AND POMEGRANATE 7

OTHER
SPARKLING WATER 750ML 10

COKE/COKE ZERO 5

COFFEE

ESPRESSO

FILTER

BATCH BREW 7.5
COLD BREW 7.5

EXTRA SHOT/DECAF/ALTERNATE MILKS 1

‘White Knight Blend’ An award-winning espresso blend. This exceptional
roast serves as the foundation for all our classic coffees.

Clean, nuanced, and tea-like. This artisanal brewing style uses hot
water to gently extract the bean's most delicate characteristics. 

ESPRESSO/PICCOLO 5
LONG BLACK/FLAT WHITE/CAPPUCCINO/LATTE/MOCHA 5.5/6.5

ICED 1

POUR-OVER 

Roaster: Whitehorse
Origin: Colombia
Processing: Natural
Varietal: Laurina
Flavour Notes: Lychee & Nectarine 
Price: 16

A slow, hand-crafted brew that brings out the purest expression of the
bean. Clean, crisp and full of nuanced flavour. Approximately 250ml.

Roaster: Diggy Doos
Origin: Colombia
Processing: Honey-Strawberry
Varietal: Castillo
Flavour Notes: Mango & Strawberry
Price: 21

SINGLE ORIGIN ESPRESSO
Roaster: White Horse
Origin: Papua New Ginuea, Barioda Estate
Processing: Natural
Varietal: Arusha
Flavour Notes: Cherry & Grape
Price: 7

Roaster: Headlands
Origin: Rwanda, Huye District
Processing: Washed
Varietal: Red Bourbon
Flavour Notes: Plum & Pomelo
Price: 11



ALL OUR DISHES MAY CONTAIN NUTS. FOR DIETARIES OR ALLERGIES
PLEASE INFORM YOUR SERVER BEFORE ORDERING.

PLEASE NOTE 10% SURCHARGE APPLIES FOR WEEKENDS AND 15% FOR PUBLIC HOLIDAYS. 1.13%
TRANSACTION FEE APPLIES TO ALL CREDIT CARD PAYMENTS. NO SPLIT BILLS. THANK YOU
FOR YOUR UNDERSTANDING

FRESH MARKET SELECTION PASTA

SIDES
FRIES 14
Served with lemon and aioli (GF/DF)

SWEETS

KIDS 

TILL 12

BROCOLLINI & WHIPPED FISH 22
Lemon dressing and seed crunch

CLAM MAFALDINE
Ribbon pasta with Diamond shell clams,
white wine, garlic, chilli, capers, dill
and olive oil (DF)

40

16

House honeycomb, rhubarb oil (GF)
BURNT HONEY PANNA COTTA

Sour cream, lemon syrup and rosemary
SEMOLINA LEMON CAKE 18

14/22CHOP SALAD
Mixed lettuce, herbs, tomatoes,
cucumber, radish, lemon dressing
and bagel seasoning (GF/DF/VEGAN)

Baked sourdough, whipped roe,
butter and garlic oil

GARLIC BREAD & ROE BUTTER 18

GARLIC PRAWN SPAGHETTI
Creamy garlic king prawns, preserved
lemon, shell oil and gremolata

36

MALLOREDDUS ARRABBIATA
Sardinian ridged pasta shells with San
Marzano tomato, garlic, chilli, crispy
capers and pecorino

30

KIDS FISH & CHIPS
BEEF BURGER & FRIES
PASTA NAPOLITANA WITH PARMESAN

14
14
14

 

STARTERS
PRAWN TOAST RICE CRACKERS
XO Butter, sesame, spring onion (GF/DF)

18

STARTERS

FISH SKIN CHICHARRONES 22
Kimchi mayo (GF/DF)

HEIRLOOM TOMATO & BURRATA 26
Basil oil, sourdough pangrattato
and flaked salt

ANCHOVY & POTATO CAKE 24
Crispy crushed potato, sour cream
and chives (GF)

KINGFISH COLLAR 22
Grilled kingfish collar, miso glaze,
cucumber pickle and sesame (GF/DF)

FRIED SCHOOL PRAWNS 22
Served with lemon pepper and aioli (DF)

MAINS
CLAMS & XO BUTTER 80
1kg steamed diamond shell clams,
XO butter and bao buns

FRAGRANT STEAMED FISH MP
Whole fish seared with hot oil,
crispy garlic roe, spicy achaar and
parsley salsa (GF/DF)

CHARGRILLED SWORDFISH STEAK 42
Corn purée, crispy capers, charred
romaine and herb oil (GF/DF)

SLOW-BRAISED LAMB SHOULDER 80

Romesco, roasted kipfler potatoes,
pickled green beans and toum (GF/DF)
(serves 2-3)

FLAT IRON STEAK 42
300 gram cut with charred onion,
roast peach jus and pickled walnuts. 
Served with fries (GF/DF)

FISH & CHIPS 36
Crispy flathead, green salad, house
pickles, tartare and lemon (DF) 

CRAB & CORN BLINIS 24
Fish roe and cultured cream

Sourdough, butter and pickles
Spanner Crab 100g 
Smoked Salmon 100g
Smoked Salmon Caviar 30g
King Prawns w/lemon & aioli 500g 
Half/Whole Rock Lobster 

Whole WA rock lobster, king crab leg,
natural oysters, oysters kilpatrick,
king prawns, prawn cocktail, smoked
salmon, salmon caviar, pickles, lemon
aioli, and bread (serves 3-4)

GRAND MARKET PLATTER

SYDNEY ROCK OYSTERS (6 or 12)
With smoked vinegar mignonette (GF/DF)

30/55

TUNA CRUDO
Yuzu & avocado cream, radish and 
micro herbs (GF/DF)

24

MARKET FISH CEVICHE
Citrus cured fish, cucumber, crispy
corn, avocado, cherry tomatoes, coconut
cream, jalapeño and corn chips (GF/DF)

28

40/65OYSTERS KILPATRICK (6 or 12)
Bacon fat crumb, parsley and
parmesan (GF)

DINNER FROM 6PM

MARKET PLATE - BUILD YOUR OWN

16
20
22
35
38

55/100

220



LAGER 4.2% 8

NEWTOWNER PALE ALE 4.8% 8

YOUNG HENRYS ON TAP 

SUNDOWNER HAPPY HOUR 
DRINKS & SNACKS 3:30PM-6PM (THU-SAT)

SPRITZ & COCKTAILS

ADELIA PROSECCO
KING VALLEY, VIC

10

PIONEER ROAD SAUVIGNON BLANC
LANGHORNE CREEK, SA

10

WINE

MAZI MATARO CINSAULT GRENACHE ROSÉ
MCLAREN VALE, SA

10

TUMBLONG HILLS 'TABLE OF PLENTY' SANGIOVESE
GUNDAGAI, NSW

10

APEROL SPRITZ
THE ICONIC ITALIAN APERITIVO. A VIBRANT BLEND OF APEROL AND CHILLED
PROSECCO, TOPPED WITH A SPLASH OF SODA. SERVED OVER ICE WITH A
FRESH ORANGE SLICE. LIGHT, SPARKLING, AND PERFECTLY BITTERSWEET

15

TOMMY’S MARGARITA
A CRISP, AGAVE-FORWARD RIFF ON THE CLASSIC. CLEANER, BRIGHTER,
AND PERFECTLY BALANCED. SERVED ON THE ROCKS WITH A SEA SALT RIM

18

COFFEE WASHED NEGRONI
BLACKWATTLE DISTILLERY GIN, STEEPED FOR 24 HOURS IN OUR SPENT
BATCH BREW COFFEE GROUNDS, CAMPARI & DOLLIN SWEET VERMOUTH.

20

MARINATED MIXED OLIVES 8

COLD CUT PLATE
Australian cheese, salumi,
pickles, dried apples & lavosh 

24

TINNED ANCHOVIES
with sourdough & cultured butter

18

OYSTERS (6 OR 12)
natural Sydney Rock
with lemon & smoked vinegar mignonette

30/55

+ sourdough, cultured butter & house pickles 10

WHOLE KING PRAWNS (500G)
with lemon & aioli 

30

FRIES
with lemon & aioli 

10

CHAMPAGNE & OYSTERS
2 GLASSES OF LACOURTE-GODBILLON TERROIRS & 
½ DOZEN SYDNEY ROCK OYSTERS

75

YOUNG HENRYS ON TAP SNACKS
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