
SERVED BY THE GLASS/BOTTLE SML BTL

SPARKLING

THE WOODSMAN
SPARKLING NV Multiregional SA

10.5 47

VILLA FRESCO
PROSECCO King Valley VIC

11.5 50

CHANDON
BRUT NV Multiregional VIC

16 70

MOET & CHANDON
IMPERIAL BRUT NV Champagne, FRA

125

SERVED BY THE GLASS/BOTTLE SML LRG BTL

WHITE WINE

THE WOODSMAN
SSB Margaret River WA

10.5 15.5 42

YEALANDS “PETAL & STEM”
SAUV BLANC Marlborough NZ
Crisp, refreshingly zesty, fresh balanced fi nish

11.5 16.5 47

FAT BASTARD
CHARDONNAY California USA
Rich & full bodied with delicious oak

11.5 16.5 47

TRENTHAM “THE FAMILY”
MOSCATO Murray Darling WA
Sweet tropical fruit with a light spritz

11.5 16.5 47

VILLA FRESCO
PINOT GRIGIO King Valley VIC
Crunchy acidity, decent length, easy drinking

12 17 49

PEDESTAL
CHARDONNAY Margaret River WA
Lean, perfectly balanced with a long fi nish

13 18 54

FLAMETREE ESTATE
SBS Margaret River WA
Balanced fruit, fi ne acidity & textural fi nish

13 18 54

PAUL NELSON
SAUV BLANC Denmark WA
Complex & mineral, typically Great Southern

14 20 62

BELLA RIDGE
CHENIN BLANC 2013
Swan Valley WA
Aged, rich & elegant with stunning complexity

75

VASSE FELIX “PREMIER”
CHARDONNAY Margaret River WA
Quintessential Margaret River Chardonnay

90

SERVED BY THE GLASS/BOTTLE SML LRG BTL

ROSÉ

THE WOODSMAN
ROSÉ Margaret River WA

10.5 15.5 42

BARTON & GUESTIER
ROSÉ Languedoc-Roussillon FRA
Ripe berry fruits, crisp lively palate

12 17 49

RED WINE

THE WOODSMAN
SHIRAZ Margaret River WA

10.5 15.5 42

ICARUS
CAB MERLOT Margaret River WA
Perfect balance of sweet fruit, rich texture, 
gentle tannin, and tart acidity

11.5 16.5 45

YERING STATION “LITTLE YERING”
PINOT NOIR Yarra Valley VIC
Fresh red fruits with a hint of spice and zest

12.5 17.5 50

HOWARD PARK “MIAMUP”
CAB SAUV Margaret River WA
Perfect marriage of ripe fruit, tannin & oak

14 20 57

BELLA RIDGE
MALBEC Swan Valley WA
Medium bodied yet full fl avoured,
fi nishing long & smooth

14 20 57

PIRATHON “SILVER”
SHIRAZ Barossa Valley SA
Juicy, bold, delicious

15 21.5 62

ROB DOLAN “WHITE LABEL”
PINOT NOIR
Yarra Valley VIC
Bright fruits, soft savoury notes, long fi nish

70

ELDERTON
SHIRAZ Barossa SA
Elegant full bodied classic Barossan shiraz

72

DOMAINE NATURALISTE 
“REBUS”
CAB SAUV Margaret River WA
Medium to full bodied, bristling tannin 
with a mineral fi nish

75

CHILLED RED

VINTELOPER “PARK WINE” RED
GRENACHE Riverland SA
Light and juicy, bursting with delicious fruit

14 20 57

ASK USASK USASK USASK US for thېfor thېfor thېfor thې

Cocktail MېnۇCocktail MenۇCocktail Menۇ

BEERLAND TASTING PADDLE
5 x 100ml serves of our core products
served on a tasting paddle

16

SERVED AS A MIDDY/PINT MDY PNT

BEERLAND EASY TIGER 
Hoppy mid strength
summer ale
ABV: 3.7%

7 12

BEERLAND
WHITTYS DRAUGHT
Crisp, dry & refreshing
ABV: 4.5%

7.2 12.8

BEERLAND PALE ALE
A bright Australian 
pale ale
ABV: 5.0%

7.2 12.8

BEERLAND IPA 
Aromatic hoppy
American style ale
ABV: 6.0%

7.5 13.5

BEERLAND
JAMES ST JUICE 
New England pale ale
ABV: 4.8%

7.5 13.5

BEERLAND LIMITED EDITION 
Head to the Bar and ask our

sta�  what’s on tap.

OUR BEEROUR BEER



SERVED from  11AM till  9PM

GLUTEN FREE BUNS AVAILABLE +3

All burgers & sandwiches served with chips 
and your choice of aioli, BBQ, or tomato sauce

GARLIC BREAD STEAK SANDWICH
Grilled tender beef fillet, cheddar cheese, 
streaky bacon, onion, rocket, tomato, 
horseradish aioli

30.5

SOUTHERN FRIED CHICKEN BURGER
Buttermilk fried chicken, bacon, American 
cheese, pickled jalapeños, kale slaw, tomato, 
chipotle mayo, ciabatta bun

27.5

DOUBLE CHEESEBURGER
Burger sauce, pickles, cheese, tallow grilled 
onions, potato bun

29

BEEF BURGER
Streaky bacon, American cheese, burger sauce, 
onion, pickles, iceberg lettuce, potato bun

25

VEGAN BURGER VG
Carrot, kale & chickpea patty, roquette, 
tomato kasundi, mint & coriander vegan 
yoghurt, vegan bun

25

FOR UNDER 12s

HAM & CHEESE PIZZA VO 11

SPAGHETTI BOLOGNAISE GFO 
Grated parmesan cheese

12

BATTERED FINGERS OF FISH & CHIPS GFO, DF 12

MINI BEEF SLIDER & CHIPS 12

CHICKEN NUGGETS & CHIPS 12

SCOOP OF ICE CREAM
Scoop of vanilla ice cream, chocolate, 
strawberry or caramel topping

6

BELGIAN WAFFLES
Vanilla ice cream, chocolate sauce

10

SERVED ALL DAY from  11AM till  LATE

MANGO PANNA COTTA
Almond crumble

13.5

WARM CHOCOLATE PUDDING
Vanilla bean ice cream, biscuit crumb

13.5

KIDS MENUKIDS MENU

SERVED from  11AM till  9PM

Please note all menu items are served together 
unless specified with staff when ordering

GARLIC BREAD V
Grilled ciabatta bread, garlic herb butter

8

CHORIZO & FIRE ROASTED CAPSICUM ARANCINI VO
Smoked paprika mayo, grated parmesan, roquette

17.5

LIME & CHILLI FRIED SQUID GF
Aioli, togarashi, pickled cucumber, lemon

21

BUTTERMILK POPCORN CHICKEN GF
Alabama white BBQ sauce

19

FRIED CHICKEN WINGS GF
Twice cooked, coated in your choice of sauce. 
Classic Buffalo, BBQ Bourbon, or Honey Sriracha mayo
SINGLE (1/2 KG)
SHARE (1 KG)

 

20.5
34.5

12 HOUR COOKED STICKY PORK BELLY GF, DF
Slow cooked pork belly, spicy sticky soy glaze, 
sesame seeds, fresh chilli

20.5

SHARE PLATTER
Zaatar Turkish bread, hummus, grilled haloumi, 
duck spring rolls, plum sauce, chorizo arancini, 
smoked paprika mayo, buffalo chicken wings, 
pickled veg, olive oil, balsamic, almond dukka
ADD CHORIZO
ADD MARINATED OLIVES

42
 
 
 

+7
+7

PLANT BASED SAN CHOY BOW V, DF
Plant based mince, cos lettuce, fresh chilli, coriander

17

CRISPY FISH TACOS (2)
Charred red cabbage, roasted green pepper aioli, 
pico de gallo, flour tortilla

17

BOWL OF CHIPS V, DF
Aioli, tomato sauce or BBQ
(SERVED ALL DAY TILL LATE)

11

BROCCOLINI V, VGO, GF
Garlic butter

11

CAJUN SALAD V, GF
Crispy chickpeas, spinach, cherry tomatoes, 
cucumber, red onion, cajun dressing, fried shallots

11

ALLERGIES & INTOLERANCES

Gluten Friendly dishes are not known to directly 
contain gluten. Menu items that include nuts, seafood 
or chilli are clearly stated. However, there may be 
trace amounts of allergens on any dish due to the 
use of gluten, nuts, seafood and chilli in our kitchen.

WE CATER FOR EVERYONE

VG  Vegan VGO Vegan option

GF Gluten friendly GFO Gluten friendly option
V Vegetarian VO Vegetarian option
DF Dairy Free

SERVED ALL DAY from  11AM till  LATE

GLUTEN FREE BASE AVAILABLE +4.5

CARNIVORE
Chorizo, pepperoni, bacon, ham, prosciutto, 
Nap sauce, mozzarella

27.5

MUSHROOM PIZZA V
Mixed mushrooms, mozzarella, thyme, 
oregano, goats’ cheese, roquette, lemon zest

24.5

CLASSIC MARGHERITA V, VGO
Cherry tomatoes, fior di latte, basil

21

PRAWN PIZZA
Garlic, chilli & lime marinated prawns, 
coriander, roquette, grana padano parmesan

27.5

NEW YORK PEPPERONI  
Pepperoni, Nap sauce, mozzarella

25

12"

SERVED from  11AM till  9PM

CAJUN CHICKEN SALAD GF
Cajun spiced chicken, spinach, cherry tomatoes, 
red onion, fried shallots, cajun dressing
VO ADD TOFU

27
 

24

CHILLI PRAWN & CHORIZO PASTA GFO, DF
Marinated prawns, chorizo mince, capellini pasta, 
roquette, parsley, lemon

28

YAKITORI CHICKEN SKEWER GF, DF
Marinated chicken skewer, Asian greens, 
sticky rice, Asian salad

30

BABY BACK PORK RIBS
Tender baby back ribs, chips, slaw 
Please ask the staff for your choice of sauces

39

WA SNAPPER DF
Grilled local snapper fillet, pearl cous cous, 
ratatouille, salsa verde

41

CAESAR SALAD VO
Cos lettuce, bacon, croutons, Grana Padano 
parmesan, soft boiled egg, Caesar dressing
ADD CAJUN CHICKEN
ADD CHILLI LIME SQUID
ADD TOFU

21
 

+7 
+7
+4

ROASTED BEETROOT & PUMPKIN SALAD 
V, VGO, GF
Baby spinach, quinoa, Danish feta, toasted 
pumpkin seeds, beetroot vinaigrette
ADD CAJUN CHICKEN
ADD CHILLI LIME SQUID

25.5
 

+7 
+7

Beerland PARMY
Fresh free range crumbed chicken breast, prosciutto, 
mozzarella, parmesan, pomodoro sauce, salad, chips

31

Beerland FISH & CHIPS GFO
Wild caught deep-water hake battered with 
Beerland beer, house tartare

27

300G SIRLOIN GFO 39.5

200G EYE FILLET GFO 40.5

350G SCOTCH GFO 46

All steaks served with chips, salad & pan roast jus

TURN INTO SURF AND TURF GF +9
with prawns & garlic cream sauce

ADD SAUCE
MUSHROOM GF
PEPPER GF
GARLIC CREAM GF
CHIMICHURRI GF

2
2
2
3

ON the GRILLON the GRILL

DESSERTDESSERT
SIDESSIDES

CONNECT WITH US!  
@WBCbeerland | #WBCbeerland

&&sandwichessandwichesburgersburgersORSHARESHAREOR

PLEASE ASK THE STAFF ABOUT OUR

Chef's SpecialsChef's SpecialsChef's Specials


