
WINE
-SPARKLINGS-

ST JOHNS CRUSH PROSECCO
Green apple, Nashi pear & white peach 

-WHITES-

INREVERIE SSB 
Vibrant fruit notes with citrus flavours 

PLANTAGENET CHARDONNAY
Tropical fruit, Melon & Stone fruit aromas 

with notes of oak 

-ROSE-

KNEE DEEP 2023
Cherry, Raspberry & white pepper

-REDS-

DOMAINE CABERNET SAUVIGNON
Dark fruits with a hint of spice

PLANTAGENET SHIRAZ                
Red currents, Juicy plum fruits with a hint of spice

FAIRBROSSEN TEMPRANILLO                   
A focus on red fruits, with subtle floral and earthy notes

DRINKSDRINKS
....................................7.25 /13.25 /24.25

........................12.25 / 52.25

MIDDY  /  PINT   /  JUG

GLS / BTL

COCKTAILS
mango mimosa 
Prosecco, Mango Nectar w/ a Dried Orange

South beach spritz
South Beach Aperitivo, Prosecco, Soda, Lemonade

GRADA COFFEE COCKTAIL
Brazilian coffee with local grain spirit

PAMA MIMOSA
Pama pomegranate liqueur, Prosecco, Orange juice

FRENCH KISS
HOUSE VODKA, STRAWBERRY LIQUEUR, PINEAPPLE JUICE

IDLE HANDS, STONE FRUIT SPRITZ
Peach, Mango balanced with a local rose

DOUBLE DARK & STORMY
House Spiced Rum, Otherside's Ginger Beer, Fresh Lime

......................................16.25            

NON-ALCOHOLIC
Non-alc beer 
Little Wren, Raspberry Sour (0.5%) 

Heaps Normal, Another Lager (0.5%)

Heaps Normal, Quiet XPA (0.5%)

Spritz Mocktail
Orange, pineapple & lemonade 

D’jango Mocktail
Spicy Ginger Beer, Mango nectar & Fresh Lime

Cran Sparkling Mocktail
Cranberry Juice, Sparkling Water & Lime

capi 
Mineral Sparkling Water

Tonic

Spicy Ginger Beer

softies  
Coke, Coke Zero, Lemonade 

Juice
Apple, Pineapple, Orange, Cranberry

 ...............................................13.25     

   

                             -SEASONAL EXPERIMENTALS-
Ask our lovely bar staff for the latest in 

Otherside Brewery experimental beers

................................20

...................................................15.25            

.........................10.25            

.........................9.25            

................................9.25            

...........................................7            

.......................................4.25 
..................................................................5.25 

..........................................................6.25            

..............................................................5.25            

   

FLIGHTS TO NOWHERE 
   

PICK ANY 6 TAPPED BEERS FOR $30

..................................8.25 /12.25 /24.25

.......................................9.25 / 14.25 / 24

........................9.75 / 14.75 / 27.25

..........................................9.75 /15.25 /28.25

................................9.75 /14.75 /27.25

........................................10.25 /15.25 /30.25

.....................10.25 /15.25 /31.25

............................................13.25 / 55.25

.....................14.25 / 57.25

.........................................12.25 / 52.25

...............12.25 / 40.25

...............................14.25 / 57.25

.....................14.25 / 56.25

......................................................16      

...................16.25
..........................8.25 /13.25 /25.25

TAP
Classic Lager (4.2%)
a Classic Australian style Lager, low in bitterness with a

crispy finish.

Lo-Fi Citrus Ale (3.5%)
orange & grapefruit citrus notes with a hint of craft beer

entitlement. 

Festive Summer Ale (4.2%)
a non-judgemental medium body with Tropical notes and a

subtle malt finish.

Rhapsody XPA (5%)
A gentle touch of tropical fruits in a quenchable Pale Ale.

Cloudburst Hazy IPA (5.8%)
with Notes of grapefruit and mandarin that you can see, this

hazy IPA will excite even the most ominous cloud.

Anthem IPA (6.2%)
A well balanced ipa, with notes of pithy grapefruit and a resin

mouth feel. this beer can be paired with almost any dish.

Harvest Red Ale (5.4%)
A dark and wholesome red ale, with notes of subtle  raisin,

plum & caramel darkness. 

Rambler Hard Iced Tea (4.5%)
A sparkling Alcoholic Iced Tea with the flavours of Lemon &

Peach, to keep you peachy.

Ginger Beer (3.5%)
Nicely balanced with just the right amount of spice you need in

your life.
..................................................4.25 

.......................................7

.........................8

....................................25



FOODFOOD

MARINATED OLIVES (GF)(VV)
Mixed olives with saltbush, lemon & juniper

CHIPS (GF)(VV)
WA chips with smoked aioli & Ketchup

 LOAD ‘EM UP
 Cheese & Gravy (VVO)
 Chicken & MANGO HAB. buffalo Sauce (GF)
 WA Beef, Guacamole & Cheese (gf) 

ARANCINI (GF)(VV)
5 tomato arancini, red pepper sauce & herb aioli

POPCORN CAULIFLOWER (GF)(VV)
Battered Cauliflower pieces, red pepper sauce, CRISPY Kale &
Herb Sauce

CHICKEN BITES (GF)
Crumbed fried Chicken, native seasoning, pickles, HERBS &
horseradish aioli 

CHICKEN WINGS (GF)
5 crumbed fried wings with a choice of sauce:
Harvest BBQ - Herb Sauce - Miso Hot Sauce

CHEF’S BOARD (V)(GFO)
Eggplant chutney, EVOO vinaigrette, Fresh & dried fruit, Chef’s

selection of cheese & Turkish bread.

CHEF’S SALAD (VVO)(GF)(SF)
mesclun greens, MIXED vegetables, SPICEd chickpeas, House

Dressing, crispy cheese

Add Chicken

Add Beef

CORN RIBS (V)(VVO)(GF)
6 ribs of corn, butter Spice mix, Sriracha aioli

MUSHROOM TACOS (VV)
Slaw, SPICY Miso Mushroom, Salsa & greens 

CAULIFLOWER TACOS (VV)
Slaw, Red pepper sauce, Pickles & Herb Sauce

BEEF TACOS 
Guacamole, Beef, Chilli oil & greens

MARGHERITA (V)(VVO)(GFO)
Nap sauce, mozzarella, Garlic oil & basil

PEPPERONI (GFO)
Nap sauce, MozzArella, Pepperoni, Chilli flakes 

BBQ CHICKEN (GFO)
Nap sauce, Mozzarella, bbq Chicken, Mushroom, Red

Onion, sriracha aioli

MORTADELLA (GFO)
Nap Sauce, Mozzarella, Mortadella, Whipped Ricotta,

Hot Honey 

NDUJA (GFO)
Nap Sauce, Mozzarella, Caramelised onions, Cherry

tomatoes,  Nduja, parmigiano reggiano & greens

Pineapple Express  (GFO) (VVO) (V)
Nap Sauce, Mozzarella, red onion, Charred Corn &

Capsicum with Crispy Carrot, pickled Pineapple ,

oregano 

Nowhere Parmi (GF) (V) (VVO)
WA Chicken Schnitzel or a Plant Based Schnitzel with nap sauce &

mozzarella, with a side of salad & chips.

Cheese Burger (GFO) 
Harvey beef PATTIE, cheese, Greens, ketchup, Mustard, Onion, Pickles

& chips

ADD PATTIE

Veg Burger (GFO) (vvo)
Veg Pattie, eggplant & apricot chutney, Greens, caramelised onions

& pickles.

Chicken Panini (GFO)
wa Chicken schnitzel, ORANGE Sesame yuzu Slaw, Pickles & chips.

Veg. steak Sandwich (VVO)
spicy miso tempeh, Braised onion, Greens, Sriricha Aioli & Chips

Scotch Fillet (gf)
7 day dry aged 250G Scotch fillet, M/R with chips, salad & your

choice of sauce;

Dashi Butter / red wine jus

SNACKS

KIDS BURGER SLIDER (GFO+2)(VVO)
WA beef Patty, Tomato ketchup, Cheese on a slider

bun with chips

Fish & Chips 
4 Fish nuggets with chips

KIDS MINI PIZZA (VO)
Nap base & mozzarella

KIDS CHICKEN BITES (GF)
crumbed chicken With chips

CORN RIBS (VVO)
buttered corn ribs with chips

CHURROS (VVO)
With vanilla ice cream & salted caramel drizzle

ICE CREAM BOWL (V)(VVO)
Choice of caramel or passionfruit topping

Tiramisu
Contains eggs, Caffeine & Dairy 

MAINS

KIDS MEAL $15

DESSERTS

....................27

..................................................9

.........................................................................12

..................................................................+4

.....................................+6

................................................+6

..................................................................18

.........................................17

.........................................................................21

........................................................................18

.................................................................33

....................................................17.50

.................................................................16

................................................................14

................................................................................................+6

..........................................................................................+6

....................................................................................18.50

.......................................22

...........................................................26

.......................................................32

......................................................27

...................................................................26

..........................................30

............................................................26

.......................................................26

.............................................................27

..............................................27

.................................................................42

...............................................................................................+6

....................................................14

..............................7
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.........................................................17.50

PIZZAS

..........................................................14 / 20


