Hydey Menu

stuff to start
garlic turkish loaf v 6.5
chips v/gf 7.5

tomato sauce & aioli

sweet potato chips v 9.9
chilli salt & maple mayo

hand dipped onion rings v 9.9
tabasco mayo

antipasto board 25.9
grilled vegetables, marinated olives, charcuterie, basil pesto, bread

beer board 26.9

marinated baby occy, bier stick, vintage cheddar, beer nuts,
pickled onions , potato onion and parsley cobb,

green stuff...

roasted beetroot v/gf 17.9

toasted hazelnuts, goats cheese, baby roquette, spanish onion,
extra virgin olive oil & lemon dressing

pumpkin cous cous 18.9

crispy prosciutto, pistachio nuts, feta cheese, baby spinach,
dried cranberry, basil pesto dressing

chicken salad 22.5

grilled chicken breast, avocado, sun dried tomato, crispy wonton,
lettuce, roasted capsicum, toasted almonds, sweet soy and ginger dressing

the salad bar 24.5
experience all of the green stuff

sangas n stuff... all served with chips

club 18.9



smoked turkey breast, bacon, tomato, mixed greens, avocado mayo,
toasted sour dough & rye

openv / d/f 18.5
roasted field mushroom, grilled eggplant, marinated red peppers,
mixed leaves, basil pesto, beetroot relish, toasted rye

steak for one 19.5 for four 66.0
scotch fillet, baby roquette, mustard onions, aiol, swiss cheese,

chilli tomato relish, toasted loaf

add bacon 3.0

hydey burger 18.9
wagyu beef patty, smoked cheddar, greens, bacon, bbq sauce,
toasted bun

griIIed Stuff...comes with the chefs daily sides & your choice of sauce

All our beef is sourced from cattle grazing in the
green pastures of Western Australia’s South West finished on grain and aged to ensure
maximum flavour and tenderness

graziers tbone steak 400gm 38.0
This specialty cut of beef has two components the meat on the larger side of the bone is
known as the sirloin & the smaller is the eye fillet. Aged for a minimum of 8 weeks

graziers porterhouse 300gm 31.9
also known as sirloin this primal cut is aged for a minimum of 6 weeks and the
cattle are fed on a grain cereal diet for the last 100 days

graziers rump 250gm 23.5
classic primal cut full in flavour. cut from yearlings that have been grain
fed for the last 100 days

mixed grill 34.5

lamb loin chop, chorizo, graziers rump steak, wagyu patty, roast tomato,
caramelised baby onions, field mushrooms ,egg

jamaican jerk chicken 25.5
crispy skinned, half chicken, spicy

sauces
creamy roast garlic, mushroom, three pepper, béarnaise, red wine jus

extra stuff....

egg 1.0
wa premium prawns 8.5
mashed royal blue potato 6.5
jasmine rice 6.5
mixed garden salad 9.0

raspberry vinaigrette



other stufft...

asian taco 19.5

minced chicken, mushroom & water chestnut, ice berg, fresh chilli,
peanuts, coriander, sweet soy mayo

hydey casserecce v 22,9
fresh chilli, tomato, Spanish onion, garlic, broccolini, bambino
bocconcini, olive oil & white wine

add prawn 26.9
add chicken 24.9
chicken and mushroom risotto v 25.5

mascarpone cheese, baby spinach, garlic, Spanish onion

chicken parmigiana 22,9
panko, parsley & parmesan crumb, napoli sauce, feta cheese,
mozzarella, garden salad, chips

mole poblano pork belly 26.5
mexican style marinade, roasted sweet potato, roquette, tomato salsa

american pork ribs 0.5kg 26.9 1kg 48.0
dry rubbed, bbq and bourbon rib sauce, chips

fishy stuff...

pint of prawns d/f 17.9
chilled wa prawn banana cutlet, tomato & chilli mayo, lemon

fisherman's basket 26.9
battered wa snapper, grilled prawns, calamari crown,
soft shell crab, tartare, chips, garden salad , lemon

fish and chips d/f 23.9
beer battered point Samson ruby snapper, chips, garden salad,
tartare, lemon

spicy kasaundi prawns 24.5
w.a prawn cutlets, tomato kasaundi, cream , cherry tomato, garlic,
onion, jasmine rice

australian barramundi 30.9
potato crush, seeded mustard, dill, roquette

sweet stuff...

pink champagne jelly 8.9
raspberry jellies, cream, persian floss

eton mess 8.9
meringue, vanilla scented cream, berry compote

citron tart 8.9
cointreau marinated strawberries, vanilla bean ice cream

chocolate mousse 8.9
mocha chocolate mousse, cream, chocolate coffee beans



