
KITCHEN OPEN DAILY 
12PM to 9PM 

BAR OPEN DAILY 
10:30AM - LATE

A  L A  C A R T E  M E N U

*PLEASE NOTE THAT A 15% SURCHARGE
APPLIES ON ALL PUBLIC HOLIDAYS



ENJOY YOUR STAYCATION 

THE RIGHT WAY

THE ESPY WAY

T h e  M a r i n e  L o u n g e  B a r  i s  o n e  o f  t h e  m o s t

c l a s s i c  b a r s  i n  F r e o .

 E n j o y  t h e  v i e w  f r o m  t h e  a l f r e s c o  a r e a  o r  m a k e

y o u r s e l f  a t  h o m e  i n  o u r  s p a c i o u s  b a r .  

P o p  i n  f o r  a  c o f f e e ,  s t a y  f o r  l u n c h  o r  d i n n e r

a n d  g e t  a  f e w  d r i n k s .  T h e  b a r  o f f e r s  a n

e x t e n s i v e  r a n g e  o f  l o c a l  w i n e s  a n d  b e e r s ,

d e l e c t a b l e  c o c k t a i l s  a n d  c u r a t e d  s p i r i t s .

 O u r  e n e r g e t i c  s t a f f  a n d  s t y l i s h  b a r  m a k e  t h e

M a r i n e  L o u n g e  B a r  t h e  p e r f e c t  s p o t  t o  r e l a x ,

m e e t  w i t h  f r i e n d s  a n d  f a m i l y ,  o r  c a t c h  u p  o n

e m a i l s  w i t h  w o r k m a t e s .  

*PLEASE NOTE THAT A 15% SURCHARGE
APPLIES ON ALL PUBLIC HOLIDAYS

C O C K T A I L S

B L O O D Y  S H I R A Z  S P R I T Z

Four Pillars Bloody Shiraz Gin, Regal Rouge Wild
Rose Vermouth, Sour Plum

*Special Deal of the Month: Buy 2 for $30

18 52

F R E M A N T L E  N E G R O N I

Republic of Fremantle Full-Bodied Gin, House
Vermouth Blend, Campari, Cascara & Wattleseed

21

B R O K E N  B E A N  E S P R E S S O  M A R T I N I

Broken Bean Coffee Liqueur, Cold Brew &
Australian Wheat Vodka

20

A Q U I  E S T O Y  

Espolon Blanco Tequila, Strawberry, Watermelon,
Agave, Lime

20

P A S S I O N  I N  P A R A D I S E  

Bati White Rum, Cointreau, Passionfruit,
Pineapple, Lime

20

L E M O N Y  S N I C K E T

Manly Spirits Limoncello, Cinzano Bianco, Citrus,
Ginger Beer

18 45

N O N - A L C O H O L I C

JUGGLS

W A T E R M E L O N  S U G A R  H I G H

Haku Vodka, Cherry, Watermelon Fizz 

18 45

PINTGLS

*PLEASE NOTE THAT A 15% SURCHARGE
APPLIES ON ALL PUBLIC HOLIDAYS

P O S T M I X  

Coke, Coke No Sugar, Sprite, Tonic, Dry Ginger Ale

5 6

L E M O N ,  L I M E  &  B I T T E R S 5 6

J U I C E

Orange, Pineapple, Apple, Cranberry 

5 7

V I R G I N  M O J I T O 11

M A R G A R I T A

Espolon Blanco, Cointreu, Agave, Lime 

19

C O S M O P O L I T A N

Skyy, Cointreau, Cranberry, Lime

19

M O J I T O

Pampero Blanco, Mint, Lime, Sugar

19



E N T R É E   

16

F R E S H L Y  B A K E D  B A G U E T T E  ( v ) 6

C H E E S Y  G A R L I C  B R E A D  ( v ) 10

25

16

G R I L L E D  F R E M A N T L E  O C T O P U S  ( f l )

Chargrilled with Salsa Verde, herbs and citrus

30

C R I S P Y  P O R K  B E L L Y  

Pork belly with apple-fennel slaw & honey glaze

18

P I Z Z A
Flourless base | Vegan-Cheese + 3 each

Our menu may contain allergens and is prepared in a

kitchen that handles nuts, shellfish, and gluten. Whilst all

reasonable efforts are taken to accommodate guest

dietary needs, we cannot guarantee that our food will be

allergen free. Please speak to a staff member for any

specific dietary requirements.

W H I S K ( E ) Y

B O U R B O N

T E Q U I L A

TAWNY

M A R G H E R I T A  R O Y A L E  ( v )

Neapolitan Sauce, Mozzarella, Tomatoes, Basil
& Balsamic

26

H A W A I I A N  T W I S T

Neapolitan Sauce, Mozzarella, Pineapple, Ham & 
Crispy Bacon

28

K I T C H E N  O P E N  D A I L Y  
FROM 12PM TO 9PM 

S M A S H E D  A V O C A D O  B R U S C H E T T A

( v g n )

Avocado on sourdough with tomatoes, dukkah and
greens

17

C O G N A C

S P I C Y  C H O R I Z O  &  C H I C K E N

Neapolitan Sauce, Chorizo, Grilled Chicken, Chilli Flakes,
Red Onions & Olives

28

C a n a d i a n  C l u b

C h i v a s  R e g a l  1 8 Y O

C h i v a s  R e g a l  1 2 Y O

D e w a r ’ s  W h i t e  L a b e l

G l e n f i d d i c h  1 2 Y O

G l e n f i d d i c h  1 8 Y O

G l e n m o r a n g i e  1 0 Y O  ‘ O r i g i n a l ’

G l e n m o r a n g i e  1 8 Y O  ‘ E x t r e m e l y  R a r e ’

J a m e s o n

J o h n n i e  W a l k e r  R e d  L a b e l

J o h n n i e  W a l k e r  B l a c k  L a b e l

J o h n n i e  W a l k e r  B l u e  L a b e l

M c C a l l a n  1 2 Y O  

1 3

2 0

1 2

1 1

1 4

2 4

1 4

2 5

1 1

1 1

1 2

3 2

2 1

B u l l e i t  B o u r b o n

B u l l e i t  R y e

G e o r g e  D i c k e l  N o .  8

J a c k  D a n i e l ’ s

J i m  B e a m

M a k e r ’ s  M a r k

M a k e r ’ s  4 6

W i l d  T u r k e y

1 1

1 3

1 0

1 2

1 1

1 2

1 6

1 0

C o u r v o i s i e r  V S

H e n n e s s y  V S O P

H e n n e s s y  X O

R e m y  M a r t i n  X O

1 3

1 4

3 8

3 4

P e n f o l d ’ s  C l u b  T a w n y

P e n f o l d ’ s  G r a n d f a t h e r  R a r e  T a w n y

1 0

1 8

D o n  J u l i o  B l a n c o

E s p o l o n  B l a n c o

E s p o l o n  R e p o s a d o

1 4

1 1

1 1

*PLEASE NOTE THAT A 15% SURCHARGE
APPLIES ON ALL PUBLIC HOLIDAYS

V = Vegetarian    I    VGN = Vegan    I    FL = Flourless

*PLEASE NOTE THAT A 15% SURCHARGE
APPLIES ON ALL PUBLIC HOLIDAYS

B U R R A T A  W I T H  H E I R L O O M

T O M A T O E S ( f l , v )

Creamy burrata, marinated heirloom tomatoes, basil & sherry
vinegar

H O T  P A P R I K A  S Q U I D ( f l )

Hot paprika-spiced squid with mixed greens & aioli

M A R I N A T E D  B E E T  &  F E T A  ( f l , v )

Orange zest & red wine vinegar marinated beets, feta, pepitas



P R A W N  M A F A L D I N E  P A S T A
M a f a l d i n e  p a s t a  w i t h  p r a w n s ,  c r a b ,  w h i t e
w i n e ,  g a r l i c  a n d  t o m a t o e s

35

V O D K A

G I N

R U M

M A I N S

G R I L L E D  F I S H  O F  T H E  D A Y  ( f l )

M a r k e t  F r e s h  F i s h  w i t h  c a p s i c u m -  o l i v e
s a l s a  &  p o t a t o  g r a t i n  

MP

F I S H  &  C H I P S  ( f l  i f  g r i l l e d )
B a r r a m u n d i  s e r v e d  w i t h  c h i p s ,  s a l a d  &
t a r t a r e  s a u c e

28

C H I M I C H U R R I  S T E A K  S A N D W I C H

M a r i n a t e d  s t e a k  o n  t u r k i s h  b r e a d  w i t h
c h e d d a r  a n d  p a p r i k a  a i o l i

28

C H A R - G R I L L E D  C H I C K E N  ( f l )

S p i c e d - r u b b e d  c h i c k e n  w i t h  s w e e t  p o t a t o e s ,
c a r r o t s  a n d  t h y m e  &  r o s e m a r y  j u s

34

D O R P E R  L A M B  R U M P  ( f l )

L a m b  w i t h  p o l e n t a ,  b a b y  c a r r o t s  a n d  r e d
w i n e  j u s

36

C H U C K  &  B R I S K E T  B U R G E R  ( f l )

C a r a m e l i z e d  o n i o n ,  c h e d d a r ,  B B Q  c h i p o t l e
s a u c e  a n d  c h i p s

26

C A E S A R  S A L A D
( a d d  o n  g r i l l e d  c h i c k e n )
R o m a i n e  w i t h  p a r m e s a n ,  c r o u t o n s ,  a n c h o v i e s
a n d  c a e s a r  d r e s s i n g

26
8

W A R M  L A M B  R U M P  S A L A D  ( f l )

S e a r e d  l a m b  w i t h  m i x e d  g r e e n s ,  b e e t r o o t ,
f e t a  a n d  p o m e g r a n a t e  d r e s s i n g

32

V = Vegetarian    I    VGN = Vegan    I    FL = Flourless

B e l v e d e r e

G r e y  G o o s e

H a k u

R e p u b l i c  o f  F r e m a n t l e

R u n n i n g  w i t h  T h i e v e s

S K Y Y

1 4

1 5

1 2

1 5

1 3

1 0

B o m b a y  S a p p h i r e

F o u r  P i l l a r s  B l o o d y  S h i r a z

F o u r  P i l l a r s  C h r i s t m a s

F o u r  P i l l a r s  O l i v e  L e a f

F o u r  P i l l a r s  R a r e  D r y

F o u r  P i l l a r s  Y u z u

G o r d o n ’ s  L o n d o n  D r y

H e n d r i c k ’ s

R e p u b l i c  o f  F r e m a n t l e  A r o m a t i c

R e p u b l i c  o f  F r e m a n t l e  F u l l - B o d i e d

R o k u

R u n n i n g  w i t h  T h i e v e s  B o t a n i c a l

T a n q u e r a y  D r y

T a n q u e r a y  R a n g p u r

T a n q u e r a y  S e v i l l a

1 2

1 5

1 5

1 5

1 3

1 5

1 0

1 5

1 5

1 5

1 3

1 3

1 1

1 2

1 2

B a r o n  S a m e d i

B u n d y  O r i g i n a l

C a p t a i n  M o r g a n  S p i c e d

K r a k e n

F l o r  d e  C a n a  4  Y O

M a l i b u

P a m p e r o  A n e j o

P a m p e r o  B l a n c o

S a i l o r  J e r r y ’ s  S p i c e d

1 2

1 1

1 1

1 3

1 2

1 0

1 1

1 1

1 2

*PLEASE NOTE THAT A 15% SURCHARGE
APPLIES ON ALL PUBLIC HOLIDAYS

*PLEASE NOTE THAT A 15% SURCHARGE
APPLIES ON ALL PUBLIC HOLIDAYS

R O A S T E D  C A U L I F L O W E R  ( f l , v g )
T a h i n i - h o n e y  r o a s t e d  c a u l i f l o w e r  w i t h
d u k k a h

34

S L O W  C O O K E D  B E E F  R I B S  ( f l )

W A  b e e f  r i b s  w i t h  s w e e t  p o t a t o  f r i e s  a n d
c o l e s l a w

36



C H A R G R I L L E D  

P R I M E  C U T S

S I D E S

D E S S E R T S

K I D S  M E N U

O N  T A P

*AVAILABLE FOR CHILDREN UNDER 12 YEARS
ADULTS INCUR $5 SURCHARGE

B O T T L E D

C A N N E D

Balter XPA 5%

Brookvale Union Ginger Beer 4%

Carlton Draught 4.6%

Carlton Dry 4.5%

Gage Roads Single Fin 4.5%

Great Northern Supercrisp 3.5%

James Squire 150 Lashes 4.2%

Pirate Life South Coast Pale Ale 4.4%

Peroni Nastro Azzuro 5%

Somersby Apple Cider 4.5%

Stone and Wood 4.4%

MID

8

8

7

7

8

7

8

8

8

7

8

PINT

14

15

13

13

13

13

13

14

15

13

13

Asahi Super Dry 5%

Balter Cerveza 5%

James Boag’s Light 2.6%

Little Creatures Elsie Ale 4.2%

Toohey’s New 4.6%

Carlton Zero

12

10

10

12

11

8

Balter Captain Sensible 3.5%

Balter IPA 6.8%

Emu Export 4.2%

Emu Draft 3%

Emu Bitter 4%

Furphy Refreshing Ale 4.4%

James Squire Ginger Beer 4%

Kirin Hyoketsu Peach

Mountain Goat Steam Ale 4.5%

Mountain Goat Very Enjoyable Beer 4.2%

Pirate Life Acai & Passionfruit Sour 3.5%

Pirate Life Cali Ale 5.8%

Pirate Life Stout 5.6%

Sungazer Mango Fruity Beer 4.2%

Sungazer Raspberry Fruity Beer 4.2%

Sungazer Watermelon Fruity Beer 4.2%

12

14

11

10

10

10

13

15

12

10

12

13

12

11

11

11

350GM RIBEYE STEAK

RUMP STEAK

All served with Asparagus & Chips
with your sauce of choice:

Bordelaise Sauce | Peppercorn Sauce | Chimichurri
Sauce

60

46

S A U T E E D  B A B Y  C A R R O T S  ( f l , v g )
G a r l i c  &  C h i l i  O i l  

8

C H A R R E D  A S P A R A G U S  W I T H
L E M O N  &  O L I V E  O I L  ( f l , v g )

8

C R I S P Y  F R I E S  W I T H  P A P R I K A  A I O L I
( f l , v )

8

C R E A M Y  P O L E N T A  ( f l , v g ) 8

P A V L O V A  W I T H  L E M O N  C U R D  &
B E R R I E S  ( f l )
M e r i n g u e  w i t h  l e m o n  c u r d ,  c r e a m  a n d
b e r r i e s

16

S A L T E D  C A R A M E L  T I R A M I S U
E s p r e s s o - s o a k e d  l a d y f i n g e r s ,  m a s c a r p o n e ,
c o c o a  a n d  c a r a m e l

17

V A N I L L A  P A N N A  C O T T A  ( f l )
W i t h  f r e s h  b e r r i e s ,  h o n e y  a n d  p i s t a c h i o s

17

K I D S  C R I S P Y  C H I C K E N  T E N D E R S
W i t h  c h i p s  a n d  g a r d e n  s a l a d

K I D S  F I S H  &  C H I P S
B a t t e r e d  f i s h  w i t h  c h i p s  a n d  s a l a d

K I D S  B E E F  B U R G E R
C h i p s  &  T o m a t o  S a u c e

K I D S  M A F A L D I N E  P A S T A  B O L O G N A I S E
W i t h  s h a v e d  P a r m e s a n

V = Vegetarian    I    VGN = Vegan    I    FL = Flourless

16

16

16

16

*PLEASE NOTE THAT A 15% SURCHARGE
APPLIES ON ALL PUBLIC HOLIDAYS

M A N G O  S O R B E T  ( f l )
R e f r e s h i n g ,  9 9 %  f a t - f r e e  m a n g o  s o r b e t

10



H O U S E  –  Z I L Z I E

Chardonnay, Shiraz, Sparkling Brut

B U B B L E S

R O S É

W H I T E

52

90

R E D

172

160

6815

58

5212

P E N F O L D S
P R E M I U M  W I N E  C E L L A R

6815

GLS

10

BTL

42

Dal Zotto Prosecco

King Valley, VIC

NV Willow Bridge Blanc de Blanc Sparkling

Margaret River, WA

NV Mumm Grand Cordon

Reims, FRA

NV Perrier Jouët ‘Grand Brut’ 

Epernay, FRA

12 52

65

24 115

129

2022 Amelia Park ‘Trellis’ Sauvignon Blanc

Semillon

Margaret River, WA

2016 Moss Wood Semillon

Margaret River, WA

2020 Xanadu ‘Vineworks’ Chardonnay

Margaret River, WA

2022 Mount Langi Ghiran ‘Billi Billi’ Pinot Gris

Grampians, VIC

2023 Sons of Eden ‘Freya’ Riesling

Eden Valley, SA

2022 Trentham Estate ‘The Family’ Moscato

Trentham Cliffs, NSW

12

14 63

12 52

13 59

11 48

2022 Dalfarras Rosato Rosé

Central Victoria

2021 Domaine De L'Here La Galope Rosé

Gascony, FRA 

65

2019 Xanadu ‘Circa 77’ Shiraz

Margaret River, WA

2021 Singlefile ‘Great Southern’ Cabernet

Sauvignon

Denmark, WA

2014 Moss Wood Cabernet Sauvignon

Margaret River, WA

2022 Amelia Park ‘Trellis’ Cabernet Merlot

Margaret River, WA

2015 Moss Wood Merlot

Margaret River, WA

2020 Luna Estate Pinot Noir

Martinborough, NZ

13

2016 Penfolds Yattara Chardonnay

2017 Penfolds Bin 389 Cabernet Sauvignon

2017 Penfolds Bin 28 Kalimna Shiraz

2016 Penfolds St. Henri Shiraz

2013 Penfolds RWT Shiraz

2017 Penfolds RWT Bin 798 Shiraz

2010 Penfolds Grange Bin 95

2011 Penfolds Grange Bin 95

280

240

130

290

370

330

1450

1380

GLS

12

BTL

52

*PLEASE NOTE THAT A 15% SURCHARGE
APPLIES ON ALL PUBLIC HOLIDAYS

*PLEASE NOTE THAT A 15% SURCHARGE
APPLIES ON ALL PUBLIC HOLIDAYS


