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ESPLANADE HOTEL
& FREMANTLE @

by RYDGES

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

MARINE LOUNGE BAR

A LA CARTE MENU

BAR OPEN DAILY
10:30AM - LATE

KITCHEN OPEN DAILY
12PM to 9PM




COCKTAILS

GLS JUG
AQUI ESTOY 20
Espolon Blanco Tequila, Strawberry, Watermelon,

Agave, Lime

MARINE LOUNGE BAR BROKEN BEAN ESPRESSO MARTINI 20
Broken Bean Coffee Liqueur, Cold Brew &
Australian Wheat Vodka
BLOODY SHIRAZ SPRITZ 18 52
Four Pillars Bloody Shiraz Gin, Regal Rouge Wild
Rose Vermouth, Sour Plum
*Special Deal of the Month: Buy 2 for $30
COSMOPOLITAN 19

Skyy, Cointreau, Cranberry, Lime

ENJOY YOUR STAYCATION
THE RIGHT WAY FREMANTLE NEGRONI 21

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

THE ESPY WAY

LEMONY SNICKET 18 45

Manly Spirits Limoncello, Cinzano Bianco, Citrus,
Ginger Beer

The Marine Lounge Bar is one of the most

PASSION IN PARADISE 20
classic bars in Freo. Bati White Rum, Cointreau, Passionfruit,
Enjoy the view from the alfresco area or make Pineapple, Lime
yourself at home in our spacious bar.
Pop in for a coffee, stay for lunch or dinner WATERMELON SUGAR HIGH 18 45
and get a few drinks. The bar offers an Haku Vodka, Cherry, Watermelon Fizz
extensive range of local wines and beers,
delectable cocktails and curated spirits. MARGARITA 19
Our energetic staff and stylish bar make the Espolon Blanco, Cointreu, Agave, Lime
Marine Lounge Bar the perfect spot to relax,
meet with friends and family, or catch up on MOJITO 19
emails with workmates. Pampero Blanco, Mint, Lime, Sugar

NON-ALCOHOLIC

GLS PINT
POSTMIX 5 6
Coke, Coke No Sugar, Sprite, Tonic, Dry Ginger Ale
LEMON, LIME & BITTERS 5 6
JUICE 5 7
Orange, Pineapple, Apple, Cranberry
VIRGIN MOJITO n

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



WHISK(E)Y

Canadian Club

Chivas Regal 18YO

Chivas Regal 12YO

Dewar’s White Label
Glenfiddich 12YO

Glenfiddich 18YO
Glenmorangie 10YO ‘Original’
Glenmorangie 18YO ‘Extremely Rare’
Jameson

Johnnie Walker Red Label
Johnnie Walker Black Label
Johnnie Walker Blue Label
McCallan 12YO

BOURBON

Bulleit Bourbon
Bulleit Rye

George Dickel No. 8
Jack Daniel’s

Jim Beam

Maker’s Mark
Maker’s 46

Wild Turkey

COGNAC

Courvoisier VS
Hennessy VSOP
Hennessy XO

Remy Martin XO

TAWNY

Penfold’s Club Tawny

Penfold’s Grandfather Rare Tawny

TEQUILA

Don Julio Blanco
Espolon Blanco

Espolon Reposado

*PLEASE NOTE THAT A 15% SURCHARGE
APPLIES ON ALL PUBLIC HOLIDAYS
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KITCHEN OPEN DAILY
FROM 12PM TO 9PM

ENTREE

FRESHLY BAKED BAGUETTE (v) 6
CHEESY GARLIC BREAD (v) 10
GRILLED FREMANTLE OCTOPUS (fl) 30

Chargrilled with Salsa Verde, herbs and citrus

BURRATA WITH HEIRLOOM 25
TOMATOES(fl,v)

Creamy burrata, marinated heirloom tomatoes, basil & sherry
vinegar

HOT PAPRIKA SQUID(fI) 16

Hot paprika-spiced squid with mixed greens & aioli

MARINATED BEET & FETA (fl,v) 16

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

CRISPY PORK BELLY 18

Pork belly with apple-fennel slaw & honey glaze

SMASHED AVOCADO BRUSCHETTA 17
(vgn)

Avocado on sourdough with tomatoes, dukkah and
greens

PIZZA

Flourless base | Vegan-Cheese + 3 each

MARGHERITA ROYALE (v) 26

Neapolitan Sauce, Mozzarella, Tomatoes, Basil
& Balsamic

HAWAIIAN TWIST 28

Neapolitan Sauce, Mozzarella, Pineapple, Ham &
Crispy Bacon

SPICY CHORIZO & CHICKEN 28

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

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.

V = Vegetarian | VGN =Vegan | FL = Flourless
*PLEASE NOTE THAT A 15% SURCHARGE
APPLIES ON ALL PUBLIC HOLIDAYS



MAINS <=

GRILLED FISH OF THE DAY (fl)

Market Fresh Fish with capsicum- olive
salsa & potato gratin

FISH & CHIPS (fl if grilled)
Barramundi served with chips, salad &
tartare sauce

CHIMICHURRI STEAK SANDWICH

Marinated steak on turkish bread with
cheddar and paprika aioli

PRAWN MAFALDINE PASTA
Mafaldine pasta with prawns, crab, white
wine, garlic and tomatoes

ROASTED CAULIFLOWER (fl,vg)
Tahini-honey roasted cauliflower with
dukkah

CHAR-GRILLED CHICKEN (fl)

Spiced-rubbed chicken with sweet potatoes,

carrots and thyme & rosemary jus

DORPER LAMB RUMP (fl)

Lamb with polenta, baby carrots and red
wine jus

SLOW COOKED BEEF RIBS (fl)

WA beef ribs with sweet potato fries and
coleslaw

CHUCK & BRISKET BURGER (fl)

Caramelized onion, cheddar, BBQ chipotle
sauce and chips

CAESAR SALAD
(add on grilled chicken)

Romaine with parmesan, croutons, anchovies

and caesar dressing

WARM LAMB RUMP SALAD (fl)

Seared lamb with mixed greens, beetroot,
feta and pomegranate dressing

V = Vegetarian | VGN =Vegan | FL = Flourless

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

Belvedere

Grey Goose

Haku

Republic of Fremantle
Running with Thieves

SKYY

GIN

Bombay Sapphire

Four Pillars Bloody Shiraz

Four Pillars Christmas
Four Pillars Olive Leaf
Four Pillars Rare Dry
Four Pillars Yuzu
Gordon’s London Dry

Hendrick’s

Republic of Fremantle Aromatic

Republic of Fremantle Full-Bodied

Roku

Running with Thieves Botanical

Tanqueray Dry
Tanqueray Rangpur

Tanqueray Sevilla

RUM

Baron Samedi

Bundy Original
Captain Morgan Spiced
Kraken

Flor de Cana 4 YO
Malibu

Pampero Anejo
Pampero Blanco

Sailor Jerry’s Spiced

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

14
15
12
15
13
10

12
15
15
15
13
15
10
15
15
15
13
13
11

12
12

12
11
11
13
12
10

11
12



ON TAP

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%

BOTTLED

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

CANNED

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%
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CHARGRILLED
PRIME CUTS

350GM RIBEYE STEAK 60
RUMP STEAK 46

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

Bordelaise Sauce | Peppercorn Sauce | Chimichurri
Sauce

SIDES

SAUTEED BABY CARROTS (fl,vg) 8
Garlic & Chili Oil

CHARRED ASPARAGUS WITH 8
LEMON & OLIVE OIL (fl,vg)

CRISPY FRIES WITH PAPRIKA AIOLI 8
(fl,v)

CREAMY POLENTA (fl,vg) 8
DESSERTS

PAVLOVA WITH LEMON CURD & 16

BERRIES (fl)

Meringue with lemon curd, cream and

berries

SALTED CARAMEL TIRAMISU 17
Espresso-soaked ladyfingers, mascarpone,
cocoa and caramel

VANILLA PANNA COTTA (fl) 17
With fresh berries, honey and pistachios
MANGO SORBET (fl) 10
Refreshing, 99% fat-free mango sorbet
KIDS MENU

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

KIDS CRISPY CHICKEN TENDERS 16
With chips and garden salad

KIDS FISH & CHIPS 16
Battered fish with chips and salad

KIDS BEEF BURGER 16
Chips & Tomato Sauce

KIDS MAFALDINE PASTA BOLOGNAISE 16
With shaved Parmesan

V = Vegetarian | VGN =Vegan | FL = Flourless
*PLEASE NOTE THAT A 15% SURCHARGE
APPLIES ON ALL PUBLIC HOLIDAYS



HOUSE - ZILZIE

Chardonnay, Shiraz, Sparkling Brut

BUBBLES

Dal Zotto Prosecco
King Valley, VIC

NV Willow Bridge Blanc de Blanc Sparkling
Margaret River, WA

NV Mumm Grand Cordon
Reims, FRA

NV Perrier Jouét ‘Grand Brut’
Epernay, FRA

WHITE

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

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

2022 Dalfarras Rosato Rosé 12
Central Victoria

GLS

2021 Domaine De L'Here La Galope Rosé
Gascony, FRA

RED

2019 Xanadu ‘Circa 77’ Shiraz 13
Margaret River, WA

2021 Singlefile ‘Great Southern’ Cabernet
Sauvignon
Denmark, WA

15

2014 Moss Wood Cabernet Sauvignon
Margaret River, WA

2022 Amelia Park ‘Trellis’ Cabernet Merlot 12
Margaret River, WA

2015 Moss Wood Merlot
Margaret River, WA

2020 Luna Estate Pinot Noir
Martinborough, NZ

15

PENFOLDS

PREMIUM WINE CELLAR

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

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