
SHARING / LIGHT BITES 

sharing board gfo  17 
Crusty Loaf served with Two Homemade 
Dips, Mixed Olives & Cornichons, WA’s Regan’s 
Ridge Organic EVOO & Balsamic Essence 
Why not add:
- Creamy Persian Feta gf 5
- Grilled South African Boerewors Sausage  
  with Red Pepper & Tomato Chutney gf   7
- Linley Valley Pork Belly gf 9
- Spicy Spanish Chorizo gf 8
- Hazelnut Dukkah gf 3
- Chicken Liver Paté gf 8
- Extra Warm Loaf & Butter 4

Cheeseboard V, gfo 27
Trio of Cheese (see Specials Board for 
Selection) served with Fresh Local 
Honeycomb, Fresh Fruit, Toasted 
Homemade Fruit & Nut Loaf & Crackers

homemade soup of the day 	 13
Served with Warm Crusty Loaf & Butter 

garliC bread V 	 8
3 Slices with House Made Garlic & Herb Butter 

moroCCan lamb skewers gf 20
Homemade Marinated Grilled Lamb Skewers, 
served with Homemade Harissa Spiced Yoghurt 
& a Salad Garnish 

trio of warm bao buns with either: 
Pulled Pork, Homemade Coleslaw, Chipotle Aioli & 
Fresh Chilli & Coriander 21
OR
Peking Duck with Homemade Hoisin Sauce, 
Spring Onion & Fresh Chilli & Coriander              23

stiCky pork belly bites  19
Linley Valley Pork Belly Bites Glazed with a 
Sticky Sesame & Caramel Sauce, Topped with 
Spring Onion & Fresh Chilli	

homemade ChiCken liVer patÉ gfo	 17
Delicious Homemade Chicken Liver Paté, 
served with Crusty Loaf& Red Onion Compote

homemade blaCk angus meatballs 18
Trio of Black Angus Beef and Vintage Cheddar 
Meatballs served with Homemade Tomato Sauce & 
Spicy Red Pepper & Tomato Chutney	

brusChetta V	 16
Topped with Pesto, Diced Fresh Roma Tomato, 
Fresh Basil, Red Onion & Feta and finished off 
with Balsamic & Regan’s Ridge Organic Evoo

lemon pepper squid  13.50
Lightly Dusted Calamari served with Homemade
Garlic Aioli

WEEKEND MENU

ultimate naChos gf  23 
Loaded with Homemade Spicy & Deliciously
Seasoned Ground Beef & Beans, topped with
Melted Cheese, Avocado Salsa & Sour Cream	 	
- Vegetarian Option gf, V  	 19
- Add Jalapeños gf, V 	 	 2	

wedges  V		 	
Served with Sour Cream & Sweet Chilli Sauce
 sml  7
 lrg  11

Chips gf, V 	 sml  6
 lrg  10

			SALADS

super salad gf, V  20
Spinach, Roasted Sweet Potato, Roasted Beetroot 
& Rocket Salad with Quinoa, Grilled Pear, Creamy 
Persian Feta, Toasted Pepitas & Almonds with a 
Honey, Citrus & Coriander Dressing
- Add Grilled Haloumi V, gf  23
- Add Grilled Chicken gf	  26
- Add Moroccan Lamb gf  26
- Add Smoked Salmon gf  28

Caesar salad  gfo	 19
Crisp Coz Lettuce, Crispy Bacon, Egg, Aged 
Parmesan, Garlic Croutons, Anchovies and 
Homemade Caesar Dressing    					  
- Add Grilled Haloumi V, gf  22
- Add Grilled Chicken gf	   25
- Add Smoked Salmon gf	   27
- Add Smoked Salmon gf 28 6-18 Owen Road, Parkerville WA 6081

(08) 9295 4500

KITCHEN OPENING HOURS:

Mon - Thurs 	 12	-	2.30pm	/	5.30	-	8.30pm

Fri  	 12pm	-	9pm

Sat 	 11.30am	-	9pm

Sun	 8am	-	8pm

CheCk ouT our Daily SpeCialS 
BoarD inSiDe For More greaT 

DiSheS & our DeSSerTS!         

all Food is Cooked to order.  
Some Dishes May Contain Traces of nuts.

gf =	Gluten	Free		V	=	Vegetarian

Vo	=	Vegetarian	Option			gfo =	Gluten	Free	Option



250g sirloin gf 29

300g tbone  gf 28

300g sCotCh fillet  gf 34

4 garliC king prawns gf	 10
in a Creamy Garlic Sauce 
- or Simply Grilled (No Sauce)   9

buttery asparagus with roasted 7
tomatoes, balsamiC & parmesan gf,Vo 

homemade polenta Chips with  6
sea salt and parmesan gf, V

homemade Cauliflower Cheese  V	 5

fresh side salad gf, V	 	 3
with Balsamic Vinaigrette 		

Creamy royal blue potato mash gf, V	 4
	

roasted pumpkin with harissa 5
spiCed yoghurt & pepitas gf,Vo

Crumbled goats Cheese, roCket, 6
beetroot & walnut gf,V 

PUB CLASSICS

6-18 Owen Road, Parkerville WA 6081
(08) 9295 4500

SIDES (fOR ONE)

KITCHEN OPENING HOURS:

Mon - Thurs 	 12	-	2.30pm	/	5.30	-	8.30pm
Fri  	 12pm	-	9pm
Sat 	 11.30am	-	9pm
Sun	 8am	-	8pm

CheCk ouT our Daily SpeCialS 
BoarD inSiDe For More greaT 

DiSheS & our DeSSerTS!         

all Food is Cooked to order.  
Some Dishes May Contain Traces of nuts.

gf =	Gluten	Free		V	=	Vegetarian

Vo	=	Vegetarian	Option			gfo =	Gluten	Free	Option

UPGRADE fOR THE 
HUNGRy

homemade beef & guinness pie  27
It’s all in the Name! Hearty & Tender Steak 
Filling, Flaky Pastry, served with Chips & salad

beer battered fish  24.90
Served with Chips, Fresh Salad and Homemade 
Tartare Sauce

grilled fish gfo mp
Served with Chips, Fresh Salad and Homemade 
Tartare Sauce

fresh fish of the day gfo mp
(See Specials Board for Daily Fish)

lamb shank gf 35
Slow Cooked Lamb Shank, served with Creamy 
Potato Mash, Green Beans & a Tomato, Bacon & 
Mushroom Ragu

bangers & mash  24.50
2 Large Succulent Pork Sausages served with 
Creamy Potato Mash, Wilted Spinach and 
Onion Gravy 

parky parmi  26
Freshly Crumbed Chicken Parmigiana with 
Homemade Napoli Sauce, Cheddar Cheese, 
served with Chips and Salad 
- Add Bacon or Ham 		 3
- Add Avocado	 3
- Add Jalapeños 2
- Add Pineapple 1

Vege heaVen gf, V 27
Homemade Falafel Pattie with Melted Goat’s 
Cheese served with Steamed Rice, Roasted 
Pumpkin, Grilled Asparagus & Spiced Tomato & 
Red Pepper Chutney

SOMETHING SAUCy

homemade extra sauCe 2
Vodka & Blue Cheese gf, Green Peppercorn,
Porcini Mushroom, Onion Gravy, 
Red Wine Jus gf, Garlic Cream gf, Spicy Tomato 
Chutney gf, Aioli gf 

pleaSe aDD $3 For MaSh & greenS 
inSTeaD oF ChipS & SalaD

ChiCken, aVoCado & baCon sandwiCh 24
Succulent Grilled Chicken Breast with Crispy 
Bacon, Avocado, Topped with Cheese, Tomato, 
Lettuce & Homemade Aioli in Toasted Turkish 
Bread

steak sandwiCh  22.90
Juicy Sirloin Topped with Cheddar Cheese, 
Grilled Onion,  Tomato and Lettuce. Served 
with Tomato Sauce and Homemade Aioli in 
Toasted Turkish Bread			

b.l.t.  17.90
Freshly Cooked Bacon, Lettuce & Tomato with 
Homemade Aioli in Toasted Turkish Bread	
(Without Chips $15.90)

the goVernor’s beef burger  19.90
Delicious Homemade Burger Patty Topped 
with Cheese, Tomato, Lettuce, Tomato Sauce 
& Homemade Aioli in a Toasted Brioche Bun 				

fish burger  21
Freshly Grilled Fish Fillet with Cajun 
Seasoning, topped with Tomato, Lettuce 
& Homemade Tartare Sauce in a Toasted 
Brioche Bun

Vegetarian burger  V 19.90
Homemade Falafel Pattie with Grilled 
Haloumi, Tomato, Lettuce & Eggplant Kasundi 
in a Toasted Brioche Bun

burger & sarni add-ons
Grilled Onions, Egg, Beetroot	 1.50
Bacon 	 3
Avocado	 3
Pineapple	 1
Red Onion Compote	 2

SARNI’S & BURGERS
serVed	with	chips

fROM THE GRILL

all STeakS are ServeD wiTh a parkerville 

Tavern houSe ruB, roaSTeD ToMaTo, MaSh 

or ChipS & your ChoiCe oF SauCe

For MeDiuM / well Done STeakS pleaSe allow 

exTra Cooking TiMe


