
All steaks garnished with choice of kardinya mushrooms, glazed onion, 
pepper sauce and par is mash, or fr ites and pepper sauce.

Margaret River Wagyu Sir loin 4+ 250 g /  72 
(ldo, lg)

 O'Connor Grass Eye Fillet 220 g /  55
(ldo, lg)

Donnybrook Pink 150  Day Grain Fed Scotch Fillet 30 0 g /  68
(ldo, lg)

 Butchers Cut /  MP   
Ask our friendly staff for the daily market steak (ldo, lg)

The Gr ill

 Wagyu Cheeseburger /  32 
Pickles, Monterey Jack cheese, white onion, mustard mayo, ketchup, 

fries (lgo)

Market Fish /  MP 
Braised white bean, pancetta, confit grape tomato, caper salsa (ld, lg) 

 Roasted Chicken Breast /  39
Cauliflower purée, baby carrot , cavalo nero, chicken jus (lg) 

 Roasted Miso Salmon Nicoise Salad /  32 
Kipfler potato, gem lettuce, tomato, green beans, olives, soft boiled 

egg, caper salsa, vinaigrette dressing (ld, lg) 

 Pumpkin & Goat's Cheese Rotolo /  34
Spinach, burnt sage butter, pinenut , shaved parmesan (v)   

Market Oysters (1) /  6
Mignonette dressing, lemon (ld, lg)

 Warm Australian Olives /  11 
Chilli, citrus (ld, lg, v, vg)  

Burrata /  23 
Confit grape tomato, white anchovy, basil (lg, vo) 

 Snapper Crudo /  21  
Almond, ajo blanco, citrus, pickled jalapeño, herb oil (ld, lg)

   

Seasonal Greens /  12 
Chilli oil , parmesan, pangrattato (ldo, lgo, vo, vgo)

Mash with Gravy  /  12
Creamy mash potato, gravy (lg, vo)  

Roasted Manjimup Potatoes  /  12
Brown butter, salt , chives 

(ldo, lg, v, vgo)   

 Claremont's House Salad /  12 
Mixed leaves, pickled onion, radish, vinaigrette 

dressing (ld, lg) 

 (v) Vegetarian (vo) Vegetarian Option (vg) Vegan 

(vgo) Vegan Option (lg) Low Gluten  (lgo) Low Gluten 

Option (ld) Low Dairy (ldo) Low Dairy Option 

To Star t

Sides

 Cape Mentelle Cab Sauv (WA) 

Powerful , cedar, cassis

Mill Flat Sauv Blanc (NZ) 

Passionfruit , fresh, vibrant 

 Vasse Felix Estate Chardonnay (WA) 

Toasty, citrus, long finish 

SUD Rosé (France)

Strawberry, herbal , crisp

Dom. Thier r y Mothe Chablis (France)

Flinty, citrus, dry   

Perfectly paired with...

Roasted Beetroot & Goats Cheese /  21
Citrus, local honey, strawberries, seeds, swiss chard (lg, v)

 Fr ied Zucchini Flower /  19
Romesco sauce, labneh, soft herb & radish salad (ldo, lg, v, vgo)

Grilled Whole Skull Island Prawns /  30
Nduja gremolata, parsley, lemon (ld, lg)

 Wagyu Beef & Caviar (3) /  32  
  Béarnaise sauce, brioche, chives 

Mains
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