
ENTREES

MAIN COURSE

FROM THE GRILL 

SIDES

RUMP (CAP OFF)

STONE AXE WAGYU ROSTBIFF

MASH & VEGETABLES

ONION RINGS

POTATO WEDGES

CORNRIBS

GOLDEN CHIPS

AMELIA PARK LAMB RACK

BLACK ANGUS SCOTCH 42

49

10

53

26
200g.

MB 9+ 250g.

Served with signature jus
with mash & veg.

300g. 

ARANCINI

CRUMBED CALAMARI

CHEF STYLE OYSTERS

PORK BELLY BITES 18

18

16
3 balls of arborio rice with bush
tomato relish, pecorino, mushroom.

Battered squid with Finger lime
mayo dip.

Chef’s special Pacific oysters
weekly.

Tortilla petals, coleslaw, spicy
BBQ.

CHICKEN SKEWERS
Grilled chicken served with
Outback chimichurri sauce.(GF)

STEAKS ARE ACCOMPANIED BY CHIPS OR SALAD
SAUCES AVAILABLE SEPARATLEY

22

DESSERTS
CHOCOLATE LAVA CAKE

BISCOFF DONUTS(2)

STICKY DATE PUDDING

17

18

14

AFFOGATO 8
ADD Frangelico +8

RARE, MEDIUM RARE, MEDIUM, WELL DONE

SAUCES 3

RED WINE
MUSHROOM
GARLIC BESCHAMEL
OUTBACK CHIMICHURRI

COCKTAIL BURGER
2 Beef sliders with cheddar
cheese, pickles, Wellington
sauce. 

22

THE PRAWN SKEWERS

3pcs/18
6pcs/28
12pcs/38

FOR DIETARY REQUIREMENTS PLEASE SEE OUR
STAFF

Wild caught local prawns, WA organic
honey, smokey, paprika. (GF)

(includes vanilla ice cream)

MRWELLINGTON.COM.AU

26

PEPPERCORN

Creamy mash & seasonal veg.

Moroccan honey butter grilled corn.

Battered onions.

Battered potato.

Seasoned with saltbush & anise myrtle.

(add sides +10)

TUESDAY-SATURDAY 5:30PM-9PM

BEEF WELLINGTON

BEEF SHORT RIB

CRISPY BARRAMUNDI

CHICKEN WELLINGTON

BRAISED LAMB SHANK
38

48

38

34

51

Duchess potatoes, prosciutto,
mushroom duxelles, seasonal veg
and signature red wine jus.

Slow braised WA beef, pomme
puree, charred broccolini & baby
carrot.

Couscous, lemon puree, beetroot
relish, apple pickle. (GF) 

Spinach crepe, creamy mushroom
sauce with potatoes and seasonal
veg.

Amelia Park lamb WA, mirepoix
reduction, anise seed myrtle &
native thyme.(GF) (add yorkshire pudding +7)

(45 MIN WAIT UNLESS PREORDERED)



WINE

SPARKLING

RED

WHITE

ROSE

Rosily Sem Sauvignon Blanc, Margaret River WA

 

Pa Road Sauvignon Blanc, Marlborough NZ 

Swell Season Chardonnay, Margaret River WA

 

Monti ‘Nord Est’ Vermentino, Sardinia IT

Swell Season Rose, Margaret River WA

Rocky Gully Pinot Noir, Frankland River WA

Frankland Estate Shiraz, Frankland River WA 

Rosily ‘Cartographer’, Margaret River WA 

Bowen Estate Cabernet Sauvignon, Coonawarra SA

San Martino DOC, Veneto IT. 

Trentham Brut 200ml , Trentham Hills NSW. 

GLS BTL

13

12

14

13

14

15

13

13

12

55

52

56

48

58

65

54

48

56

75

COKE CLASSIC

COKE ZERO

SPRITE

FANTA

SOLO

READY TO DRINK

COCKTAILS
Apple Crumble

Espresso
Martini

Mango
Margarita

Bartender’s
Choice

APPLE JUICE

ORANGE JUICE

CRANBERRY JUICE 

PINEAPPLE JUICE

COORS LAGER 
4.2%

GREAT NORTHERN 
3.5%

SINGLE FIN 5%

HAZY AS 5%

(We have 2x guest taps, see staff)

MOCKTAILS

ON TAP

NON ALCOHOLICS

For dietary requirements please see our staff.

Pineapple Bliss

Sour Apple Fizz

Lemon-Lime
Bitters

19

18

19

21

12

12

10

11

11

12

DRINKS
MENU

Apple Cider

Pear Cider

Vodka Iced Tea

5

14

12

14

14

Please see staff for our spirits selection

SAN
PELLEGRINO

9

575ml
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