
 

(gf) – Gluten Free – speak with one of our lovely wait staff regarding other options 

 

Please note that some dishes on this menu may contain ingredients which could have harmful implications for guests with any food allergies, 

conditions or intolerances. 

 

All of our meat is WA grown, our eggs are free-range from Baldivis and our bread is all artisan stone baked 

 
 

Share Plates 
 

Garlic bread, sourdough generously coated in garlic butter and grilled  9.50 

Bruschetta, classic tomato basil, olives and parmesan 12.00 

Southern fried chicken drumettes, ranch dipping sauce  15.00 

Soft shell crab Bao buns(3), Japanese mayo, pickled carrot, shaved cucumber & chili jam  16.00 

Beef satays with peanut dipping sauce (5) (gf) 15.00 

Triple cheese polenta bites, spiced capsicum coulis  13.00 

Salt and pepper squid, lemon and herb aioli (gf) 14.50 

Pork belly bites with Chinese style BBQ glaze  15.00 

Felafel, seasoned chickpea fritters served with tzatziki   12.00 

Fresh South Australian oysters, natural with shallots, red wine vinegar (gf) or   6        12                           

Kilpatrick, spiced tomato with bacon   21.00   39.00 

  

Burgers 

All served with hand cut fries  

Beef burger, 200g char-grilled all beef patty, toasted brioche bun, onion rings, dill pickle,  

aged cheddar, smoked tomato relish  23.00 

 

Chicken burger, fried chicken, smoked bacon, Firehouse slaw, toasted brioche bun  23.00

  

Steak sandwich, char-grilled south west scotch fillet, onion jam, dill pickles and cheddar on  

Turkish bread served with green tomato relish  23.00 

 

Main 

Saffron ravioli, handmade with mascarpone, bocconcini and gorgonzola, light pesto cream sauce and 

shaved parmesan  24.00 

  

Seafood spaghetti, squid ink spaghetti, prawns, mussels, clams and calamari with capers and  

fresh tomato finished with extra virgin olive oil  28.00 

 

Chicken carbonara, chicken, bacon and mushrooms in a rich creamy sauce, fresh pappardelle and  

shaved parmesan  27.00 

 

Classic Caesar salad, baby cos, crispy bacon topped with free range egg house Caesar dressing and croutons 15.00 

add chicken 4.00 

 

Beer battered Freo blue spot emperor with hand cut fries, garden salad and house made tartare  28.00 

 

Crispy skin Barramundi, Moroccan spiced cous cous, red pepper chermoula sauce  35.00 
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400gm MSA Beef rib eye char grilled to your liking, hand cut fries and garden salad topped  

with garlic butter (gf) 44.00 

 

100 day grain fed beef short rib, beer braised on creamy polenta, broccolini, caramelised onion  

and rich jus (gf) 36.00 

 

Chicken supreme, stuffed with pesto, golden potato rosti, green beans and red wine jus  30.00 

 

WA lamb shoulder, slow roasted on chickpea puree, honey roasted carrots and marsala spiked figs (gf) 34.00 

 

Butter chicken with basmati rice, roasted cashews and cucumber raita, grilled roti flat bread  27.00 

 

Chicken and tiger prawn laksa, Singapore style noodles, wilted Asian greens, spiced coconut laksa broth  27.00 

 

350g pork chop with roasted potatoes, green beans, red wine jus and apple cider béarnaise (gf) 36.00 

 

Additional sauces –mushroom, garlic, pepper, béarnaise, garlic butter or assorted mustards 4.00 

 

Sides 
Hand cut fries with aioli (gf)  9.50 

 

Garden salad (gf)   6.00 

 

Salt roasted potatoes (gf)  6.00 

  

Buttered seasonal vegetables (gf) 9.50 

 

Steamed Jasmine rice  4.00 

 

 

Dessert - Enjoy your dessert with a fortified wine or barista tea/coffee 

Raspberry and white chocolate brulee, almond tuile and vanilla bean ice cream  14.00 

  

Chocolate and salted caramel tart, with peanut brittle and chocolate toffee ice cream 14.00 

  

Coconut panna cotta with candied pineapple and berry coulis    14.00 

  

Bombe Alaska, torched Italian meringue, ice cream, almond sponge and fresh strawberries (gf) 14.00 

  

Blueberry and mango mousse with raspberry macaroon and candied pecans 14.00 

  

Warm orange syrup cake, candied orange with pouring cream 14.00 

 

Firehouse mess, crushed meringue and berries, folded through vanilla spiked cream and passionfruit syrup (gf) 14.00 

 

Cheese plate, selection of market cheeses to include blue, brie and cheddar, fruit and crackers  22.00 


