WOOLLAHRA HOTEL

MENU
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FOR BOOKINGS & ENQUIRIES,
VISIT WOOLLAHRAHOTEL.COM.AU
OR CALL 02 9327 9777



WINE
SPARKLING & CHAMPAGNE

Tyrrell's ‘Moores Creek’ Brut, 10 48
Hunter Valley, NSW

Dal Zotto, Pucino Prosecco, 13 62
King Valley, VIC

Andre Delorme, Cremant De Bourgogne, I'15
Blanc De Blancs, FRA

Lark Hill, ‘Roxanne’, Pet Nat, 75
Canberra, ACT (N)

Ayala, Brut Majeur, 25 135
Ay, Champagne, FRA

Bollinger, Special Cuvée, 170
Ay, Champagne, FRA

Bollinger Rose, 250

Ay, Champagne, FRA

WHITE

Riesling, 13 62
Chaffey Brothers, Eden Valley, SA (O)

Sauvignon Blanc, 10 48
Beside Broke Road, Margaret River, WA

Sauvignon Blanc Mt Difficulty '‘Bannockburn', 92
Central Otago, NZ

Sancerre, 24 115
Domaine Delaporte, FRA

Pinot Grigio, 12 58
Artigiano, Venezie, ITA

Pinot Gris, 75
Brokenwood, Hunter Valley, NSW

Albarino, 65
Leftfield, Gisborne, NZ

Petit Chablis, 24 110
William Fevre, Chablis, FRA

Chardonnay, - 12 58

Tyrrell's, Hunter Valley, NSW



WINE
ROSE

Chateau Roquefeuille, Amalia’, [2 58
Cotes De Provence, FRA

Bulman, Grenache, 65
Barossa Valley, SA

RED

Pinot Noir, 13 60
Liv Zak, Yarra Valley, VIC

Pinot Noir, 65
Colmar Estate, Orange, NSW

Pinot Noir, 115
Edouard Delaunay, Septembre, Burgundy, FRA

Cotes Du Rhone, 21 110
La Famille Perrin, FRA

Grenache, I5 70
Langmeil, Barossa Valley, SA

Shiraz Sangiovese, 13 62
Nashdale Lane, The Social Red, Orange, NSW

Shiraz, 12 58
Tyrrell's, Rufus Stone, Heathcote, VIC

Shiraz, 70
Yangarra, Mclaren Vale, SA (O)(B)(PF)

Shiraz, 80

Torbreck, Woodcutter'’s, Barossa Valley SA

Cabernet Sauvignon, 10 48
Beside Broke Road, Margaret River; WA

Cabernet Sauvignon, Levantine Hill, 100
‘Levant’, Yarra Valley, VIC

FEELING FANCY?

Full Bistro Moncur wine list
available on request.




= FOOD ==

AVAILABLE 12PM-9PM
SMALL PLATES

CHICKEN KARAAGE 20
panko crumb, Kewpie mayo

BETEL LEAF (3PCS) 2|
spanner crab, chilli, peanuts, granny smith apple,
salmon roe, diced lime GF

VEGETABLE SPRING ROLLS (4PCS) |18
sweet chilli sauce V

CHICKEN SATAY SKEWERS (4PCS) 19
peanut dipping sauce GF

SALT & PEPPER SQUID 20
Nuoc Chaum GF

PRAWN WONTONS (5PCS) 19
ginger, shallots, coriander

HIRAMASA KINGFISH SASHIMI 2|
Nam jim, coriander, coconut cream,
kaffir lime GF

FRIES [l
sambal mayo, chilli salt v

SALAD

GRILLED SALMON 27
red cabbage, cucumber, bean sprouts, Asian
herbs mirin dressing GF. VE option available

POACHED CHICKEN 26
snow peas, green beans, bean sprouts, eschallots,
Asian herbs, chilli & coconut-lime dressing

V option available

THAI BEEF SALAD 27
MBS3+ striploin, red cabbage, granny smith
apple, carrots, cherry tomato, cucumber; toasted
rice, Thai dressing GF. VE option available

GF Gluten Free | V Vegetarian| VE Vegan




= COCKIAILS ==

WOOLLAHRA SLING 20
Tanqueray, Cherry Heering, Dom Benedictine,
Cointreau, Grenadine, bitters, fresh house
pineapple, lime, served long

CLOVER CLUB 22
Tanqueray gin, fresh lemon, sugar,
egg white, raspberries

MONCUR NEGRONI 24
Our unique recipe.

Made in collaboration with the team

at Four Pillars Gin

PISCO SOUR 22
Pisco, lime, sugar, egg white, bitters

WINTER MARTINI 24
Tanqueray |0, winter syrup, star anise

LYCHEE MARTINI 2|
Ketel One Citroen, lychee, lemon juice

PORNSTAR MARTINI 22
Ketel One, passionfruit, vanilla sugar,
lime, prosecco

GARDENERS MARTINI 22
Zubrowka Bison Grass, St Germain elderflower,
fresh lime, basil

MEZCAL MULE 23
Casamigos Mezcal, agave, lime, passionfruit

MAPLE OLD FASHIONED 22
Bulleit Bourbon, maple syrup, angostura bitters

SALTED CARAMEL ESPRESSO MARTINI 22
Grainshaker Vodka, Kahlua, espresso,
salted caramel

CLASSIC COCKTAILS
AVAILABLE ON REQUEST




MAINS

VICTOR CHURCHILL BEEF BURGER 29
100% WAGYU, DRY AGED

chilli mayo, lettuce, tomato, gruyere cheese,
Sichuan pickled cucumber

served with fries

CHICKEN BURGER 26
marinated deep-fried chicken thigh,

chilli mayo, lettuce, pickled carrot & daikon

served with fries

250GM BLACK ANGUS RUMP CAP 35
250GM STRIPLOIN MBS3+ 52
Riverina beef, served with spinach salad,

Sichuan black pepper sauce, fries GF

CONE BAY BARRAMUNDI FILLET 34
wrapped in banana leaf, curry paste, toasted
coconut, kaffir lime leaves, jasmine rice GF

=NON-ALCOHOLIC =

SUNNY SPRITZ 12
Lyres Italian Orange, soda, orange slice

MANGO COOLER 12
Mango nectar, soda, fresh mint, lime

NOGRONI 19
Seedlip Spice 94, Lyres Italian Orange, Lyres Rosso

UPSTAIRS AT
WOOLLAHRA HOTEL

Discover a more extensive menu upstairs, created by
Head Chef Jordan Muhamad and his culinary team.
Featuring a range of unique dishes showcasing high quality
produce and bold Asian flavours.




