
Please place your order at the bar counter,  thank you!

SHARES
 
Chorizo  22
mixed olives, grilled Turkish bread, dip, EVOO & balsamic
 
Crispy Homemade Five Spice Duck Spring Roll  16 
sweet chilli sauce
 
Charred Broccoli & Sundried Tomato Arancini  18 
spicy tomato chutney, vegan mozzarella (gf, v, vg)
 
Fried Chicken Karaage  20 
with lemon, kewpie mayo  
 

Crumbed Salt & Pepper Squid  22
rocket salad and garlic aioli, *grilled +3.5 (gfo)

Taco
Grilled Marinated Chicken (2 pieces)  19
Lemon Pepper Fish (2 pieces)  19
topped with lettuce, sweetcorn & tomato salsa, jalapeno, herbs & chipotle sauce
 
Chips  10.5 
herb salt, aioli (gf, v, vgo)
 
 
SALADS

De Baun’s Thai Salad  27
green papaya, red onion, asian mix, cashew nuts, fresh herbs, chilli & lime dressing 
*choice of grilled chicken / salt & pepper squid / shaking beef (gfo)

R e c o m m e n d e d

R e c o m m e n d e d

MAINS please see board for chef ’s specials
 
DB’s Steak Sanga  29 - Nominated for 2023 WA’s Best Steak Sandwich Competition
Beef striploin, streaky bacon, melted cheese, fresh tomatoes, Kalbarri egg, grilled 
onions, Jack Daniel BBQ sauce, aioli, rocket and chips, toasted sesame roll

The Melbourne Burger  24
wagyu beef, streaky bacon, melted cheese, beetroot, grilled onions, lettuce, house aioli, 
chips

Chicken Parmigiana  28 
tomato basilico sauce, melted mozzarella, salad, chips
 
Beer Battered Snapper Fillet  28
salad, tartare sauce, chips *grilled +3.5 (gfo)

Lobster Linguine Pasta  36
local whole fresh lobster from Geraldton, chilli, garlic, spinach, basilico sauce

Black Angus 350g T-Bone Steak  37
served with red wine jus, chips and salad (gfo)

SWEET CORNER

Creme Brulee 12
almond biscotti (gfo) 
 
Vanilla Panna Cotta 12
mixed berries compote (gf)  

R e c o m m e n d e d

R e c o m m e n d e d



please note menu items are subject to availability

glass bottle

Monday-Friday from 11.30am
Saturday from 2.00pm

Email us at
events@melbournehotel.com.au

for groups larger than 20

@debaunandco

De Baun & Co

CHAMPAGNE & SPARKLING

Moet & Chandon Brut Imperial NV France

Pol Roger Reserve Brut, NV France

Chandon Brut NV Victoria

House Pour Sparkling

RED WINE

St Hugo Cabernet Sauvignon Coonawarra

Pierro Cabernet Sauvignon Merlot LTC Margaret River

Vasse Felix Filius Cabernet Sauvignon WA

Howard Park Flint Rock Pinot Noir WA 

Langmeil Valley Shiraz Barossa Valley 

House Pour Red

WHITE WINE

St Leonard’s Chardonnay ‘Te Pa’ New Zealand

Pewsey Vale Riesling Eden Valley 

Forest Hill Sauvignon Blanc Great Southern 

Via Caves Chardonnay Margaret River 

Puiattino Pinot Grigio Italy

NV, Volodi Farfalle, Moscato D’Asit Italy

House Pour White

ROSE

Chateau D’esclans Whispering Angel France

NV Bouchard Aine & Fils De France France

PACKAGED BEER & CIDER

Peroni Nastro Azzurro 3.5%

Corona

Heineken

The Hills Apple Cider

Matso’s Ginger Beer

Heineken Zero (non-alcoholic)

TAP BEERS

As listed

COCKTAILS

Available on request
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