
MenuMenu
Your order will be taken at your table, but please pay 

inside at the kitchen hatch when you are ready to leave.

Most of the dishes on this menu can be made gluten 
free with one or two substitutions.

Please let us know if you have other dietary 
requirements.

Please note dishes may contain traces of nuts, dairy, 
gluten, eggs, soy, sesame and shellfish.

Enjoy a wine-tasting and make your wine purchases for 
lunch at the Cellar Door (at Cellar Door prices!).



Sides
House Baked Bread of the Day (GFO)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.00

Salt and Pepper Squid with Aioli  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15.00

Warm Olives, Margaret River Chorizo, Marinated Feta (GF)  .  .  . 15.00

Handcut Chips (GF) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .small 5.00
 large 10.00

Polenta Chips (GF)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.00

Garlic Aioli, Confit Garlic, Chilli Jam, Beetroot Relish,  .  .  .  .  .  .  .  .  . 1.50

Onion Jam (GF)

Garden Salad (GF)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.00

Menu
With our Winemaker’s and Chef’s recommendations for
wine pairings.

To Share or Not To Share
Woody Nook Taste Plate (GFO)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . for one 35.00
(selection changes daily, see specials list)  .  .  .  .  .  .  .  .  .  .  .  . for two 62.00
Tempranillo; Velvet Rose

Starters and Light, Healthy Mains
Soup of the Day  (GFO)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .15.00
house baked bread

Grilled White Peach and Feta Salad (GF)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22.00
candied walnuts, jarrah honey dressing
Unwooded Chardonnay

Grilled Haloumi (GF)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22.00
baba ganoush, pink grapefruit, fresh mint,
sweet potato crisps
Chenin Blanc

Prawn Cocktail ‘Glory’ (GF)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 29.00
mango and lime salsa, coconut emulsion
Semillon Sauvignon Blanc

Perennial Nookery Café Favourites
The Original Nookery Open Steak Sandwich (GFO)  .  .  .  .  .  . 29.00
Nookery Cookery onion jam, Swiss cheese,
beetroot relish and chips
Cabernet Sauvignon, Shiraz

Woody Nook Shiraz Lamb Pie  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 30.00
trio of roasted vegetables and
seasonal greens
Shiraz

Other Tasty, Wholesome Mains
Chicken Ballotine (GF)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32.50
roasted capsicum and goats cheese stuffing,
sweet potato purée and Provençal vegetables
Chardonnay, Merlot

Duck Breast (GF)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 34.50
shaved fennel, apple and roasted pumpkin salad,
raspberry balsamic
Tempranillo, Oaked Chardonnay

Fish of the Day (GFO) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . MP
(see specials list) 
Sauvignon Blanc

Western Australian Lamb Rump  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 35.00
jewelled couscous, confit garlic hommus,
mint yoghurt dressing
Shiraz

Entrées & Sides
Arancini (V) (GF)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  16.00

Toasted Ciabatta (V)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  14.00
House made hummus, EVOO

Garlic Bread (V)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12.00
Add parmesan  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  + 3.00

Seared Scallops  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  21.00
Parmentier potatoes with bacon

Caprese Salad (GF) (V & VG options) . . . . . . . . . . . . . . . . . . . .  16.00/24.00
Heirloom tomatoes, mozzarella,
anchovies, olives, capers, basil 

Classics
Woody Nook Taste Plate (GF) (V & VG options)  . . . . .  34.00/65.00
Local cheeses, cold cuts, house made hummus and 
onion jam, pork belly, seafood, selection of fruit
Winemaker’s suggested wine match: Rosé 2023 or Velvet Rosé 2023

Battered Fish & Chips  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  28.00
Moses snapper, hand cut chips, salad,
tartare sauce
Winemaker’s suggested wine match: Semillon Sauvignon Blanc 2023

Nookery Café Steak Sandwich . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  30.00 
(V & VG options)
Turkish bread, smoked Cheddar, house made onion jam, 
hand cut chips
Winemaker’s suggested wine match: Shiraz 2020

Royal Blue Potato House Made Gnocchi (V)  . . . . . . . . . . . . . . . . .  24.00
Sage butter, peas
Winemaker’s suggested wine match: “Anniversary” Sparkling 2021
                   
Banana Prawn Linguini  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  32.00
Creamy garlic sauce, baby spinach
Winemaker’s suggested wine match: “Chenanigans” 2022

Sides
House Baked Bread of the Day (GFO)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.00

Salt and Pepper Squid with Aioli  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15.00

Warm Olives, Margaret River Chorizo, Marinated Feta (GF)  .  .  . 15.00

Handcut Chips (GF) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .small 5.00
 large 10.00

Polenta Chips (GF)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.00

Garlic Aioli, Confit Garlic, Chilli Jam, Beetroot Relish,  .  .  .  .  .  .  .  .  . 1.50

Onion Jam (GF)

Garden Salad (GF)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.00

Menu
With our Winemaker’s and Chef’s recommendations for
wine pairings.

To Share or Not To Share
Woody Nook Taste Plate (GFO)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . for one 35.00
(selection changes daily, see specials list)  .  .  .  .  .  .  .  .  .  .  .  . for two 62.00
Tempranillo; Velvet Rose

Starters and Light, Healthy Mains
Soup of the Day  (GFO)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .15.00
house baked bread

Grilled White Peach and Feta Salad (GF)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22.00
candied walnuts, jarrah honey dressing
Unwooded Chardonnay

Grilled Haloumi (GF)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22.00
baba ganoush, pink grapefruit, fresh mint,
sweet potato crisps
Chenin Blanc

Prawn Cocktail ‘Glory’ (GF)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 29.00
mango and lime salsa, coconut emulsion
Semillon Sauvignon Blanc

Perennial Nookery Café Favourites
The Original Nookery Open Steak Sandwich (GFO)  .  .  .  .  .  . 29.00
Nookery Cookery onion jam, Swiss cheese,
beetroot relish and chips
Cabernet Sauvignon, Shiraz

Woody Nook Shiraz Lamb Pie  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 30.00
trio of roasted vegetables and
seasonal greens
Shiraz

Other Tasty, Wholesome Mains
Chicken Ballotine (GF)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32.50
roasted capsicum and goats cheese stuffing,
sweet potato purée and Provençal vegetables
Chardonnay, Merlot

Duck Breast (GF)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 34.50
shaved fennel, apple and roasted pumpkin salad,
raspberry balsamic
Tempranillo, Oaked Chardonnay

Fish of the Day (GFO) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . MP
(see specials list) 
Sauvignon Blanc

Western Australian Lamb Rump  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 35.00
jewelled couscous, confit garlic hommus,
mint yoghurt dressing
Shiraz

Mains
Grilled Barramundi (GF)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  36.00   
Confit tomato and asparagus, parmentier potatoes, 
curried cauliflower purée
Winemaker’s suggested wine match: Chenin Blanc 2023

Free Range Grilled Chicken Breast (GF)  . . . . . . . . . . . . . . . . . . . . . . .  32.00
Pan fried chorizo and peas, roasted chat potatoes, 
creamy saffron sauce
Winemaker’s suggested wine match: Chardonnay 2018

Lamb Rack (GF)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  38.00
Pistachio crumb, roasted chat potatoes, 
tzatziki sauce
Winemaker’s suggested wine match:  Cabernet Merlot 2017

300g Black Angus Scotch Fillet (GF)  . . . . . . . . . . . . . . . . . . . . . . . . . . .  42.00
Hand cut chips, a choice of mushroom, 
peppercorn or garlic sauce
Add prawns for a ‘Surf & Turf’  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  +10.00
Winemaker’s suggested wine match: 
“Gallagher’s Choice” Cabernet Sauvignon 2015

Sides
Hand Cut Chips, house made garlic aioli (GF) (VG)  . . . . . . . . . . .  10.00

Seasonal Greens (GF) (VG)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10.00
Steamed, local EVOO, sea salt

Garden Salad (GF) (VG) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10.00

Crispy Baby Chat Potatoes (GF) (V)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10.00

Desserts
Honey White Chocolate Sponge Cake  . . . . . . . . . . . . . . . . . . . . . . . . .  12.50
Vanilla icecream and mixed berry compote

Dark Chocolate Nemesis Cake (GF)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12.50
Chocolate cream, shaved chocolate

Mango and passionfruit cheesecake . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12.50      
Burnt butter, oatmeal biscuit

Dessert Taste Plate  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  24.00

Cheese Board  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  22.00
A selection of local cheeses, 
house made onion jam and crackers

Affogato (with Nooky Delight add 5.00)  . . . . . . . . . . . . . . . . . . . . . . . . . .  7.50
Vanilla ice cream, double espresso

GF – gluten free          V – vegetarian          VG – Vegan


