
kids

Garlic & Herb Bread                                        14
Warm Baguette                                                 20
with Truffle Butter

Olives                                                                     16
Marinated Olives

‘Amelia Park’ Lamb Ribs                                29
House-made sticky BBQ sauce

Smoked Pemberton Trout pate                  29
w' Pink Peppercorn and warm toast

Hand Cut Manjimup Chips                              19
Hand cut local potatoes, chilli sauce 

& sour cream

Grilled Chorizo                                                 26
with Red Pepper Salsa & Lemon

‘Frankland River’ pork belly (gf)           24
Citrus glaze, sesame, orange, star anise

Potato Hash                                                        19
Rocket puree house-made potato hash

SEASONAL Vegetables                                     19
Chef Selection of fresh vegetables.

Sweet Potato Fries                                          17
with Aioli

Fries (Large)                                                       14
Locally produced 'Bendotti Fries' with Aioli

Antipasti Platter                                             44
Selected cold cuts, house-pickled veg, 

mixed warm olives, warm ciabatta

Mediterranean Platter                                46
Grilled chorizo with balsamic glaze, mixed 

warm olives, garlic, marinated feta & herb 

bread

Cheese Platter                                                  49
Selected three cheeses, crackers, warm 

ciabatta, poached apple, muscatels,  & quince

‘Classic Caesar’ Salad (gfo, vo)                                    27
Fresh poached egg, croutons, American bacon

Apple, beets, greens & feta Salad (v, gf, vgo)        29
Apple, pickled golden beets, mixed leaves, witloof, 

feta, ‘Omega’ walnuts, apple balsamic

Crispy Confit Duck Salad (gf)                                         37
Fresh greens, house-made pickled veg, walnuts,

orange mustard dressing

Salt & Pepper Squid Salad                                                34
Toasted pepitas, sundried tomato, rocket, 

walnut dressing

Soba Noodle Salad (v, vg)                                                 29
Organic soba noodles, shiitake mushrooms, pickled

 carrot, sesame teriyaki glaze

Double Up or add a Protein to any Salad
Free-Range Grilled Chicken Thigh 12  | Grilled Prawns 14 

Grilled Halloumi 12 | Smoked Salmon 12 | 

American Bacon 9 |Chef Specialty Crispy Confit Duck 18

Salt & Pepper Squid 12 |White Anchovies 6

Chicken Parmigiana                                                                                         36
Free range, Napolitana sauce, ham, mozzarella, ‘Bendotti’ chips, 

garden salad

Crispy Skin Cone Bay Barramundi                                                             47
Soba noodle salad, teriyaki, lime

Fish & Chips                                                                                                            34
Battered fish fillets, ‘Bendotti’ chips, garden salad, sumac mayo

Fish & Chips Esperance Gummy Shark                                                      43
Battered fish, house-cut Manjimup chips, garden salad, sumac mayo

Garlic Prawns (gf)                                                                                            38
Garlic creamy sauce, jasmine rice, spring onion 

Parmesan Truffled Gnocchi (v)                                                                  39
Asparagus, rainbow chard, golden beets, mascarpone, orange + 

saffron glaze

Squid Ink Linguine                                                                                              44
Sautéed seafood (prawn, squid, mussels, Barra), smoked chilli oil

SPECIALS BOARD
Please see board for seasonal specials

Cheeseburger & Chips                    14
With Manjimup ‘Bendotti’ chips

Chicken nuggets & Chips               14
Free range chicken, ‘Bendotti’ chips

Fish & Chips                                         14
Battered fish with Bendotti chips

Pasta                                                     14
Tomato sugo 

Ice Cream & Topping                           9
Strawberry | Chocolate | Caramel 

Banana | Spearmint

Chocolate Pave                                                                  18
Rich honey chocolate, orange glaze, pistachio praline

House-made Manjimup Apple Crumble                    18
Ice Cream

Sticky Date Pudding                                                         18
Caramel sauce, coconut, fresh blueberries

Vanilla Panna Cotta (gfo)                                            18
Amaretto prunes, sable biscuit

Affogato                                                                                9.5
Espresso coffee & ice cream

Tall Timbers Cheese Board Selection                     44
Selection of Premium Australian Cheeses Served 

with, crackers, warm ciabatta, poached apple, 

muscatels, quince

SWEET DELIGHT CAKES - CAKE CABINET                          7.5
A delicious selection of cakes available in 

our cake cabinet 

Takeaway 6 Pack - 40

dessert

EN
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salads

Large plates
Soup of the Day (gfo)                                                                                                   19
With Toasted Ciabatta - Please check Specials Board

‘Stirling Ranges Angus Beef Burger                                                                    32
American bacon, cheese, lettuce, aioli, house pickle, tom relish, 

‘Bendotti Chips

‘Stirling Ranges Butterfield’ Steak Sandwich                                               34
Turkish bread, caramelised onion, BBQ, lettuce, aioli, cheese, 

‘Bendotti’ chips

300g ‘Stirling Ranges Butterfield’ Sirloin Steak (gfo)                             54
Port, basil, black pepper butter, house-made potato hash, red wine jus 
Add - ‘Reef & Turf’ - 4 grilled prawns - 12

Char Grilled ‘Frankland River’ Pork Cutlet (gfo)                                       49
Spiced peach relish, rocket puree house-made potato hash

Wok Tossed Chicken  - TT FAVOURITE                                                                      38
Free range, Hokkien noodles, seasonal veg, sweet soy, cashews, star anise

Scan the QR code to
 view, order & pay for
menu items directly 

from your table.

10% surcharge applies on sundays 
15% surcharge applies on public holidays



Join Our
Download our loyalty app now and 

enjoy  more savings and rewards at TT!

Tall Timbers 
Loyalty App

Scan the QR code to

 to download our app

Scan the QR code to
 to download our app

Earn points & Loyalty Cash on Every Transaction

Be one of the first people to join our new 

loyalty APP and receive 50% off your next

Birthday Meal up to the value of $50!*

$5 off  your next purchase! **

Instant Reservations & Ordering

Exclusive App-Only Offers

*Must join the loyalty group at least 1 week prior to your birthday.

**Available 24 hours afer you have signed to our App


