
dinner 

 

tapas. 

  

margaret  river  woodfired  bread, whipped salted butter  (v) 

(ndo) 
10  

sicilian olives (ve) (gf)    9  

croquettes: cheese and pickle, mustard mayo (4pcs) (v) 13  

housemade duck liver pate, mezcal onion jam, red berry 
jelly, crostini (gfo) 

15  

miso marinated mushrooms, wakame, numbing oil, nuts, 
seeds, cucumber (ve) (*) (gf) 

15  

snapper ceviche, coconut cream, tomato, red onion, chilli,  
coriander, sourdough (nd) (gfo) 

18  

beef tartare, shimeji mushroom, chipotle mayo, crostini  

(df) (gfo) 

17  

charred broccolini, romesco, toasted seeds, dried fruits, 
lemon oil (ve) (gf) (*) 

16  

marinated fremantle octopus, harissa, daikon, pickled 
onion, spring onion (gf)(nd) 

15  

pork belly, thai caramel, coriander, sesame (nd) (gf) 15  

braised beef cheeks, sweet potato and coconut 

puree, jus, potato crisp (nd)(gf) 

17  

bao bun (1pce), asian bbq duck, house fermented 

kimchi, daikon (nd) 

10  

pan fried gnocchi, wilted spinach, buckwheat, 

roasted tomatoes, house pesto,  manchego  (v) (*) 

19  

maple roasted celeriac, pickled celery, sweet chilli, 

toasted peanuts (*)(gf)(ve) 

15  

roasted butternut pumpkin, bonito emulsion, 

wasabi yoghurt, togarashi, almonds (gf)(ndo) 

15  

shark bay prawns, lemon, szechuan crust, pineapple sambal 
(gf) (nd) 

22 

 

 

hand cut wedges, dill seasoning, dill mayo (v) (nd) (gf) 12  

   

   

please note that food will arrive from the kitchen in no 
particular order 
 

  

   

 

 
  

 

instagram: @morries_mr   

facebook: morries / @morriesbarrestaurant 

open: tuesday – sunday 5pm-late 

closed public holidays 

  

 

 

 
  

dessert.  

chocolate fondant, dulce de leche, salted 
almond crumb, vanilla  ice cream  (*) 

14 

  

caramelised apple, rhubarb, sourdough 
crumble, buckwheat anglaise  

14 

  

white chocolate and coconut ‘don ut’, ginger, 
pear (*)(gf)(ve) 

12 

  

salted caramel and peanut ‘cheesecake’, raw 
chocolate, coffee jelly (*)(gf)(ve) 

12 

  

affogato, espresso, vanilla ice cream. 
 

8.5 

add liqueur  

baileys, the berry farm hazelnut, the berry 
farm chocolate, licor 43, disaronno amaretto 
 

7.5 

  

cheese.  

halls family suzette (soft), served with 
crostini, apple chutney (gfo) 

11/19 

  

  

fortified/aperitif. gls 

peacetree estate ‘pineau’ 13 

vasse felix ‘cane cut’ 11 

morris  tawny 9.5 

luxardo limonello 9 

amaro montenegro 9 

fernet branca  9 

  

  

(gf) gluten free 
(gfo) gluten Free option 

(v) vegetarian 
 (vo) vegetarian option 

(ve) vegan 

(nd) no dairy 

(ndo) non dairy option. 
(*) contains nuts 

 

,please talk to our crew of any dietary 

needs before ordering 

we cannot be 100% certain that our products 

contain no trace of nuts or gluten. 
15% surcharge on public holidays 
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wine|beer 

                         

 

 
 

 reg gls btl 

vasse felix ‘filius’ sbs (‘20)  mr 10 47 
domaine naturaliste chardonnay (‘20) mr 12 58 

amato vino ‘bianco’ chenin, verdelho (’20) mr 11 52 

mount barker riesling (’16) gs 11 52  

joseph cattin ‘grand cru’ riesling (’15) alce  149 

singlefile riesling (’20) gs  54 

loimer lenz riesling (’18) at  55 

alexander laible riesling trocken (’16) ger  52 

monte tondo mito soave (’19) it  49 

breganze savardo pinot grigio (’19) it  49 

wines of merritt vermentino (’19) mr  72 

alexander laible pinot gris (’15) ger  49 

nomads garden fiano (’19) vic  59 

glenarty road semillion (‘20) mr  59 

vasse felix sauvignon blanc (’19) mr  55 

borgo maragliano moscato d’asti (’19) it  49 

empirica gewürztraminer (’18) fr  59 

watson family chardonnay (‘19) mr  52 

victory point chardonnay (’09) mr  120 

mchenry hohnen laterite hills  
chardonnay (’19) 

mr  85 

patrick piuze chablis ‘coteau de fontenay’ (’19) fra  125 

picardy chardonnay (’18) gs  89 

si vintners ‘halcyon’ chardonnay 
(’12) 

mr  209 

 reg gls btl 

skigh ‘coda’ cabernet sauvignon (’19) mr 10 48 

picardy shiraz (‘18) pem 12.5 59 

woodlands  cabernet franc merlot (‘18)  mr 12.5 59 

howard park pinot noir (‘18) gs 12.5 60 

singlefile pinot noir (‘20) gs  73 

picardy pinot noir (’19) pem  99 

marchand & burch morgon ‘cru du 
beaujolais’ gamay (’19) 

bur  79 

laya garnacha tintorera monastrell (’18) es  49 

somos ‘tintito’ grenache, touriga 
nacional, tinta cao, carignan, cinsault 
(‘19) 

sa  59 

yelland & papps shiraz (’17) barossa  48 

domaine naturaliste ‘discovery’ syrah 
(’18) 

mr  59 

fairbrossen malbec (’20) mr  46 

picardy merlot, cabernet franc, 
cabernet sauvignon (’16) 

pmb  59 

domaine naturaliste ‘rebus’ cabernet  
sauvignon (’17) 

mr  72 

victory point ‘mallee root’ cabernet 
sauvignon,  malbec, petit verdot (’17) 

mr  72 

mr barval nebbia (‘20) mr  69 

oates end tempranillo (’18) mr  65 

victory point cabernet sauvignon (’07) mr  105 

cullen’ diana madeleine’ 
cabernet sauvignon (’19)  

mr  229 

    

 reg gls btl 

jean pierre brut nv nsw 9.5 39 

howard park petit jete brut  nv mr 11.5 55 

laurent perrier 375 ml la cuvee brut chmp  55 

franck bonville ‘grand cru’ nv 
 

chmp  119 

 

reg gls btl 

vasse felix classic dry rose’(‘20) mr 9.5 48 

fraser gallop rose  (’20) mr  58 

  

 

   

 beer on tap. mid sch 

cheeky monkey draught ale  4.2% 6.9 9.5 

cheeky monkey  tropical pale 4.4% 

 

6.9 9.5 

 packaged beer. reg Btl 

cheeky monkey  sherby ale 4.2% mr 9.5 

cheeky monkey pale ale 5% mr 9.5 

beer farm indian pale lager 5.2% mr 12.5 

beer farm milk stout 5.5% mr 12.5 

beer farm calm ya farm 3.5% mr 9.50 

eagle bay kolsch 4.7% mr 9.5 

 eagle bay pale ale 5.1% mr 9.5 

 boston brewing ‘the right’ nut brown ale 5.7% de 12 

 rocky ridge ‘black forest’ lager 6.4% bsn 13.5 

 gweilo ‘hidden identity’ dipa 7.7% hkg 16.5 

 corona 4.5% mex 9.5 

 sauce brewing  ‘piss weak sauce’ sesh ipa 3.5% nsw 12 

 heaps normal ‘quiet xpa’ 0.5% act 9 

 coopers light 2.9% 

 

sa 8.5 

   

 cider/ other. reg btl 

beer farm cider 4.8% mr 9.5 

brewhouse megsy ginger beer 3.1% 

 

 

mr 12.5 
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