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Breakybrunch Dinner Mains 
EGGS YOUR WAY, Toasted Sourdough | 16 (V, GFO) 
BACON & EGGS YOUR WAY, Toasted Sourdough | 23 (GFO)

WOOD & STONE BREAKY BOARD | 31 (GFO)
Eggs Your Way, Bacon, Pork Sausage, Hash Browns, Boston
Beans, Chipotle Hollandaise, Kale, Toasted Sourdough

CARNIVORE BREAKY BOARD | 29 (GF)
Eggs Your Way, Pork Sausage, Bacon, Grilled Chicken Breast
Skewers

BREAKY TACOS (2) | 27
Tortillas, Bacon, Fried Egg, Avo, Rocket, Corn, Chipotle Holly

BRISKET & BEANS | 27 (GFO)
12 HR Low & Slow Pulled Chipotle Beef Brisket, Boston Beans,
Fried Egg, Toasted Sourdough

SMASHED AVO BRUSCHETTA | 27 (V, GFO) 
Smashed Avo, Poached Egg, Whipped Feta, Cherry Tomatoes,
Red Onion, Basil Pesto, EVOO, Balsamic, Toasted Sourdough

WOODY BOWL  | 28 (V, VGO, GFO) 
Gochujang Tempura Cauliflower, Beetroot Hummus, Smashed
Avo, Grains, Poached Egg, Crispy Kale, Candied Jalapeños,
Pickled Cranberries, Black Beans

SMASHED AVO ROSTI | 28 (V, GF)
Potato Rosti’s, Smashed Avo, Poached Eggs, Beetroot Hummus,
MR Fat Hippo Tomato Chutney, Crispy Kale, Chipotle Holly

WOOD & STONE WAFFLE  | 29
Southern Fried Free Range Chicken, Bacon, Waffle, 
Vanilla Mascarpone, Smoked Maple Syrup

EGGS BENNY - YOUR CHOICE OF 3 WAYS | 28 (GFO)
Pulled Chipotle Beef Brisket OR Bacon OR Smoked Salmon --- 
w/ Poached Eggs, Crispy Shallots, Asian Slaw, Chipotle Holly,
Toasted Sourdough, Chilli 

BACON, CHILLI, MUSHROOM SCRAMBLE | 25 (GFO)
Scrambled Eggs, Bacon, Chilli, Mushroom, Toasted Sourdough

VEGAN GRANOLA BOWL | 26 (VG)
House Made Maple Syrup & Coconut Oil Granola, Berry Coulis,
Toasted Nuts & Seeds, Coconut Yoghurt, Mint, Seasonal Fruit

TIRAMISU FRENCH TOAST | 27 (V, GFO)
Brioche French Toast, Cold Pressed Coffee & Marsala
Mascarpone Cream, Smoked Southwest Honey, Vanilla Ice-
Cream, Sponge Biscuit, Cocoa, Strawberry

LEMON CURD & BLUEBERRY PANCAKES | 27 (V)
House Made Pancakes, Lemon Curd, Blueberry & Raspberry
Compote, Vanilla Ice-Cream, Banana, Blueberry Meringue
Kisses, Smoked Maple Syrup

8am - 2.30pm

NASI GORENG | 25 (V, VGO, GFO)
Vegetarian Nasi, Fried Egg, Mushroom, Chilli, Peas, Tomato,
Cucumber, Spring Onion, Crispy Shallots, Sesame --- Add A Meat:  
Satay Chicken Skewers 10 | Pulled Beef Brisket 10 | Prawns (5) 12

CHICKEN KATSU BOWL | 29 (VO)
Sushi Rice, Avocado, Slaw, House Pickles, Teriyaki Sauce, Kewpie
Mayo, Sesame  --- (Veg Option - Gochujang Cauliflower Bites)

BEEF BRISKET SANDWICH | 31 (GFO)
12HR Low & Slow Pulled Beef Brisket, Swiss Cheese, Rocket,
Smoked Chipotle, Crispy Onion Rings, House Pickles, Turkish, Chips 

SOUS VIDE SALMON LINGUINI  | 36 (GFO)
Sous Vide & Pan Seared Salmon, Cream, White Wine, Dill, Capers,
Garlic, Parmesan, EVOO, Salmon Roe

CHICKEN PARMIGIANA | 32 
Ham, House Nap Sauce, Cheddar, Mozzarella, Parmesan, w/
Smoked Paprika & Herb Chat Potatoes, Side Rocket Salad

TACOS (3) | 28 --- Choice of One Meat --
Chipotle Pulled Brisket || Beer Battered Whiting || Southern Fried Chicken 
w/ Pico De Gallo, Smashed Avo, Charred Paprika Corn, Lime,
Chipotle Mayo, Chilli 

FISH & CHIPS | 29
Beer Battered Nor-West Snapper, Slaw, Lemon, Lime Aioli, Chips

ROASTED PUMPKIN PESTO LINGUINI | 32 (V, GFO)
Roasted Pumpkin, Sun-Dried Tomatoes, Pepitas, Sage Pangrattato,
Parmesan, Spinach, EVOO, Linguini

Brunchlunch
BABY CALAMARI | 23
Smoked Paprika & Herb Fried Calamari, Aioli, Lime

BAKED CAMEMBERT & MARINATED OLIVES | 23 (V, GFO)
Smoked WA South West Honey, Hazelnuts, Pickled Cranberries,
Candied Jalapeños, Toasted Sourdough

PAN FRIED CHORIZO & MARINATED OLIVES | 26 (GFO)
Pan Fried South West Chorizo & Marinated Olives 
w/Chilli & Garlic EVOO, Toasted Sourdough

CRUMBED BRIE | 25 (V, GF)
Gluten Free Crumbed Brie Bites, Margaret River Fat Hippo
Chutney, Seasonal Fruit, Rocket, Candied Jalapeños 

SHARK BAY SCALLOPS | (3) 28 - Add Extra Scallop - 10ea
1. Chilli Butter & Black Sea Salt (GF)     - OR -
2. Garlic Lemon Butter, Sage Pangrattato (GF)

STICKY HONEY PRAWNS | 26 (GF)
Asian Slaw, Smoked South West Honey, Chilli, Sesame, Crispy
Shallots, Coriander

CRISPY ASIAN CHICKEN | 25
Asian Slaw, Crispy Shallots, Chilli, Sesame, Coriander, Nam Jim

POPCORN CAULIFLOWER BITES | 24 (V, GFO)
Gochujang Tempura Cauliflower Bites, Rocket, Kewpie Mayo,
Sesame

BASIL PESTO ARANCINI (4) | 24 (V)
Parmesan, Basil Rocket Pesto, EVOO, Citrus Aioli

GOCHUJANG PORK BELLY BITES | 25
Slow Cooked Gochujang Pork Belly Bites, Rocket, Citrus Aioli,
Sesame, Chilli

GRILLED BROCCOLINI | 18 (V, VGO, GF)
Hazelnuts, Whipped Feta, Smoked WA South West Honey 

TRIPLE COOKED POTATOES | 17 (V, GFO)
Smoked Paprika & Herb Potatoes, Chipotle Aioli, Lime

PESTO PARMESAN GARLIC TURKISH BREAD | 16 (V)

SIDE ROCKET SALAD | 12 (V, GF) 
W/ Parmesan, Red Onion, Balsamic, Hazelnuts, EVOO

BOWL OF RUSTIC CUT CHIPS, Aioli | 13 (V, GFO)

SOUS VIDE SALMON LINGUINI  | 36 (GFO)
Sous Vide & Pan Seared Salmon, Cream, White Wine, Dill, Capers,
Garlic, Parmesan, EVOO, Salmon Roe

ROASTED PUMPKIN PESTO LINGUINI | 32 (V, GFO)
Roasted Pumpkin, Sun-Dried Tomatoes, Pepitas, 
Sage Pangrattato, Parmesan, Spinach, EVOO, Linguini

NASI GORENG | 25 (V, VGO, GFO)
Vegetarian Nasi, Fried Egg, Mushroom, Chilli, Peas, Tomato,
Cucumber, Spring Onion, Crispy Shallots, Sesame --- Add A Meat:
Satay Chicken Skewers 10 | Pulled Beef Brisket 10 | Prawns (5) 12

PESTO CHICKEN GNOCCHI | 38 (VO)
House Made Potato Gnocchi, Basil & Parmesan Pesto, 
Marinated Chicken, Sundried Tomatoes, Spinach, Cream
(Veg Option - Pesto Roasted Pumpkin)

WILD CAUGHT BARRAMUNDI | 39 (GF)
Crispy Skin Nor-West Barra, Smoked Paprika & Herb Potatoes,
Romesco Puree, Grilled Broccolini, Whipped Feta, Charred Lemon

CRISPY PORK BELLY | 39 (GF)
Warm Grains, Charred Broccolini, House Herb Infused Olive Oil, 
Pickled Fennel, Apple Cider Sauce, Hazelnuts 

12-HR LOW & SLOW CHIPOTLE BEEF BRISKET | 39 (GF) 
12HR Low & Slow Chipotle Beef Brisket, Smoked Paprika & Herb
Potatoes, Pan Fried Corn & Fennel Seed, Charred Chilli, 
Chipotle Jus’

BREWERS BOARD - FOR 2 | 104
12-HR Low & Slow Chipotle Beef Brisket , Gochujang Pork Belly
Bites, Chicken Satay Skewers w/ Satay Sauce, House Pickles,
Basil Pesto Parmesan Arancini, Smoked Paprika & Herb Chat
Potatoes, Charred Paprika Corn, Onion Rings, Marinated Olives, 
Smoked Chipotle Aioli, Rocket Salad

5.30pm - Close

8am - 5.30pm

BACON & EGG BURGER | 28 (GFO)
Bacon, Fried Egg, Hash Brown, Cheese, Spinach, Smokey BBQ

SMASH BEEF CHEESE BURGER | 28 (GFO)
Smash Beef Pattie, Cheese, House Pickles, Margaret River Fat
Hippo Tomato Chutney, Greens, Mustard

(MAKE IT A DOUBLE SMASH | 34) (GFO)

BUTTERMILK FRIED CHICKEN BURGER | 29
Southern Fried Chicken, House Bacon Jam, Cheese, Greens,
Smoked Chipotle Mayo, House Pickles

WOODY’S VEGO BURGER | 29 (V, GFO. VGO)
Smoked Kale & Quinoa Pattie, Margaret River Fat Hippo Spicy
Tomato Chutney, Smashed Avo, Cheese, Greens, House Pickles

Salads 8am - Close
GRILLED PRAWN CAESAR SALAD | 33 (GFO)
Grilled Prawns, Cos Lettuce, Bacon, Caesar Dressing, Garlic &
Herb Sourdough Croutons, Parmesan, Poached Egg 

ROAST PUMPKIN PESTO SALAD | 27 (V, GF)
Roasted Pumpkin, Greens, Basil & Rocket Pesto, Red Onion,
Pepitas, Sun-Dried Tomatoes, Beetroot Hummus, Whipped Feta

Burgers 8am - Close

Tapas Plates 11am - Close

Penny Pinchers
HAM & CHEESE TOASTIE | 17  Ham, Swiss Cheese, Tomato Relish
BEEF BRISKET TOASTIE | 18  Pulled Chipotle Brisket, Swiss Cheese,
Pickles, Smoked Chipotle
BREAKY BAGEL | 18  Bacon, Egg, Cheese, Greens, Chipotle Holly
SMOKED SALMON BAGEL | 19   Smoked Salmon, Whipped Feta,
Dill, Pickles, Greens, Fried Egg

Only Available Monday - Friday (Excluding Public Holidays) + Additions + 
Only to be ordered as an addition to a meal. We will not make
up a meal from additions.
Free Range Egg 3 | Sourdough Toast (1) 3 | Smashed Avo 5.5
Hash Brown 4 | Boston Beans 7 | Bacon 7 | Pork Sausage 7
South-West Chorizo 10 |  Smoked Salmon 10 | Prawns (5) 12
Southern Fried Chicken 10 | 12 HR Pulled Beef Brisket 10

All Burgers Served on an il Granino Potato Bun w/ 
Rustic Cut Chips and your choice of dipping sauce. 
GF Buns available for $2. 

15% Surcharge Applies on All Public Holidays
10% Surcharge Applies on Sundays

Please inform staff if you have an allergy to any ingredients. Whilst we’ll 
do our best to accommodate all dietary & allergy requirements, we cannot
guarantee 100% gluten free or nut allergy meals as our kitchen stores
these ingredients. 

**Dietaries**
(V) Vegetarian | (VO) Veg Option | (VG) Vegan | (VGO) Vegan Option
| (GF) Gluten Friendly - No Gluten Used | (GFO) Gluten Friendly Option 


