
FOR BOOKINGS & ENQUIRIES, 
VISIT WOOLLAHRAHOTEL.COM.AU

OR CALL 02 9327 9777

  /WOOLLAHRAHOTEL
 @THEWOOLLAHRAHOTEL

MenuMenu



SHARED PLATES
1KG SZECHUAN CHICKEN WINGS 20 
chilli, shallot, lime, nouc cham

HAND ROLLED VEGETABLE SPRING ROLLS (4PCS) (V) 18 
sweet chilli sauce

CHICKEN SATAY SKEWERS (4PCS) (GF) 20 
peanut dipping sauce

SALT & PEPPER SQUID (GF) 24 
Nuoc cham

PRAWN WONTONS (5PCS)  19 
ginger, shallots, coriander

LINE CAUGHT NZ TREVALLY SASHIMI (GFA) 26 
Nam jim, coriander, coconut cream, kaffir lime, crispy wonton crackers

GRILLED SALMON SALAD (GF, vegan option available) 29 
red cabbage, cucumber, bean sprouts, coriander,  Vietnamese mint, mirin dressing   

POACHED CHICKEN SALAD (GFA) 27 
beansprouts, snow peas, green beans, mint coriander, thai basil, coconut & lime dressing

STEAMED BARRAMUNDI FILLET  (GFA) 36 
soy, ginger, shallot, chilli & coriander           

SEARED YELLOWFIN TUNA                                                                             36  
green tea soba noodles, cucumber, coriander, soy, sesame & ginger dressing

BRAISED MBS4+ WAGYU BRISKET   38 
pickled cucumber, slaw, sambal mayo, bao buns 

SILKEN TOFU & MUSHROOM * (GF, V) 32 
salted black bean, shiitake, enoki, wood ear mushrooms, baby spinach, chilli

HOKKIEN NOODLES * 20 
wok tossed egg noodles, bok choy, carrots, coriander, chilli, fried shallot, kaffir lime  
Add PRAWNS  5 
Add CHICKEN  6

EGG FRIED RICE *  (V, GF. vegan option available) 15 
red onion, ginger, shallots, cucumber, egg, soy & sesame oil 
Add PRAWNS 5 
Add CHICKEN 6

STIR FRIED VEGETABLES * (V, GF. vegan option available) 15 
gai lan, snow peas, shiitake mushroom, carrot, oyster sauce

JASMINE RICE (GF, VE) 5

FRIES sambal mayo & chilli salt (V) 12 
 

WAGYU BEEF MASSAMAN * 35 
potato, fried shallots, peanuts, aromatic spices GF

LINE CAUGHT NZ TREVALLY & PRAWN * 34 
snow pea, cherry tomato, fragrant red curry paste GF 

THAI GREEN VEGETABLE  26 
Thai eggplant, snake beans, tomato, capsicum, broccoli & baby corn GF  
Add CHICKEN 6

ROTI  2 for $6 
flaky flatbread perfect to mop up your curry

* Not available on Mondays

HOuse Made



DESSERTS
KNICKERBOCKER SUNDAE 15

BERRY GOOD                                                                                                         
raspberry ice cream, shortbread, strawberry coulis, meringue, whipped cream  

CHOCOLATE FUDGE                                                                                             
chocolate brownie, caramel fudge, marshmallow, vanilla ice cream,  
chocolate sauce, whipped cream

PUB CLASSICS  ALL SERVED WITH FRIES

HUNGERFORD MEAT CO. DRY AGED CHEESEBURGER 28 
grilled beef, American cheese, sambal mayo, pickled cucumber, 
Spanish onion, potato bun

CHICKEN BURGER  26 
marinated fried chicken breast, chilli mayo, wombok, pickled carrot & daikon

CHICKEN KATSU SCHNITZEL  28 
panko crumb tonkatsu, Kewpie mayo, toasted sesame, slaw

250GM BLACK ANGUS RUMP CAP 39 
300G SCOTCH FILLET MBS3+  52 
Riverina beef, house slaw, Szechuan black pepper sauce (GF)

Patrons with food allergies or dietary requirements, please inform staff prior to ordering. We will make every 
effort to accommodate your dietary needs however, traces of allergens may be present in our kitchen. 
All credit card payments will incur a 1.6% processing fee. A 15% surcharge applies on all public holidays.

COcktails
WOOLLAHRA SLING 21 
Tanqueray, Cherry Heering, Dom Benedictine,  
Cointreau, Grenadine, fresh pineapple & lime 

COCONUT MARGARITA   24 
1800 Coconut, Malibu, fresh lime & coconut

JAPANESE SLIPPER 22 
Midori, Cointreau, fresh lemon

BLUE HAWAIIAN   24 
Pampero Blanco, Malibu, Blue Curacao, Coco Lopez, fresh pineapple & lime

AMARETTO SOUR   23 
Disaronno, Bitters, lemon & egg white

FROZEN TOMMY’S   18 
Don Julio Blanco, agave, apple

LYCHEE MARTINI   23 
Ketel One Citroen, Paraisio Bliss, lychee, fresh lemon

LIMONCELLO SPRITZ   23 
Limoncello, Fevertree Lime & Yuzu soda, fresh mint

BOULVARDIER 24 
Bulleit, Campari, Oscar 697 Rosso

CLASSIC COCKTAILS AVAILABLE ON REQUEST

GF  Gluten Free |  V   Vegetarian |   VE  Vegan  |  GFA Gluten Free Available 

CHOCOLATE & SALTED CARAMEL SLICE                                                        14 
caramelised peanuts & coconut crumble 

ICE CREAMS & SORBETS BY BISTRO MONCUR           
One Scoop  5  |   Two Scoops  8



What’s On

SCHOONERS & WINES 
FROM $7

$15 SPRITZES
& $32 rOast

FROM 3PM

DJS every
Saturday night

7:30PM TIL LATE



WHITE
CHAFFEY BROTHERS TRIPELPUNKT RIESLING, Eden Valley SA 13 60 
Dry, slate, citrus fruit, spiced apple

TYRRELL’S VAT 1 SEMILLON, Hunter Valley NSW     125 
Delightful depth, soft, buttered citrus, squashy lime, long

PIEROPAN SOAVE CLASSICO, Verona ITA  95 
Delicate, cherry, almond, stone fruit

THREE ELMS GEWURZTRAMINER, Margaret River WA 15 70 
Fresh acidity, poached pear, lychee, rose petal

NAUTILUS ESTATE ALBARINO, Marlborough NZ     85 
Ripe apricots, blossom, honeydew melon, zingy orange peel

J. DE VILLEBOIS SANCERRE, Loire Valley FRA    120 
Flavourful, ripe fruits, vegetal, clean

MOUNT FISHTAIL SAUVIGNON BLANC, Marlborough NZ   10 50 
Punchy fruit, tropical, guava, lime, passionfruit

ARTIGIANO PINOT GRIGIO, Venezie ITA   12 55 
Delightful, pear, red, apple, honeysuckle

PROVENANCE PINOT GRIS, Henty VIC     75 
Creamed honey, zesty white peach, apple, pear

VILLA SPARINA GAVI, Piedmont ITA  105 
Sensational fruits, ripe apple, peach, mineral  

WILLIAM FEVRE PETIT CHABLIS, Chablis FRA   25 115  
Clean, crisp, citrus, curd, mineral

TYRRELL’S CHARDONNAY, Hunter Valley NSW   12 55   
Delicious, citrus, white stone fruit, light oak, spice

WOODLANDS CHARDONNAY,  Wilyabrup Valley Margaret River WA     95   
Orchard fruits, nectarine, creamy brioche, toasty oak

Wine List
SPARKLING & CHAMPAGNE
PIPER-HEIDSIECK CUVEE BRUT, Reims Champagne FRA 22 99 
Elegant, harmonious, citrus, orange blossom

DAL ZOTTO, PUCINO PROSECCO, King Valley, VIC 13 70 
Bright, fresh cut pear, melon, spice

TYRRELL’S MOORE’S CREEK BRUT, Hunter Valley NSW    10 55 
Clean, creamy, citrus blossom

DELORME CREMANT DE BOURGOGNE BRUT ROSE, Burgundy FRA  85 
Fresh, strawberry, red berry, raspberry

STEFANO LUBIANA BRUT RESERVE, Derwent Valley TAS  95 
Apple, lemon, nectarine, cashew

PIPER HEIDSIECK ROSE SAUVAGE, Reims Champagne FRA 165 
Charming, black cherry, pink grapefruit, blood orange

CHARLES HEIDSIECK BRUT RESERVE, Reims Champagne FRA    170  
Rich, elegant, nougat, fresh dark fruits, praline

BOLLINGER SPECIAL CUVEE, Ay Champagne FRA    210    
Fruit forward, brioche, apricot, tropical fruit

ROSE
RAMEAU D’OR PETIT AMOUR, Cotes De Provence FRA    14 65 
Fresh clean, ripe red fruits, dry, peach

BULMAN GRENACHE ROSE, Barossa Valley SA    12 60  
Dry, full, moreish, strawberry, orange pith



RED
ROSS HILL HARRY PINOT NOIR, Orange NSW   10 50 
Vibrant, spicy red cherry, strawberry, fresh herbs

SOUMAH PINOT NOIR, Yarra Valley VIC 17 80 
Rich, soft oak, savoury raspberry

ALBERT BICHOT VIEILLES VIGNES DE PINOT NOIR, Burgundy FRA     115 
Velvety, sophisticated, cherry, cinnamon, subtle oak

ALAMOS, Mendoza ARG    16 60 
Balanced, dark chocolate, purple fruit, tobacco leaf

LANGMEIL ROUGH DIAMOND GRENACHE, Barossa Valley SA 15 70 
Full-bodied, smoky char, deep dark fruit

LA FAMILLE PERRIN COTES DU RHONE, Rhone Valley FRA    75 
Attractive, red fruit, light pepper, redcurrant

TORBRECK THE STEADING GSM, Barossa Valley SA 22 100 
Richness, dark blue fruit, bbq, savoury spice

ANTINORI PEPPOLI CHIANTI CLASSICO, ITA  95 
Gentle tannin, red berries, vanilla, chocolate

NASHDALE LANE SHIRAZ SANGIOVESE, Orange NSW 13 60 
Easy drinking, raspberry, savoury, spice

YANGARRA SYRAH, McLaren Vale, SA  80 
Bold, plum, rosemary, sea-spray

TYRRELL’S RUFUS STONE SHIRAZ, Heathcote VIC 12 55 
Fragrant, full, oak, dark berry, white pepper

JOHN DUVAL ENTITY SHIRAZ, Barossa Valley SA     120 
Powerful, dried thyme, spiced meat, fruit sweetness

BOWEN ESTATE CABERNET SAUVIGNON, Coonawarra SA     90 
Classic, mulberry, black olive, cedary oak

CHATEAU L’EGLISE CABERNET-MERLOT, Bordeaux FRA    18 85 
Earthy, rich damson plum, blackberry, leather

Planning a special event?
Let us do the hard work!

Call 02 9327 9777 to get in touch
with our Events Team today.

CELEBRATE
WITH US!

WINE LIST 
AVAILABLE

Ask your friendly waiter

CELEBRATE
WITH US!


