
entrée/shares

side orders

melt beef & hawthornden lamb
main plates

garlic bread (3) (v)    7.9

chips, wedges or onion rings, sauces (v) 8.5

melt beef antipasto, smoked beef, warm  25.9
chorizo, pastrami, pickled veg, danish feta,
olives, hummus, flatbread (gfo)

beer battered local fish & chips, tartare, 23.9
chips & salad

salt-n-pepper squid, chips, garden salad,  23.9
asian mayo (gfo)

korean pork belly, bok choy, kimchi fried 28.9
rice, toasted sesame, chilli (gf)

chicken berrard, mushroom & bacon 28.9
marsala sauce, potato mash, broccolini,
blistered tomato (gf)

chicken parmigiana, chorizo, mozzarella, 24.9
napoli, chips & salad

butternut pumpkin, sage & goat cheese 23.9
tart, rocket, red onion, sun-driedtomato,
basil pesto (v)

wok of the day - refer to specials (gfo) (vo) 24.9

chicken char siu salad, noodles, cashews, 24.9 
chilli, asian veg, roast sesame dressing (gfa) (vo)

spiced pumpkin & beetroot salad, danish 21.9
feta, candy walnuts, cherry tomato, baby 
spinach, pepita & sunflower seeds, honey
mustard dressing (v) (gf) 
+ chicken 5.5 + tofu 5.5 + prawns 8.5

shark bay prawns, garlic & chive cream,  28.9
rice pilaf, tossed salad (gf)

250g rump steak, chips & salad or   28.9
garlic mash & sauteéd greens, choice of
sauces: mushroom, pepper, jus or garlic cream
+ garlic prawns (3) 9.9

veal schnitzel, herbed crumb, coleslaw, 24.9
chips & mushroom sauce

lamb shank, red wine & rosemary sauce, 22.9
potato mash, autumn greens (gf)

Did you know at Byford Tavern we serve our own 

paddock-to-plate Melt Beef direct from our Melaleuka 

Farm? Our farm is located in the Peel Region of WA, 

some 80kms south-east of Perth. At Melaleuka Farm we 

respect the animal and its welfare and do not use any 

added hormones during the life cycle of our cattle.

gf=gluten free gfo=gluten free option v=vegetarian
sorry no itemised billing

mix-n-match shares 
any 2 for $25
salt-n-pepper chilli squid, asian mayo (gfo) 13.9

wagyu cheeseburger spring rolls,  13.9
tomato ketchup

porcini mushroom & manchego arancini,  13.9
aioli (v)

satay melt beef kebabs, peanut sauce,  13.9
tomato  sambal (gfa)

buffalo wings, celery stick, blue cheese  13.9
ranch (6) (gf)

garlic & rosemary hummus, toasted seeds, 13.9
pomegranate, flatbread (v) (gfo)

tomato bruschetta, vine ripened tomatoes 13.9
danish feta, basil pesto, evoo, sourdough (v)

korean pork belly bites, sticky soy, sesame, 13.9
chilli, coriander (gf)

sautéed greens 6.5, garden salad 5.5, 
greek salad 7.5, coleslaw 4.5

desserts
sticky date pudding, salted caramel,  10.9
pistachio praline, ice cream 

vanilla bean créme brûlée, berry compote, 10.9
biscotti (gfo)

warm apple pie, brandy custard, vanilla 10.9
icecream 

burgers + sandwiches
AHAWA’s BEST STEAK SANDWICH
COMPETITION vote online at hospitalitywa.com

steak sandwich, melt beef rump, streaky 23.9
bacon, sautéed roasted peppers & onion, american 
cheddar, spicy tomato chutney, baby cos lettuce, 
horseradish & blue cheese cream, mediterranean 
panini, chips 

wagyu melt beef burger, brioche bun,  22.9
bacon, bbq sauce, american cheddar, iceberg, 
aioli, tomato, red onion, beetroot, chips (gfo)

buttermilk fried chicken burger,   21.9
brioche bun, swiss cheese, streaky bacon, 
red onion, iceberg lettuce, sriracha mayo, 
chips (gfo)

vego burger, brioche bun, buffalo tofu,  21.9
smashed avocado, iceberg lettuce, red onion,
blue cheese ranch, chips (gfo) (v)

fish burger, brioche bun, iceberg, tomato,  22.9
red onion, tartare sauce, chips (gfo)

extras + egg 2.5 + bacon 2.5 + onion rings 2.5  



The Professor Sparkling NV   8/30
Multi-regional

Oyster Bay Rosé Sparkling    9.5/39
Marlborough, NZ

Love Bug Prosecco    9.5/39 
King Valley, VIC

Oyster Bay Sparkling    39
Marlborough, NZ

Alkoomi Late Harvest Riesling   8.5/36
Great Southern, WA

The Professor’s SSB by Alkoomi   8/30
Great Southern, WA

Smithbrook Estate SSB    9/36
Pemberton, WA

No Fixed Address SSB    8.5/34
Great Southern, WA

Oyster Bay Sauvignon Blanc   9.5/39 
Marlborough, NZ 

Kingston Chardonnay    8.5/36
Limestone Coast, SA 
 
Castle Rock Skywalk Riesling   9.5/39
Great Southern, WA    

Taylors Estate Pinot Noir Rosé   9.5/39
Adelaide Hills, SA 

The Professor’s Shiraz by Alkoomi     8/30
Great Southern, WA 

Kingston Estate Merlot    8.5/37
Kent Town, SA

Tintara Geology Cabernet Sauvignon  9.5/39
McLaren Vale, SA

Elephant in the Room Pinot Noir   38
Limestone Coast, SA

on tap

wine glass/bottle

in bottle/can
Hahn Premium Light 2.4%    5.5
Two Suns Lager 4.2%    7 
Byron Bay Lager 4.2%    7
Hahn Ultra Crisp 4.2% (gf)    7.5
Carlton Dry 4.5%     7.5
Tooheys Extra Dry 4.4%    7.5
Coopers XPA 5.2%    8
Crown Lager 4.9%    8
Panhead XPA 4.6%    9
Feral White 4.6%     9
Corona Mexico 4.5%    9
Feral Biggie Juice  6%    10
Magners Original Cider pint bottle 4.5%  11 
Feral War Hog American IPA 7.5%   12

285ml Middies or 570ml Pints 
Professor’s Lager 4.2%    5/8 
Hahn Super Dry 3.5%    5.5/9.5
Iron Jack 3.5%     5.5/9.5
Swan Draught WA 4.5%    5.5/10
Kaiserdom Hefe-Wiessbier 4.7%   6/10
Hahn Super Dry 4.6%    6/11.5
Coopers Pale Ale 4.5%    6/11.5
Guinness Draught 4.2%    6.5/12.5
Kilkenny Irish Ale 4.3%    6.5/12.5
James Squire 150 Lashes 4.2%   6.5/12.5
Heineken 5%     6.5/12.5
Little Creatures Pale Ale 5.2%   6.5/12.5
Boston Brewing Tingletop Ginger Beer 3.5%  6.5/12.5

$15 each or 2 for $25

cosmopolitan
ciroc vodka, cointreau, cranberry juice, 

lime wedges

french martini
chambord, ciroc vodka, pineapple juice, 

cranberry juice, lime wedges

byford breeze
malibu, bati white rum, blue curacao, 

lemonade, pineapple juice

aperol spritz
aperol, professor’s sparkling, soda water

$13 each or 2 for $20

passion & chambord
chambord, passionfruit pulp,
lemonade, lime, dash of soda

sex on the beach
ciroc vodka, peach schnapps, raspberry 

cordial, orange juice

fruit tingle
ciroc vodka, peach schnapps, blue curacao, 

lemonade

cocktails

cocktail special

kombucha jug 22

gordons pink gin, oyster bay sparkling rosé
kombucha, fruit & topped with lemonade


