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BALCOXY

BAR AND RESTAURANT

'I‘ ll l

OPEN FROM 4PM
Monday to Saturday
(Other than most public holidays)

EARLY BIRD MENU
4pmto 6pm
For early bird diners, tables on the Balcony need to be
made available by 7pm (subject to peak periods)

MAIN MENU
5pm onwards

GLUTEN FREE
Everything on our menu can be made
gluten free on your request, except for
e Anything deep fried
e Pasta
e Crustonthelamb

FUNCTIONS
To organise your function, please email your requirements
through to our Functions Coordinator
functions(@palacehotel.com.au



mailto:functions@palacehotel.com.au

EARLY BIRD MENU

Available from 4pm to 6pm
Early bird tables need to be available by 7pm (subject to peak times)

Chef’s Tasting Plate — To share $36
Selection may include, S&P squid, Thai beef, smoked salmon,
crumbed mushrooms, deep fried camembert,
olives, feta, house made dips, Turkish bread & more

Thai Beef Salad $22
Warm marinated premium eye fillet, salad greens, lime & ginger dressing

Chicken & Blue Cheese Tart $20
Filo basket, chicken, pear, creamy blue cheese

Medallion of Premium Beef Eye Fillet $35
Creamed potato and a choice of mushroom, red wine or pepper sauce

Lamb Cutlets $37
Creamed potato and a choice of mushroom, red wine or pepper sauce

Pork Belly $34
Honey and cider glazed, red cabbage, creamed potato

Chicken Pappardelle Pasta $30
Sundried tomatoes, spinach, & basil cream

Vegetarian Pappardelle Pasta $28
Seasonal vegetables
creamy garlic sauce or tomato salsa

Tempura Barramundi & Chips $30
Side salad, tartare sauce



ENTRE

Mixed Bread Basket $15
Serves two
Whipped mascarpone & garlic butter, olive tapenade, sea salt

Oysters
Orderin Groups of 3, 6, or 12
Natural, Kilpatrick, Mornay $4 each
Mixed Dozen $48

Chef’s Tasting Plate $49
To share
May include: Prawns, salt & pepper squid, Thai beef,
smoked salmon, crumbed mushrooms, deep-fried camembert,
olives, feta, house made dips, Turkish bread & more

Whole Baked Spiced Brie $30
Kalgoorlie honeycomb, pickled strawberries,

Vegetarian Tart $24
Sautéed asparagus, mushroom, spinach, roasted red pepper coulis

Cashew-Crumbed King Prawns $30
Deep-fried, salad greens, Marie Rose dressing

Salt & Pepper Squid $27
Salad greens, lime aioli dipping sauce

Seared Scallops $30
Capers, tomato, beurre blanc, toasted almonds

Deep fried camembert $26
With salad greens & cumberland sauce

Chicken, Pear, & Blue Cheese Tart $28
Chicken, pear, creamy blue cheese

Pork Belly & Scallops $30
Stewed apple, lime, ginger, basil cream

Thai Beef Salad $30
Warm marinated eye fillet, salad greens, lime & ginger dressing



BEEF, LAMB, PORK

Eye Fillet
200 grams $49
400 grams $57
Served with creamed potato, choice of sauce
Choose sauce: béarnaise, pepper, blue cheese, red wine jus,
creamy garlic, mushroom

Scotch Fillet
400 grams $56
Served with creamed potato, choice of sauce
Choose sauce: béarnaise, pepper, blue cheese, red wine jus,
creamy garlic, mushroom

Beef & Reef $15
(Choose one of the above steaks)
Prawns & scallops in a rich cream sauce

Pepper-Crusted Eye Fillet
200 grams $49

400 grams $57
Served with creamed potato and peppercorn brandy cream

Roast Rack of Lamb $49
Hazelnut & parmesan crust, creamed potato,
spiced eggplant, rosemary & garlic jus

Pork Belly $47
Creamed potato, stewed apple, red cabbage, honey & cider glaze

Palace Trio $50
Medallion eye fillet, mushroom sauce
Lamb cutlet, minted hollandaise
Pork belly, honey & cider glaze
Creamed potato

SIDES
Garden or Greek salad $16
Creamed potato or chips $10
Asparagus, hollandaise, shaved parmesan $14
Sautéed shiitake & field mushrooms, spinach, toasted pine nuts $14



SEAFOOD

Garlic Prawns $42
Creamy garlic sauce, steamed rice

Barramundi Fillet $44
Tapenade coated, asparagus, roasted red pepper
ginger coulis, miso butter

Salmon Fillet $44
Prawns, rice noodles, Thai-style tom yum broth

King George Whiting $49
Tempura battered, salad greens, chips, dipping sauces

Trio of Seafood $50
Salmon fillet, lime & basil cream

Scallops, saffron, capers, tomato, beurre blanc
Barramundi, tapenade, roasted red pepper & ginger coulis

CHICKEN & DUCK

Supreme of Chicken $44
Spinach, camembert, potato bake, hollandaise

Oceanic Chicken $46
Prawns, scallops, potato rosti, cream sauce

Crispy Roast Duck $47
Shiitake mushrooms, spinach, black pepper & orange gastrique

PASTA

Chicken Pappardelle $39
Sundried tomato, spinach, basil cream

Seafood Pappardelle $39
Salmon, prawns, scallops, herb cream

Vegetarian Pappardelle $34
Seasonal vegetables, creamy garlic or tomato salsa



CHILDREN’S MENU

(Under 12)

Chips & Gravy $8

Wedged & Sour Cream $10
Fish & Chips $15
Chicken Nuggets & Chips $15
Grilled Chicken & Mashed Potato $15
Pasta with Chicken & Creamy Sauce $15

Fillet Steak, Gravy, Mashed Potato & Vegetables $15

DESSERT
lce cream $5
Ice cream Sundae $8

(Strawberry or Chocolate)



DESSERT

Balcony Meringue $20
Lemon curd, vanilla ice-cream,
raspberry sorbet, chantilly cream

Chilled Passionfruit Soufflé $20
Coconut sorbet

Strawberries & Cointreau $20
Cream-filled brandy snap-basket, creme anglaise

Trio of Chocolate Tarts $20
Bailey’s mousse
Strawberry
Lemon meringue

Sticky Date Pudding $20
Vanilla ice-cream

Australian Cheeseboard $30
Selection of cheese, crackers

Gourmet [ce-Cream Sundae $18
Choice of chocolate or strawberry

Affogato $20
with liqueur



COCKTAILS

We serve classic cocktails in addition to this menu.
Just ask our friendly staff if we have the ingredients.

ESPRESSO MARTINI - BLACK
Vodka, Kahlua, Espresso Coffee & Sugar Syrup

ESPRESSO MARTINI - WHITE
Vodka, Baileys, Espresso Coffee & Sugar Syrup

COSMOPOLITAN
Vodka, Cointreau, Lime Juice & Cranberry

OLD FASHIONED
Whiskey, Sugar Syrup, Bitters & Orange Twist

MARGARITA
Tequila, Cointreau, Lime Juice & a splash of soda

GOLDEN MILE
Baileys, Butterscotch Liqueur, Caramel Syrup
& Cream

COPPER MULE
Vodka, Ginger Beer & Lime Juice

PINA COLADA
White Rum, Malibu, Pineapple Juice
& Coconut Cream

BALCONY ISLAND
Gin, Tequila, Vodka, Triple sec, White Rum, Lime
Juice & Cranberry Juice

BLACK PANTHER
Chambord, Lychee Liqueur & Red Bull

$20

FRENCH MARTINI
Vodka, Chambord, Pineapple Juice

TOBLERONE
Baileys, Frangelico, Kahlua & Milk

WHISKEY BUSINESS
Howler Head, Banana Vok & Soda

GRASSHOPPER
Creme de Menthe, Frangelico, Baileys
& Milk

APEROL SPRITZ
Aperol, Prosecco & Soda

PASSIONFRUIT LYCHEE MOJITO
Bacardi, Lychee Liqueur, Passoa, Passionfruit
Pulp, Mint & Soda

RUM AWAY WITH ME
White Rum, Dark Rum, Amaretto, Passionfruit &
Pineapple Juice

PERRFECT LOVE
Parfait Amour, Gin & Tonic

STRAWBERRY KISS
Strawberry Vok, White rum, sugar syrup, fresh
lime juice & a dash of soda



Mini Beers
Jam Donut

Caramel Apple
Slippery Tipple

B52

Villa Massa Limoncello
Jagerbomb
Disaronno

Wet kitty

Sheep Dog

Tequila

Mozart Chocolate Cream

Mozart Chocolate White

Alizé Bleu

Alizé Rose

Alize Gold

Alizé Pineapple

SHOTS

Licor 43 served with cream

Chambord & Baileys

Sour Apple Pucker & Butterscotch Schnapps

White Sambuca, Baileys & grenadine

Amaretto, Kahlua & Baileys

All natural Italian Limoncello. Beautiful for sipping!
Drop a shot of Jagermeister into a glass of red bull
Delightfully rich yet delicate Italian fruity amaretto
House vodka, peach schnapps, cranberry &lime juice

Whiskey infused with peanut butter & hints of
butterscotch, caramel latte & hazelnut

1800 Coconut

Don Julio Blanco
Don Julio Reposado
Jose Cuervo Silver
Jose Cuervo Gold
Patron Anejo

Patron Silver

Patron Reposado
Patron Xo Café
Sierra Antiguo Anejo

Premium Belgian creamy chocolate Liqueur with
aromatic notes of vanilla and cocoa

Premium Belgian chocolate Liqueur with notes of
vanilla and caramel with rich cocoa butter

French vodka, Cognac, passionfruit, cherry, ginger and

other natural exotic fruit juices

French vodka blended with the essence of
Mediterranean roses, passion fruit, litchis &

French vodka infused with aromatic juices of the exotic

passion fruit

French vodka with a tropical infusion of ripe pineapple
and passion fruit

EA
$9

$10
$9
$10
$9
$15
$18
$12

$10

$10

$14
$24
$25
913
913
$27
$21
$21
$20
$17

$11

$11

$12

$12

$12

$12



GIN

Aviation
Bombay London Dry

WHISKEY &
BOU RBON Bombay Saphire
Boodles Mulberry

Bushmills 10 Y/O Irish Whiskey ~ Ciniversity Australian Native (Basil)
Canadian Club Giniversity Barrel Age (Orange)

Chivas Regal Giniversity Botanical
Dimple Scotch Giniversity Indian Ocean (Mint)
Dranbuie Liqueur Giniversity WA Pink

SCOTCH,

Glenfiddich (Aged 12 Years) Gordons
Fireball Gordons Pink
Jack Daniels Hendricks
Jack Daniels Gentleman Jack Roku
Jack Daniels Single Barrel Tanqueray

Tanqueray (Black Current)
Wax lyrical (WA)
Whitely Rhubarb/Ginger

Jack Daniels Tennessee Apple
Jack Daniels Tennessee Fire
Jack Daniels Tennessee Honey
Jameson Irish Whiskey
Jim Beam
Johnnie Walker Black
Johnnie Walker Double Black
Johnnie Walker Gold
Johnnie walker (Aged 18 Years)
Johnnie Walker Blue
Johnnie Walk Red
Laphroaig (Aged 10 Years)
Limeburners American Oak
Limeburners Karri Honey
Macallan 12 Y/O Single Malt
Makers Mark
Proper Twelve (Irish Whiskey)
Sheepdog (Peanut Butter)
Southern Comfort
The Famous Grouse Scotch Whiskey
Tiger snake (Australian Whiskey)
Wild turkey American Honey

TEQUILA

1800 Coconut
Jose Cuervo Silver
Jose Cuervo Gold

Patron Anejo (Gold)
Patron Silver
Patron Reposado
Patron Xo Café
Sierra Antiguo

VODKA

42 Below
Absolut Raspberry
Absolut Vanilla

Wild Turkey Grey Goose
Skyy

RU M Stoli Salted Karamel

Bacardi OTH ER
Bundaberg Original
Captain Morgan Angostura Bitters

Kralfen Hennessy VSOP Cognac
Malibu Jagermeister

Sailor Jerry

St Agnes Brandy

LIQUEURS

Advokaat
Alize (Blue, Gold & Red)
Aperol
Apricot Brandy
Baileys Original
Banana Liqueur
Banana Liqueur
Blue Curacao
Butter Scnapps
Cana Rio Cachaca
Chambord
Cherry Brandy
Cointreau
Creme De Cacao
Creme De Menthe
Disaronno (lItalian Liqueur)
Fiorente (Italian Elderflower)
Frangelico
Galliano Amaretto
Galliano Sambucca Black
Galliano Sambucca White
Galliano Vanilla
Kahlua
Licor 43
Limoncello
Mango Liqueur
Melon Ligueur
Motzart White Choc
Paraiso Lychee Liqueur
Parfait Amore
Passionfruit Liqueur
Peach Scnapps
Pimms
Sour Apple Liqueur
Strawberry Liqueur
Triple Sec
White Creme



ON TAP

Byron Bay Peach & Mango Seltzer

Heineken

Js 150 Lashes

Js Ginger Beer

Pacific Ale (Little Creatures)

Single Fin

Swan Draught
XXXX Gold

PACKAGED BEER

Carlton Dry Stubby
Corona Stubby
Feral Hop Hog Pale Ale Can
Great Northern Crisp Stubby
Guiness Draught Can
Hahn Superdry 3.5 Stubby
Hahn Superdry 4.6 Stubby
Heineken Zero Stubby
James Boags Stubby
Little Creatures Pale Ale Stubby
Millers Chill Stubby
Peroni Stubby

Rogers Stubby
WHISKEY/BOURBON CIDER
PREMIX
Rekorderlig Strawberry & Lime Stubby

Canadian Club & Dry Stubby Somersby Apple Stubby

Jack Daniels/Cola Stubby Somersby Pear Stubby
Jirn Beam & Cola Stubby Somersby Watermelon Stubby

VODKA PREMIX OTHER

;mimoﬁc Ice Stubby Bundaberg Rum & Cola Can
Bilsons (flavours vary) Matsos Ginger Beer Stubby
Cruiser — Pineapple Gordons Pink Gin & Soda Can

Cruiser - Berry



WHITE & ROSE

Classic Dry White

Riesling

Unwooded Chardonnay

Chardonnay

Sauvignon Blanc Semillon

Semillon Sauvignon Blanc

Sauvignon Blanc

Chenin Blanc

Verdelho
Pink Pinot Grigio
Moscato - White or Pink

Rosé

Houghton Classic Dry White — Swan Valley WA

Brown Brothers Crouchen — Milawa VIC
Leeuwin Estate (Art Series) — M.River WA

Goundrey — Nannup WA

Monty’s Leap - Kalgan WA

Vasse Felix — M.River WA

Fairbrossen — Perth Hills WA

St John’s Brook Reserve — M.River WA
Sandalford Prendiville — 2016 — M.River WA

Brown Hill — Lake View - M.River WA

Leeuwin Estate - Siblings - M.River WA
Brookland Valley - Verse 1- M.River WA
Pierro LTC — M. River WA

Amberley — M. River WA

Devils Lair - 5th Leg - M. River WA
Forester Estate Little Sweetie M. River WA
Sandalford Estate Reserve — M. River WA
West Cape Howe — Mount Barker WA

Alkoomi — Frankland River WA
West Cape Howe — Mount Barker WA
St John’s Brook Single Vineyard — M.River WA

Voyager Estate — M. River WA
Amberley — M. River WA

Sandalford Estate Reserve — Wilyabrup WA
Wolf Blass 2019 — Barossa Valley SA
Amberley Kiss & Tell - M.River WA
Deepwood — M. River WA

St John’s Brook Recolte — M. River WA
Dancing in the Moonlight — M. River WA

Bottle
29

34
53

37

48
80
60

95
140

44

55
38
80
44
39
46
95
48

39
49
50

48
39

60
30
33
36

33
49

Glass
8

95

12

15

I

95

95

24

95

13

95



RED WINE

Classic Dry Red

Shiraz

Merlot

Cabernet Sauvignon

Cabernet Merlot

Pinot Noir

Malbec

Premium Blends

Tempranillo

Houghton Classic Dry Red — Swan Valley WA

Brookland Valley - Verse 1 — M.River WA
Leeuwin Estate — Siblings — M.River WA
Brown Hill — Chaffers - M.River WA
Vasse Felix — M.River WA

Sandalford 1840 — Swan Valley WA
Pepperjack — Barossa Valley SA

Bakenal Bold = M.River WA

Alkoomi — Frankland River WA

St John’s Brook Single Vineyard — M.River WA
Brown Hill Estate — Hannans 2017 — M.River WA
Sandalford Reserve Estate — M.River WA
Pepperjack — Barossa Valley SA

Sandalford 1840 — Swan Valley WA
Voyager Est - Girt by Sea — M.River WA
Amberley — M.River WA

Goundrey Homestead- Nannup WA
West Cape Howe — Mount Barker WA
Vasse Felix - Cowaramup WA

Kalgan River - Willoughby Park WA
Castle Rock - Porongurup WA
Innocent Bystander — Yarra Valley VIC

Driftwood Art — M.River WA
Talisman — Wellington Mill WA

Devil’s Lair - 5t Leg — M.River WA

Fairbrossen — Perth Hills WA

Bottle
29

38
59
49
39
80
58

42

61
58
49

55
58

70
65
44
36
45
67

60

35
60

64
68

39

51

Glass
8

95

11.5

10

12.50

15

9.5

14



BUBBLY & DESSERT WINE

Champagne

Sparkling Wine

Pink

PORT

Tawny

We offer a wide range of vintage wines, including an extraordinary
collection of Penfolds Grange.

Charles Pelletier (France)
Moet & Chandon (France)
Verve Clicquot (France)

Houghton Sparkling (WA)

Asti Riccadonna (Italy)

Chandon (Australia)

Brown Brothers Prosecco (Australia)

Brown Bros Prosecco Rose (Australia)

Penfolds Club Tawny
Galway Pipe | Aged 12 years
Penfolds Grandfather | Aged 20 years

VINTAGE WINE

Bottle Glass
46
135
150
32 8
39
72
44 1
44 1
6oml
6
9
20

As these wines are often changing, we request that you refer to our in-house menu

for what we currently have in stock.






