- FROM THE LAND AND WATER =
Choice of one sauce:
Mushroom, Pepper, Red wine, Hollandaise
GOCHUJANG GLAZED TOFU VS 26

Charred spring onion, miso whipped potato,
seasonal greens

FREE RANGE LINLEY VALLEY PORK RIB [GF] s/ 40

BREADS AND DIPS

HOMEMADE WARM FOCACCIA [DF] V 11 Gochujang glazed, fragrant ginger salad

Moore River extra virgin olive oil, Modena LILLYDALE CHICKEN BREAST [GF] 40
balsamic vinegar Miso-honey glazed, spring onion, asparagus

GARLIC SOURDOUGH 11 WOLLEMI DUCK BREAST [GF] [ 42
Avocado - cilantro hummus Honey caramelised apricot, smoked beetroot,
BRUSCHETTA V 15 aromatic herbs

Crostini, medley tomatoes, fresh basil, grated TASMANIAN SALMON <= [s| 42

armesan cheese . i .
P Beurre blanc, fregola, flying fish caviar

SMALL SHARES CONE BAY BARRAMUNDI [GF] o>« 42
Roast chicken sauce, mushroom, salted capers,
MARINATED FREMANTLE OCTOPUS o« 15 ;
parsley oil
Sourdough
WA SNAPPER [GF] o=« 46
BAKED EYRE PENINSULA OYSTER (3pcs) o= 15 Mussels, medley tomato broth, soft herbs
Chorizo, charred pepper butter, breadcrumbs
DORPER LAMB RACK [NF, GF] 5 48
TASMANIAN HOT SMOKED SALMON <= 16 Samphire, potatoes, eggplant, cucumber
Cucumber, dill, pickled jalapenos, tartlet
ARLO BEEF SIRLOIN [GF] 46
ROTTNEST ISLAND SCALLOPS (3pcs) o= 16 King oyster mushroom, artichoke, gem lettuce
Dill, citrus-chili butter
BUTTERFIELD AGED GRAIN-FED RIBEYE [GF] s 69
CHARRED TIGER PRAWNS [NF, GF] o>« [§] 18 500gms, on the bone, lemon
Lemon, parsley, garlic
CHILLED OYSTER NATURAL (6pcs) [GF, DF] &=« 19 ADD ONS
Cocktail sauce, lemon FRIES [DF] V 9
Aioli
COPPA [GF] 16 v
Rockmelon, olive oil, aged manchego, basil HEIBLOOM CARROTS 9
Cumin, honey
FRIED SHIMEJI MUSHROOM [NFY [s| 16
Sage leaves, lemon, chipotle (N:;'A_RRED BAY GEM sl S
uja
TEMPURA SQUASH BLOSSOM [GF] V' [§ 16 v
Goat curd, wildflower honey BROCCO_LINI [D_F’ GF] _ 11
Puffed quinoa, chickpea-miso hummus
PRESSED PORK BELLY [NF, GF] [ 16
Creamed corn, sweet and sticky HQUSE SALAD [DF, GF] \f'. _ _ 11
Chicory, avocado, seasonal citrus, mint, olives,
HOMEMADE ARANCINI 5 18 cranberry
Bolognese ragu filling, aioli, parmesan CAESAR SALAD 16
TANDOORI CHICKEN SKEWER [GF] 16 Chicken, baby cos, anchovies, bacon, Caesar
Onion, cucumber yoghurt dressing, poached egg

V' VEGETARIAN e [GF] GLUTEN FREE e [DF] DAIRY FREE e <> SUSTAINABLE SEAFOOD e [SISIGNATURE DISH ¢ [NF] NUT FREE
A SURCHARGE ON ALL MENU ITEMS IS APPLICABLE ON SUNDAYS (10%) AND ON PUBLIC HOLIDAYS (15%). All prices are in Australian dollars and are inclusive of GST.

PIZZETTE

ARTICHOKE V 16
Zucchini, mozzarella, sage, tomato sauce
VENTRICINA SALAMI [S 16

Stracciatella, Kalamata olive, Spanish onion,
tomato sauce

CANARVON PRAWNS = 16
Cherry tomato, chili, garlic, mozzarella cheese,
tomato sauce

HOMEMADE PASTA

SQUID INK SPAGHETTI 5/ 26
Prawn Amatriciana, guanciale, parsley

PAPPARDELLA 26
Slow cooked beef bolognaise, grated parmesan
RIGATONI - 26
Brown crab, tomato confit, lemon butter

RICOTTA GNOCCHI V 26

Green peas, zucchini, seasonal mushroom,
basil, parmesan

RISOTTO [GF, NF] V [S] 26
Jarrahdale pumpkin, parmesan

SOMETHING SWEET

CREME BRULEE Y 16
Lemon myrtle, strawberry

TIRAMISU V 16
Coffee, mascarpone, savoiardi

PANNA COTTA Vs 16
Dulce de leche, honeycomb

FIG AND HONEY TART VS 16
Raspberry sorbet

STICKY DATE PUDDING Y 8! 16
Toffee sauce, whipped cream

SEASONAL FRUIT PLATE [VG, GF, DF] Vv 16
FARM HOUSE CHEESE V 28

Served with condiments and crackers

O HYATT REGENCY

PERTH



CAFE

WHITE WINES

SPARKLING GL BT
Chain of Fire Brut Cuvée, AUS 9 39
Chandon Brut NV, VIC 15 62
Wildflower Prosecco, WA 12 50
Chandon Rosé, VIC 55
CHAMPAGNE
Taittinger Cuvée Prestige Brut NV, France 22 128
Moét and Chandon, France 120
Veuve Clicquot NV, France 155
RIESLING
Ad Hoc ‘Wallflower’, WA 12 50
Brown Brothers Crouchen, VIC 12 50
WHITE BLENDS & OTHER VARIETALS
Chain of Fire SBS, WA 9 39
Folklore SBS, WA 12 50
Brown Brothers Moscato White Gold, VIC 12 50
Totara SB Marlborough, NZ 12 50
Argento Classic Pinot Grigio, Argentina 12 50
CHARDONNAY
Chain of Fire, AUS 9 39
Robert Oatley Signature, WA 15 62
ROSE
Wildflower, WA 12 50
Folklore Dry, WA 10 42
DESSERT WINE
Vasse Felix Cane Cut Semillon, WA 55
RED WINES
PINOT NOIR GL BT
Chain of Fire, AUS 9 39
Josef Chromy Pepik, TAS 13 55
CABERNET SAUVIGNON
Wildflower, WA 12 50
Snake and Herring, WA 13 55
Hancock and Hancock, SA 15 62
SHIRAZ
Rymill The Yearling, SA 10 42

Rockbare, SA 13 55

RED BLENDS & OTHER VARIETALS GL BT

Chain of Fire Shiraz Cabernet 9 39

Folklore Cabernet Merlot 12 50

Cape Mentelle Shiraz Cabernet Sauv, WA 18 80

BEERS

WESTERN AUSTRALIAN BT

Gage Roads Alby Crisp 3.5%, Palmyra 9

Gage Roads Alby Draught 4.2%, Palmyra 10

Little Creatures Pale Ale 5.2%, Fremantle 12

Matso’s Ginger Beer 3.5%, Broome 12

AUSTRALIAN

Cascade Premium Light 2.4%, TAS 9

Pure Blonde 4.6%, VIC 11

4 Pines Pale Ale 5.1%, NSW 11

Crown Lager 4.9%, VIC 11

IMPORTED

Heineken Zero 0%, Netherlands 8

Heineken 5%, Netherlands 11

Asahi 5%, Japan 11

Corona 4.5%, Mexico 11

Peroni 4.7%, Italy 11

Guinness 4.2%, Ireland 13

CIDER

Somersby Apple Cider 4.5%, AUS 10
COCKTAILS

APEROL SPRITZ 18

Aperol, prosecco and soda

MARTINI 20

Gin and vermouth

COSMOPOLITAN 20

Vodka, Cointreau, lime juice and sugar syrup

ESPRESSO MARTINI 20

Vanilla, vodka, Kahlua, double shot espresso

and sugar syrup

LONG ISLAND ICE TEA 20

White rum, tequila, gin, vodka, triple sec,

sugar syrup and lime juice

CLASSIC MARGARITA 20

Tequila, Cointreau, lime juice, sugar syrup, salt

HYATT REGENCY PERTH IS COMMITTED TO RESPONSIBLE SERVICE OF ALCOHOL
A SURCHARGE ON ALL MENU ITEMS IS APPLICABLE ON SUNDAYS (10%) AND ON PUBLIC HOLIDAYS (15%).

All prices are in Australian dollars and are inclusive of GST.

MOCKTAILS

ORANGE MOCK MOJITO 10
Orange juice, lemon, syrup, mint leaves
and soda water

VIRGIN PINA COLADA 10
Pineapple juice and coconut cream
CINDERELLA 10

Pineapple juice, orange juice, lemon juice,
grenadine and ginger ale

NON-ALCOHOLIC

SOFT DRINK 330ML 5
Coke, Diet Coke, Coke No Sugar, Sprite,
Soda water, Dry ginger ale, Tonic water

STILL WATER 9
Apani 750mls

SPARKLING WATER 9
Apani 750mls

FRUIT JUICE 8
Orange, apple, cranberry, tomato, pineapple

FRESHLY SQUEEZED JUICE 12
Orange, watermelon, apple, pineapple

MILKSHAKES 10

Caramel, chocolate, strawberry, vanilla, banana

HOT BEVERAGES

COFFEE 5.5
Latte, cappuccino, espresso, flat white, long
black, macchiato, mocha, chai latte, decaffinated

TEA 5.5
English breakfast, earl grey, peppermint, green,
Chamomile

HOT CHOCOLATE 6
ICED BEVERAGES
ICED COFFEE

ICED CHOCOLATE
ICED LEMON TEA

ADD ONS
ICE CREAM 2
SOY OR ALMOND MILK
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