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           & 

COCKTAIL BAR 



 

GF = Gluten Free, GFO = Gluten Free Option, V = Vegetarian,  

 
ENTRÉE  

 
Garlic Bread (GFO +6)                              12 
  (Add cheese)          +2  

Chicken Ribs  (GF)                                                    19 

 Candied Chilli and Ginger Glaze   

Fried Marinated Calamari (GF)        20 

 Mixed leaves, Honey Lime Dressing 

Marinated Prawns (GF)                      25 

            Garlic Butter Baked Prawns, Zesty Prosciutto Crumb, Toasted Bread  

 

 

SIDES 
 
 

Beer Battered Chips          13 

           Lime aioli 

Seasoned Wedges                   15 

           Sweet Chilli, Sour Cream 

Side of Grilled Chicken Tenders (GF)         10 
 
Side of Fried Calamari (GF)          10 
 
Side of Garlic Marinated Prawns (GF)       12
  
Side Salad (GF)          7 

Mixed leaves, Carrot, Capsicum, Red Onion, Bean Sprouts, 
Honey Lime Dressing  

 

 



 

GF = Gluten Free, GFO = Gluten Free Option, V = Vegetarian,  

 
Mains 

 
Sirloin Steak 250g (GFO)                                46           
           Beer Battered Chips, Mixed leaf salad, Choice of Sauce 
Prosciutto wrapped Chicken (GF)       38 
         Pumpkin and Feta Puree, Buttered Broccolini, Citric Reduction   
Sirloin Steak Sandwich (GFO +6)        26 

Toasted bread, Cheese, Tomato, Lettuce, Onion Relish, Aioli, BBQ, 
Beer Battered Chips 

Battered Fish and Chips (GFO)        29 
Beer Battered Chips, Mixed leaf salad, Tartare Sauce, Lemon  

Chicken Parmigiana         30 
Bacon, Napoli Sauce, Cheese, Beer Battered Chips, Mixed Leaf Salad  

Chicken Schnitzel          28 
           Beer Battered Chips, Mixed Leaf Salad, Choice of Sauce  

 
Sauces            
 Red Wine Gravy, Creamy Mushroom, Pepper gravy, Creamy Garlic        2.5 
            
 Sweet Chilli, Sour Cream, Lime Aioli                                                               2 
 
 
 
 

Food Allergy Disclaimer 
The Vasse Tavern makes every attempt to identify ingredients that may cause 

an allergic reaction for those with food allergies. However, there is always risk 

of contamination in our kitchen, we cannot guarantee a total absence of these 

products in any of our cuisine. Customers with food allergies must be aware of 

this risk. The Vasse Tavern will not assume liability for adverse reactions from 

the food consumed.  

PLEASE LET US KNOW IF YOU HAVE FOOD ALLERGIES 
 

 



 

GF = Gluten Free, GFO = Gluten Free Option, V = Vegetarian,  

 
SALADS 

 

 
Squid Salad (GF)           26 

Mixed leaves, Sesame Rice Noodles, Carrot, Capsicum, Red Onion, 
          Bean Sprouts, Candied Chilli and Ginger Dressing  
Caesar Salad (GFO)                     22 

Cos Lettuce, Bacon, Croutons, Parmesan, Caesar Dressing,  
Poached Egg 

 
Add On:  
White Anchovy 5/ Grilled Chicken 10/ Fried Calamari 10/ Prawns 12 

 
 

PASTA 
 

Spaghetti Napolitana (V)         24 

Spaghetti, Napolitana Sauce, Basil & Parmesan 

Fettuccini Carbonara         28 

Fettucine, Creamy Garlic Sauce, Red Onion, Bacon, Mushrooms,  

Parmesan 

Prawn And Chorizo                     30 

Spaghetti, Olives, Red Onion, Sundried Tomatoes, Chilli, Garlic, Lemon 

Vegetarian (V)          27 

Fettucine, Red Onion, Sundried Tomatoes, Capsicum, Marinated Feta, 

Creamy Butternut Pumpkin Sauce, Parmesan  

 
GLUTEN FREE PASTA*+6 

All Pastas can add: 
Bacon 5 /Cacciatore Salami 9 / Chicken 10 /Grilled Prawns 12 



 

GF = Gluten Free, GFO = Gluten Free Option, V = Vegetarian,  

 
PIZZA 

 
 
 
Margarita                    22 

Fresh Tomato, Basil, Pizza Sauce, Mozzarella Cheese 
Hawaiian                    24 

Bacon, Pineapple, Pizza Sauce, Mozzarella Cheese   
Vegetarian                    25 

Sundried Tomatoes, Mushrooms, Capsicum, Olives, Red Onion, 
Pizza Sauce, Mozzarella Cheese 

Trippy’s Special                   28 
Bacon, Cacciatore Salami, Red Onion, Olives, Fresh Chilli, Pizza Sauce,  
Mozzarella Cheese 

Pollo                      28 
Chicken, Bacon, Mushrooms, Red Onion, Pizza Sauce,  
Mozzarella Cheese 

Supreme                      30 
Chicken, Bacon, Salami, Mushrooms, Sundried Tomatoes, Red onion,   
Olives, Capsicum, Pizza Sauce, Mozzarella Cheese  

 
 
 

 

GF PIZZA BASE AVAILABLE + 6 
Extra Pizza toppings: Bacon 5, Cacciatore Salami 9, Chicken 10,  

White Anchovies 5, Olives 2, Chilli 2, Red Onion 2, Mushrooms 2, 
 Fresh Tomato 2 

 
 
 
 

 



 

GF = Gluten Free, GFO = Gluten Free Option, V = Vegetarian,  

Half Sizes  
Battered Fish and Chips          18 

Beer Battered Chips, Mixed leaf Salad, Tartare Sauce, Lemon  
Spaghetti Napolitana (V)         15 

Spaghetti, Napolitana Sauce, Basil & Parmesan 

Fettuccini Carbonara         18 

Fettucine, Creamy Garlic Sauce, Red onion, Bacon, Mushrooms,  

Parmesan 

Prawn And Chorizo          19 

Spaghetti, Olives, Red onion, Sundried Tomatoes, Chilli, Garlic, Lemon 

Vegetarian (V)          17 

Fettucine, Red Onion, Sundried Tomatoes, Capsicum, Marinated Feta, 

Creamy Butternut Pumpkin Sauce, Parmesan  

Kids Nuggets          15 

            Beer Battered Chips, Tomato Sauce       

 

DESSERTS 
Sticky Date Pudding         14        

With Ice Cream                  
American Choc Brownie          11  

With Cream  
Kids Vanilla Ice Cream (GF)        9  

Vanilla, Chocolate, Strawberry, Banana, Spearmint  
 

 

DESSERT COCKTAIL 
 

Toblerone           20 
Frangelico, Kahlua, Baileys, Cream 

Espresso Martini          22 
Espresso, Vodka, Kahlua, Baileys, White Cream De Cacao 

                         


