V - VEGETARIAN | VO - VEGETARIAN OPTION

VGO - VEGAN OPTION

PROUDLY PART OF THE SOUTH-WEST COMMUNITY

GF - GLUTEN FREE | GFO - GLUTEN FREE OPTION
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Entree

THE VASSE TAVERN

MONDAY - FRIDAY - 11:30AM - 3PM & 5:00PM-08:30PM
SATURDAY & SUNDAY - 11:30AM - 08:30PM
CLOSING TIME MAY VARY

Half Sizes
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GARLIC BREAD (GFO +7) 13

Warm, Toasted Ciabatta Infused With Rich Garlic Butter And Herbs, Served
Golden And Crisp - Add Cheese +2.50

CHICKEN DRUMSTICKS (GF) 24

Juicy, Tender Drumsticks Tossed In Your Choice Of Buttery Hot Sauce
Or Creamy Aioli, Delivering The Balance Of Heat And Flavour.

FRIED CALAMARI (GF) 24

Lightly Fried, Tender Calamari, Finished With a Vibrant Honey Lime
Dressing And Fresh Lemon.

BUTTER BAKED PRAWNS (GFO +7) 28

Succulent Prawns Baked In Garlic Butter, Topped with Crumb, Served
with warm Ciabatta And a Squeeze Of Lemon.

Mains

SIRLOIN STEAK 250G (GF) 48

Premium 250g Sirloin, Cooked To Your Liking, Served with Hand-Cut Fried
Potatoes, Broccolini.
Choice Of Sauces: Red Wine Gravy, Creamy Mushroom, Pepper Gravy,

REVERSE SEARED PORK CUTLET (GFO) 40

Tender Pork Cutlet, Reverse Seared For Maximum Flavour, Served
with Beer-Battered Chips, Fresh Mix Leaf Salad,
Choice Of Sauces: Red Wine Gravy, Creamy Mushroom, Pepper Gravy,

STEAK SANDWICH (GFO +7) 31

Grilled Steak Layered In Toasted Ciabatta with Cheese, Lettuce, Tomato,
Onion Relish, And Aioli, finished with BBQ Sauce And Served with Beer-
Battered Chips.

CHICKEN SCHNITZEL 30

Golden Crumbed Chicken Schnitzel Served with Beer-Battered Chips, Fresh
Mix Leaf Salad, And Your Choice Of Sauce.

BEER BATTERED FISH & CHIPS (GFO) & 30

Golden Beer-Battered Fish Served with Crispy Chips, Fresh Mix Leaf
Salad, Tartare Sauce, And Lemon.

CHICKEN PARMIGIANA &% 32

Crispy Schnitzel Topped with Bacon, Rich Napoli Sauce, And Melted
Cheese, Served With Fresh Mix Leaf Salad And Beer-Battered Chips.

ADD ON SAUCES (ALL GF) 3

Red Wine Gravy, Creamy Mushroom, Pepper Gravy, Creamy Garlic, Lime
Aioli, Buttered Hot Sauce

BATTERED FISH & CHIPS

23

Golden Battered Fish Served With Crispy Chips, Fresh Mix Leaf Salad, Tartare

Sauce, And Lemon.

SPAGHETTI NAPOLITANA (V) 20
Classic Spaghetti In Rich Napoli Sauce With Basil, Finished With
Parmesan.

FETTUCCINE CARBONARA 22
Fettuccine In a Creamy Garlic Sauce With Bacon, Red Onion, And
Mushrooms, Topped With Parmesan.

VEGETARIAN PASTA (V) 22
Fettuccine With Red Onion, Olives, Capsicum And Mushrooms In a Rich,

Flavourful Creamy Napoli Sauce.

THE VASSE CAESAR SALAD (GFO) 29
Crisp Cos Lettuce with Bacon, Crunchy Croutons, Parmesan, And Creamy
Caesar Dressing, Topped with a Poached Egg.

SQUID SALAD 32
Golden Fried Squid Served Over Rice Noodles with Crisp Slaw, Capsicum,

And Red Onion, Topped with Fried Shallots And Tossed In a Vibrant Honey

Lime Dressing.

ADD ON

White Anchovy 6 | Grilled Chicken 10 | Fried Calamari 11 | Marinated Prawns

12 | Bacon 5 | Cacciatore Salami 9 | Olives 2 |Red Onion 2 | Mashroom 2
Sides

BEER BATTERED CHIPS 14
HAND CUT FRIED POTATOES 16
BUTTERED BROCCOLINI 16
COLSLAW 8
Little Ones

KIDS NUGGETS 16
KIDS SPAGHETTI 16
KIDS FISH & CHIPS 18
CHEESE LARGE PIZZA 16
CHIPS 14
JUICE 6

WINNER OF 2024 BSW CONNECT BEST PARMI, BEST FISH & CHIPS, BEST PIZZA AND BEST RESTAURANT
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Dessert

PIZZA MARGHERITA 24

This Classic Pizza Includes Tomato Sauce, Mozzarella Cheese,Fresh
Tomatos, And Fresh Basil Leaves.

HAWAIIAN PIZZA 26

This Pizza Features Tomato Sauce, Mozzarella Cheese, Bacon &
Pineapple Chunks For a Combination Of Sweet And Savory
Flavors.

VEGETARIAN PIZZA (V) 26

For Those Who Prefer a Meatless Option, This Pizza Includes
Tomato Sauce, Mozzarella Cheese, And a Variety Of Fresh
Vegetables Such As Capsicum, Onions, Mushrooms, Fresh Tomatos
And Olives.

TRIPPY’S SPECIAL 30

This Hearty Pizza Is Piled High With Tomato Sauce,
Mozzarella Cheese, Olives, Red Onion, Chilli Flakes And a
Combination Of Meats Such As Cacciatore Salami & Bacon.

POLLO 30

This Pizza Features Pizza Sauce, Mozzarella Cheese, Chicken,
Bacon, Mushrooms And Red Onions For a Delicious Twist On a
Classic Pizza.

CHEESY LARGE PIZZA (V) 18

A Timeless Favourite Featuring House Tomato Sauce, Premium
Mozzarella, And a Crisp Golden Base.

GF PIZZA BASE AVAILABLE +7

EXTRA TOPPINGS:

BACON 5/ CACCIATORE SALAMI 9/ CHICKEN 10 / PRAWNS 12
WHITE ANCHOVIES 6 / OLIVES 2

RED ONION 2/ MUSHROOMS 2/ FRESH TOMATO 2

PASTA

SPAGHETTI NAPOLITANA (V) 25

Classic Spaghetti Tossed In Rich Napoli Sauce with Fresh Basil,
Finished with Parmesan.

FETTUCCINE CARBONARA 30

Fettuccine In a Creamy Garlic Sauce with Bacon, Red Onion, And
Mushrooms, Topped With Parmesan.

Vegetarian (V) 28

Fettuccine With Red Onion, Olives, Capsicum, And Mushrooms In a
Creamy Tomato Sauce, Finished With Parmesan.

GF PIZZA PASTA AVAILABLE +7

EXTRA TOPPINGS:

BACON 5/ CACCIATORE SALAMI 9/ CHICKEN 10 / PRAWNS 12
WHITE ANCHOVIES 6 / OLIVES 2

RED ONION 2/ MUSHROOMS 2/ FRESH TOMATO 2

L (§
A MINIMUM SURCHARGE OF 1.40%* IS APPLICABLE ON ALL CARD TRANSACTIONS —[

PH SURCHARGE ADDITIONAL 15%

@5

STICKY DATE PUDDING 14.5

Served Warm, ButterScotch Sauce, Vanilla Ice-Cream

BROWNIE (GF) 12

Served Warm, Chocolate Sauce, Vanilla Ice-Cream
CITRUS LEMON TART (GF) 14.5
Served Cold, Vanilla Ice-Cream

VANILLA ICE-CREAM (GF) 12

3 X Scoops Vanilla Ice-Cream, 100's & 1000's, Freddo Frog, Choice Of
Topping : Vanilla, Chocolate, Strawberry, banana, Spearmint

ICE CHOCOLATE/ COFFEE/ MOCHA 6

Ice, Vanilla Ice-Cream, Choice Of Flavour, Choice Of Milk

From The Bar

AFFOGATO 7
Vanilla Ice-Cream, Fresh Espresso

Add Alcohol: Cointreau, Baileys, Kahlua, Frangelico 13.5
ESPRESSO MARTINI 22

Vodka, Kahlua, Baileys, White Cream De Cacao, Fresh Espresso

TOBLERONE
22

Frangelico, Kahlua, Baileys, Cream, Honey, Chocolate Syrup

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 CAN NOT
GUARRANTEE A TOTAL ABSENSE 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 ANY FOOD ALLERGIES.

SCAN THE QR CODE TO LEARN MORE
ABOUT WHAT’S HAPPENING AT
THE VASSE TAVERN.

FOR TABLE RESERVATIONS, CONTACT US ON
(08) 9788 6314 OR EMAIL US AT
CU@THEVASSETAVERN.COM.AU.
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PROUDLY PART OF THE SOUTH-WEST COMMUNITY
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