WARDS CENTRAL DINING

SUMMER MENU 2025

BREAKFAST: Until 2pm All Dishes Available Take-Away
Order with QR Code on your table
1. Three Cheese Omelette
Parmesan, provolone & cheddar in an omelette with spring onions, a leafy salad,
hot buttered toast & a drizzle of chilli oil $24

2. Wards Big Breakfast
Eggs of your choice, grilled sausage, black pudding, mushrooms, streaky bacon, a
crispy potato hash, baked beans, confit tomatoes & hot buttered toast $32

3. Wards Big Veggie Breakfast
Eggs of your choice, sliced avocado, mushrooms, roasted capsicums, a crispy
potato hash, baked beans, confit tomatoes & hot buttered toast $28

4. Shakshuka
Two eggs poached in a slow-cooked tomato sauce, with fresh herbs, a lemony tahini
yoghurt & feta, with toasted Arabic bread $25 Add bacon or mushrooms + $5

5. Mushrooms on Toast
Portobello mushroom sautéed with garlic, basil, spinach with fresh mozzarella on
sourdough toast & a drizzle of herby oil $24 Add two poached eggs + $5

6. Avocado on toast
Sliced avocado on sourdough toast with goats’ cheese, a pickled fennel & radish
salad topped with an almond crunch $24 Add grilled bacon or eggs + $5

7. Eggs on toast, cooked your way S$13.5
Add: bacon, sliced avocado, confit tomatoes, sauteed mushroom, sausages + $5 each

8. Homemade Honey Nut Granola
Bowl of crunchy fresh granola with fruit & dairy or coconut yoghurt $16

9. Thick and Fluffy Pancakes - sweet or savoury, you choose!
With runny stewed local blueberries, maple syrup & whipped cream $23
With streaky bacon, maple syrup & a pat of butter $23

10. Sourdough Toast with butter & jam / marmalade / vegemite S7

LUNCH: From 1130

10. Wards Wonderful Fish & Chips
Beer battered fresh WA fish with chunky tartare, hand-cut chips & house salad $30

11. Long Maccheroni Kale Pasta
With a creamy Tuscan kale sauce, Aleppo pepper & fresh feta cheese $24

12. Long Maccheroni Ragu Pasta
A rich homemade beef ragu sauce, garden herbs & lashings of parmesan cheese $28

13. Wards 0ld Style Hamburger
Beef patty, cheese & onion with salad, pickles, ketchup & mayo; served with hand-
cut chips $29

14. Hand-Cut Chips
Twice cooked fries made from Farm Direct royal blues - famously crispy, salty &
delicious, served with mayo & ketchup $12

NOTES
Many dishes adaptable for dietaries with Vegan, Gluten Free & nuts accounted for.
See the counter for sandwiches, salads, pies & much, much more.
Ask us about catering, bookings & events - feel free to take this menu away




WARDS CENTRAL DINING

Wine

Name Producer Where Glass Cassr;"lfe Bottle
Bubbles ‘Method Traditional’ Castelli Great Southern 16 66
Prosecco Pete’'s Pure ‘24 Murray Darling 12 45
Champagne ‘Special Cuvee’ Bollinger Ay, Champagne 170
Riesling ‘Timbertops’ Three Elms ‘23 Frankland River 14 b4 55
SBS ‘Wild & Worked~ Marq ‘24 Yallingup 14 b4 55
Chenin Blanc LS Merchants ‘24 Margaret River 67
Chardonnay Shepherd’s Hut ‘23 Porongurup 60
Chardonnay ‘Laterite Hills’ McHenry Hohnen ‘23 Margaret River 16 56 70
Rose (Syrah) Mr Barval ‘23 Margaret River 15 48 59
Chilled Red ‘Rosso Bianco’ South by South West ‘23 Pemberton & Margaret River 56
Pinot Noir ‘Flux’ Harewood Estate ‘23 Great Southern 14 48 59
Pinot Noir ‘Michael Mayo’ Shepherd’s Hut ‘23 Porongurup 110
Petit Verdot ‘Vino Rosso’ Mr. Barval ‘23 Margaret River 74
Nebbiolo ‘Riserva’ Mr. Barval ‘21 Margaret River 149
Shiraz Shepherd’s Hut ‘23 Porongurup 60
Cabernet Franc ‘Soeur’ Tripe Iscariot ‘22 Wilyabrup 72
Bordeaux Blend ‘Hoi Polloi’ LS Merchants Margaret River 59
Cabernet Malbec Mr Barval ‘22 Margaret River 14 46 59
Cabernet Sauvignon Fermoy ‘19 Wilyabrup 89
SHeer etc. Cocktails
Draught
. /pi Negroni $21
Middy/Pint Jungle Gin, Campari, Punt e Mes
Eagle Bay Kolsch 4.7% $7.5/14.5
Eagle Bay Pale Ale 5.1% $8/15 Mojito $22 )
Havana 3yr rum, mint, lime
Canned
Mixberry Sangria $13
i i i - % . h .
Lightning Minds non-alc Pale Ale 0.5% $10 Cool shiraz & mixed berries
MR Beer Co “In The Pines” Hazy IPA 6.1% $13 R i
Tommy’s Margarita $23
Nail ‘MVP’ Session Ale 3.4% $11 Espolon Reposado tequila, agave, lime
9
Beer Farm IPA 5.6% $13 Aperol Spritz $17
Rocky Ridge Stout 4.5% $12 Pete’s Pure prosecco, Aperol
Cheeky Monkey Ginger Beer 5.8% $12 Bloody Mary $15
« - . Vodka, tomato juice & the lot
CBCo “Bertie” Cider 4.6% $10 J

Juices $8

Orange with pulp

Green celery, cucumber, apple,

Spark Apple, lemon myrtle, finger lime,
pineapple, strawberry, lemon

01d Fashioned Lemonade $6
Iced Tea $7 changing daily, please ask

Smoothies $10

Banana and Cacao / Mixed Berry /Green
(plant based alternatives available)

Milkshakes $9

Milo; Chocolate; Vanilla; Caramel;

Strawberry:




