
 
Experience the local. Our culinary team is  

committed to using nothing but the best of local 

ingredients to create mouth-watering comfort 

food. Explore our range of grazing plates to share 

or satisfy your hunger with a hearty main just 

for you. And if you really want to experience the 

local, pair any of our dishes with a WA craft beer.  
 

v  Vegetarian/can be  |  gf  Gluten free/can be 

 

Grazing 
parmesan, sea salt, parsley / $9.0 v 

 

 guacamole,  

fresh tomato salsa, spicy mayo in a soft tortilla / $15.0 
 

carrot and cucumber  

sticks, creamy blue cheese sauce / $15.0 gf 
 

 American cheese sauce, spicy black bean  

chilli con carne, jalapeños / $18.0 gf

 

prosciutto, salami, mature cheddar, 

bocconcini cheese, guacamole, hummus, pita bread,  
grissini, olives, cornichons / $20.0  
 

bourbon cola pork ribs, gyoza, spring 

rolls, onion rings, tempura prawns, chicken wings / $30.0 

 
Something light 

 with crusty bread / $14.0 v 

 

sliced tomatoes, caramelised onion,  

feta cheese with salad / $14.0 v 

 

baby carrots,  

feta cheese, honey mustard dressing / $16.0 v   
 

cos lettuce, croutons, bacon bits,  

boiled egg, parmesan, Caesar dressing / $18.0 v 
 

+ Grilled Chicken / $22.0 
 

grilled prawns, tempura prawns, 

carrots, bean sprouts, radish, snow peas, red onion,  
peanuts, spicy nam jim dressing / $20.0 gf 
 

   
 

   

 
 / $18.0 

Mini BBBK burgers, fries  
Best enjoyed with a Lager 

 
/ $18.0 

Brioche bun, beef patty, cheddar cheese,  
red onion, lettuce, tomato, gherkin, fries  
Best enjoyed with a Pale Ale 

 
 / $20.0 

Brioche bun, panko fried chicken breast,  
coleslaw, coriander sauce, fries 
Best enjoyed with an IPA 

 
/ $24.0 

Grilled chicken breast, mayo, lettuce, tomato, 
bacon, fried egg, toasted white bread, fries  
Best enjoyed with a Pale Ale 

 
 / $24.0 

200g beef fillet, rocket, tomato, aioli, caramelised  
onion with potato, sweet potato & turnip crisps 
Best enjoyed with a Wheat Beer 

 
/ $25.0 

Brioche bun, beef patty, lettuce, beetroot, gherkin 
cheese sauce, onion rings, bacon & onion jam, fries 
Best enjoyed with a Kolsch 

 
/ $25.0 

Fresh watermelon salad, wedges, sour cream,  
Best enjoyed with Amber Ale 



Pizza 
 tomato sauce, mozzarella,  

fresh basil / $18.0 v   
 

assorted mushrooms, truffle oil,  

mozzarella, crumbled goat cheese  / $20.0 v      
 

roasted capsicum, red onion,  

bocconcini, mozzarella, peri-peri mayo / $22.0    
 

 garlic,  

shaved parmesan, drizzle of balsamic glaze / $24.0 
 

+ / $4.0 

 
Mains 

wrapped in prosciutto, apple,  

cheddar cheese & coriander stuffing, minted pea purée  

/ $20.0 gf 
 

beer-battered whiting, garden salad, 

tartare sauce, fries / $22.0    
 

prawns, mussels, scallops,  

squid, napolitano sauce, fresh basil / $26.0 
 

fresh cucumber,  

fresh tomato, balsamic jus, parmesan crisp / $28.0  

grilled zucchini, 

tomato, eggplant, red onion / $30.0  
 

potato galette, candied baby carrots, 

roasted shallots, port wine demi glaze / $32.0 gf 

 

 

On the side 
/ $7.0  v 

 

 / $8.0 v gf 
 

/ $8.0 v
 

sour cream, sweet chilli / $9.0 v 
 

 Aioli, Mayo, Sweet Chilli  

or Sour Cream / $1.0 

 
Sweet treats 

150ml Gelista  artisan handmade gelato / $7.0 
 

- Lightly salted caramel & macadamia 

- Ricotta, fig & honey 

- Blood orange & dark chocolate 
 

natural Greek yoghurt / $10.0 gf 

 

chocolate soil / $10.0 
 

red wine poached pear, coulis / $12.0 

 

frozen berries, meringue, date coulis, 

whipped cream / $12.0 gf 

 
Kids 

fresh seasonal fruit / $5.0 gf   

 

tomato sauce, mozzarella / $8.0 v 

 

tomato sauce, ham, pineapple,  

mozzarella / $10.0  

crumbed chicken, fries / $10.0 

 

deep fried battered fish, fries / $12.0 

 

steamed vegetables / $14.0 gf 

 

/ $7.0 
 

- Lightly salted caramel & macadamia 

- Ricotta, fig & honey 

- Blood orange & dark chocolate *Please advise your waitperson of any dietary requirements  

 or allergies. 10% surcharge on public holidays.  



 
The Best Brew Bar & Kitchen 

@fourpointsperth  #bestbrewperth 


