
Shared

Mains

Sides

Hidden River Platter 

Salmon Gravlax (Tas)

Add your choice of cheese

Seasonal Greens

Free Range Chicken Breast 

Lamb Rump Hawaij 

Summer Salad

Fromage

Gourmet Potatoes 

Olive Oil | Home Made Dukkah

Pork Neck Scotch

Hanger Steak - Donnybrook Pink

Vegetarian

Selection of Gourmet Produces
Beetroot Chutney | Kraut | Pickles
Caper Berries | Apricot Mostarda
Marinated Olives 

M’Bongo Spiced Mascarpone Cream 
Preserved Lemon Chutney | Citrus Glaze

Blueberry | Cumin | Mint Glaze

Advieh Spice Mix | Zucchini Cream
Risoni | Zucchini | Walnut | Pomegranate 
Burnt Onion Chutney | Rose Water Glaze

Burnt Sweet Corn Hummus  | Confit Garlic
Pickled Corn | Garlic Chutney 
Spiced Honey Glaze

Brie | Tilsiter | Manchego 
Goats’ Feta | Pinot Fig | Olives
Local Honey | Muscatel Cluster 

Rosemary Salt

Eggplant Pear Pavé | Pear Babaganoush
Pear Chili Compote | Pickled Pears 
Pear Chili Glaze

Seasonal Greens
Homemade Red Wine Jus | Thoom

Spiced Romesco | Ratatouille Croquette
Nectarine Basil Cous Cous
Nectarine Chutney | Pickled Nectarine 
Rosé Glaze
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Welcome to Hidden River Estate 
Our cuisine is focused on local produce and influenced by flavors from the Middle East 

Hummus 18

Grilled Octopus (WA) 33

Pilpelchuma | Strawberry Jam
Pickle Strawberries | Strawberry Lime Glaze

Chickpeas | Chili | Olive Oil

Turkish Bread 7

Baby Carrots 16

Labneh | Chardonnay Glaze | Sumac

Please note we don’t split bills per items
Instagram: @hiddenriverestatewinery
Facebook:  @hiddenriverestateWe are open Wednesday to Sunday 11-16

Please notify the wait staff of any dietary requirements while ordering

Served with warm 
Turkish Bread

Pemberton Chips 

Aioli

15

Beef Cheeks 55

Whipped Sea Salt Butter 
20gram

4

Freekeh | Pickled Kohlrabi | Rocket
Dried Apricots | Pistachio | Goat Cheese Fetta
Spiced Pistachio Glaze

Fish Of Day (WA)
Asparagus Cardamon Cream
Baby Spring Vegetables | Almonds
Pickled Asparagus | Chardonnay Glaze

59

Corn Ribs 
Blackberry Labneh | Pickled Blackberries 
Hazelnuts | Spiced Honey Glaze

18

Gnocchi | Blue Berries
Pecorino Cheese | Gremolata

Add Chicken Breast 15



Afters

Ice Cream
Sundaes 

Liquid
Sweets

Emir’s Chocolate Cake Try Me Summer Gâteau

Affogato

Sultans Sundae

Spiced Apple Sundae

Brie 

Affogato with Frangelico

Turkish Delight | Halva
Pistachio Ice Cream

Strawberry Capsicum Cream
Capsicum Jam | Walnut Praliné
Strawberry Capsicum Sorbet
Syrah Glaze

Halva Rum Ice Cream 
Rose Cherries | Halva | Toasted Kataifi 
Honey Rum Glaze

Spiced Apple Ice Cream 
Chocolate Anglaise Sauce 
Vanilla Caramel | Mixed Nut Praliné

Honey | Sugared Pistachio
Crackers
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Please note we don’t split bills per items
Instagram: @hiddenriverestatewinery
Facebook:  @hiddenriverestateWe are open Wednesday to Sunday 11-16

Please notify the wait staff of any dietary requirements while ordering

Naughty Mocha

Rocky Road Cocktail
Chocolate Brandy | Vodka
Milk | Chocolate | Marshmallow

Baileys | Chocolate Ice Cream
Coffee

24

18

Vegan Sundae
Peach Cinnamon Sorbet
Nutty Chocolate Sauce
Spiced Almon Crumble 
Candied Almond | Sumac Glaze

20



Kinder

Sweets

Milk
Shakes

Cheese Pasta Kids Chips

Pasta Bolognese

Chocolate Ice Cream

Chicken Bites 

Chocolate

Vanilla Ice Cream

Homemade Rigatoni | Cheese Sauce
Parmesan Cheese

Local Pemberton Potato Chips
Tomato Sauce

Homemade Rigatoni
Bolognese | Parmesan Cheese

Chocolate Sauce
OR
Raspberry Sauce

Mayonnaise
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Instagram: @hiddenriverestatewinery
Facebook:  @hiddenriverestate

Please notify the wait staff of any dietary requirements while ordering

Strawberry

Banana

Vanilla

Spearmint

Caramel

Add Cream 2

Juice Box Orange Juice

Apple Juice
5.5

Extra Scoop Ice Cream 4

Chocolate Sauce
OR
Raspberry Sauce
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