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Welcome to Avocados, we would love you to enjoy our hospitality, it is relaxed, 
friendly and we offer a little bit of everything- café, bar, dining, functions and even 

have a beautiful ceremony garden tucked upstream on the bank of the river! 

 

 Avocados Bar – Grill & Café 

Restaurant & Reception Centre 

Ph 9496 3838 option #1   www.avocadosperth.com.au 

Open 7 days: Mon – Wed 8am – 7pm (brekky & lunch)  

Thurs & Fri- 8am – 10pm (brekky, lunch & dinner) 

Sat &  Sun 7am – 10pm (Brekky, lunch & dinner) 

*pls note on the rare occasion it’s super quiet we may close a little earlier 

*open (most) public holidays!  

Please Note: 

Please take a menu and order food & drinks at the bar, let the staff 

know your table number, if you don’t see one on the table we have spares and can give 
you one when you order.  Our staff will bring your meals to the table.  

You will find cold water in the fridge on the 
patio (kind of Aussie huh!) 

Meals are available during kitchen open hours and snack food & cakes are 
available between services. Kitchen is open until 11am for brekky and 11am – 4pm for 

lunch, however on Sundays the lunch menu starts at 11:30. 

Lastly… Avobility! Yep, we grow the little lovelies and even have different 

varieties so they fruit most of the year, but…. Sadly it is not an endless supply! 
Avo’s will only be sold at the counter if we have enough to spare and we ask you to 

understand that despite our name, and our beautiful trees, our meals are not always 
laced with layers of the lovely fruit! It is seasonal and we do our best! 

http://www.avocadosperth.com.au/
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BEVERAGE 

Coffee-tea-etc… 

Small cup  (single shot) $4   Large mug (double shot)  $4.5 

Short black $3.5    Extra large coffee (triple shot) $5 

 

Choose from the following: 

Cappuccino, flat white, latte, long black, short black, Vienna, Machiato, 

Long Mach’ (topped up), Chai Latte, hazelnut latte, hot chocolate & mocha 

 

Flavoured coffees & extras 

Affogato $6              Babycino  $3    Liqueur coffee  $13 

Extra shot espresso  + .50    decaf +.50 

Substitute milk: soy milk, almond milk, lactose free milk + $1 

Shot of flavour (vanilla, caramel, hazelnut)   +$1 

* light milk available - no cost, just ask (: 

*please note small and large take-aways at no extra charge 

 

Tea 

Pot for one $4.5                       Pot for two  $6.5 

English Breakfast, Green, Earl Grey, Peppermint, Chamomile, 

 Lemongrass & ginger 

 

Chilled Beverages 

Iced drinks, (with icecream & whipped cream ) -iced mocha, iced chocolate, 

iced espresso latte (made with real coffee), icecream & milk $6.5 

*add extra scoop icecream + $2 

Old fashioned milk-shakes-   vanilla, chocolate, strawberry, banana, 

spearmint, caramel, coffee  $7                *add extra scoop icecream  + $2 

Spider  $7 

 

Juice  

orange, apple, pineapple, mango, cranberry 

glass $3.5    pint $6 

 

Softdrink  

 Coke, Coke no sugar, dry ginger, lemonade, lemon squash, sparkling 

mineral, soda 

glass $3.3  cans $4     pint $5 

Lemon lime bitters    glass $4.3   pint $6.5 
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Wine 

    

On Tap Beer and Cider 

       

 

Standard Spirits (poured or premixed) all $10: 

Jim Beam, Jack Daniels, Wild Turkey, Captain Morgan, Canadian Club,  

Bundaberg Rum, jameson, johnnie walker red, jose cuervo tequila, Bacardi, 

Smirnoff red vodka, houndstooth gin, barbaresso ouzo, butterscotch 

schnapps, Kahlua, Frangelico, baileys, johnnie walker & cola premix, 

captain morgan premix, wild turkey premix, jack daniels & cola premix, 

UDL’s   

Stubbies, Premium Spirits, cruisers and Specials – 

 Please see our beer and cider board! 

 

Cocktails 

 $13 

Espresso Martini- vodka, coffee liqueur, espresso 

Bee’s Dick-  Baileys, Kahlua, vodka, honey syrup, espresso 

Fruit Tingle- Vodka, Blue Curacao, lemonade, grenadine 

Long Island Iced Tea-  Gin, vodka, white rum, tequila, triple sec, Coke, sugar 

syrup, lemon 

Buttery Finger – Butterscotch Schnapps, Baileys, Kahlua & vodka 

Sex on the river- Vodka, Peach Schnapps, orange juice, cranberry juice 

Yellowtail Bubbles 8 25  Reverie Rose (FR) 8 33 

Yellowtail Moscato 

Bubbles 

 25  Hill & Valley Pinot Noir 8 30 

Yellowtail Prosecco  28  Amelia Park Trellis Cab 

Merlot 

8 30 

Yellowtail Moscato 8 26  Wildcard Shiraz Cabernet  22 

Totara Sauv. Blanc (NZ) 8 32  Deep Woods Cabernet 

Shiraz 

7.5 30 

Millbrook Sauvignon 

Blanc 

8 32  Portrait Cabernet 

Sauvignon 

8 30 

Deep Woods SSB 8 32  Clancy’s  C.S. Merl Shiraz  30 

Azahara Pinot Grigio 7 27  Portrait Shiraz (Barossa)  7.5 30 

Peter Lehmann Hill & 

Valley Pinot Gris 

8.5 34  Norfolk Rise Merlot  28 

Butterbox Chardonnay 7 25     

 

Hahn Super Dry 3.5% 4 7  Lashes 5 10 

Heineken 4 7  Kilkenny 5 10 

Swan Draught 4.5 9     

“Shandy” (Heineken 

or Hahn Super Dry 

3.5% & lemonade) 

4 7  Cider: Local Carmel 

Cider Co 

5 8 
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Grazers and gatherers 

 

Garlic bread w/ balsamic glaze   V     $9 

 

Beer battered chips   V     sml: $5     lrg: $8 

Served w/ aioli                        Add gravy $1 

 

Spicy wedges   V     $10 

Served with sour cream and sweet chilli sauce 

Add melted cheese $2 

Add bacon $3 

 

Sweet  potato chips  V, gf     $12 

Served with sour cream & sweet chilli 

 

Avo’s  bruschetta  v     $12 

Classic bruschetta with a twist, avocado, tomato kasaundi,  

onion jam, Danish feta 

 

Sweet potato hash browns   V     $15 

Served with Avocado mousse, capsicum coulis &  balsamic glaze 

 

“Carmel” Apple cider onion rings  V     $9 

Served with tomato chutney and aioli 

 

Texan BBQ Wings      $18 

Served with green chilli jam and beer battered fetta fingers 

 

Prosciutto Jalapeno poppers   Gf     $15 

bacon Cream cheese filling w/ tomato chutney, tzatziki, aioli 

 

Avo’s  tasting plate 

2ppl $25   4ppl $35    

Jalapeno poppers, sweet potato hash brown, onion ringS, chorizo, winglets, onion 

jam, Turkish bread 
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Seafood trio     $26 

BeEr batterED red spot goujons, salt &  pepper squid, panko prawns w/ chips, 

coleslaw, tartare & smoked eggplant mayo 

 

Hands on 

 

Avo’ deluxe burger     $23 

Angus beef PattY, bacon, grilled cheese, onion rings, tomato, lettuce, tomato 

chutney, avo’ mousse and aioli on a milk bun served with chips & salad 

 

The sandwich    $25 

Tender angus sirloin, grilled swiss cheese, tomato, lettuce, onion jam and aioli on a 

baby Turkish BREAD served with chips & salad 

 

Vegan burger    V   $22 

Pumpkin and chickpea PATTY , tomato, spinach, capsicum, tomato chutney, rocket 

pesto on a Turkish bun served with sweet potato chips & salad 

 

M B, L, t.     $21 

Bbq maple Bacon, lettuce, tomato and aioli on a baby Turkish BREAD served with 

chips &  salad 

 

EastERN eats 

 

Singapore noodles     $28 

Chicken, prawns, capsicum, bok choy, bean sprouts cooked in spicy Singapore sauce   

 

Spicy chicken broth   gf   $26 

Chicken thighs, bean sprouts and Asian greens in a spicy broth,  

served with steamed rice 

 

Char siu    gf   $26 

Chinese BBQ pork served with sesame broccolini, bok choy, black rice  

and an orange soy dressing  
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Full hass mains 

 

Lamb shanks   gf   $27 

lamb shanks slow braised in tomato and red wine served w/ creamy mashED potato 

and broccolini   

 

pig and squid     $27 

crispy pork belly, Szechuan pepper squid served on coleslaw w/ star anise glaze 

 

the parmI’     $26 

herb crumbed chicken breast topped with ham, Napoli sauce, blend of cheeseS, 

roasted ‘til golden brown served with chips & salad 

 

salmon thyme   gf  $27 

crispy skin salmon w/ lemon and thyme sauce served on POTATO mash, broccolini & 

asparagus 

 

scone crumbed emperor     $28 

red spot emperor topped with scone crumb & orange butter sauce, w/ cherry 

tomatoES, broccolini, served on sweet potato chips 

 

fish ‘n’ chips    GF AVAIL     $26 

grilled or beer battered red spot emperor served with chips, salad and house made 

tartarE sauce 

 

the muscle    gf  $30 

prime 300g sirloin steak cooked to your liking served with your choice of salad or 

veg’, chips or mash, topped with one of our flavour packed sauces  

Pepper, mushroom or gravy (all sauces are gf) 

 

Surf ‘n’ turf   gf   $34 

Prime 300g sirloin steak cooked to your liking, served with your choice of salad or 

veg, chips or mash, topped with creamy garlic prawns   

 

The stack    $30 

Tender eye fillet cooked to your liking, stacked between two sweet potato hash 

browns, cherry tomatoES and buttery spinach, served w/ gravy &  hollandaise 

 

Risotto primavera   Gf, v     $26 

Asparagus, broad beans, peas in a creamy white wine and garlic sauce topped with a 

dollop of mascarpone and shredded mint 

Dairy free optional 
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Spot on salads 

 

Hail Caesar   gf avail.  $19 

bacon, croutons, parmesan cheese tossed through crisp cos lettuce topped WITH A 

runny poached egg 

Add chicken $4                    Add anchovies $2                    Add avocado $2 

 

Pumpkin and feTa salad  GF  v   $20 

RoastED pumpkin and beetroot, cherry tomatoes, pine nuts and Danish feta tossed 

through mescUlIn lettuce and balsamic dressing 

  Add chicken $4                        Add avocado $2                      Add croutons $1 

 

Pecan and maple salad GF  v   $22 

Toasted chilli pecans & coconut, tossed through spinach LEAVES w/ AVOCADO, maple 

dressing topped with Danish feta 

Add chicken $4 

 

Garden salad   GF  v    $10 

Cherry tomatoES, cucumber, capsicum, red onion, carrot, tossed through mescUlIn 

lettuce w/ Italian dressing 

 

All day breKkY 

 

Avo’ mousse    GF AVAIL.   v  $17 

Avocado mousse, cherry tomatoes, spinach and fried egg on toasted LOAF 

 

Fried Eggs on toast    GF AVAIL.  v      $10 

Sunny side or over easy eggs served with toast 

Add bacon $4             Add avocado $2 

 

Little avo’s  

(kids lunch & dinner, Strictly 12 and under) 

Mini sirloin steak    gf          $12 

Served on mash w/ salad and gravy 

 

Fish ‘n’ chips   (grilled = gf)  $12 

Battered fish, Served with salad, AND tomato sauce  

 

Pint size parmI’     $12 

Served with chips and salad 
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Nuggets and chips     $12 

 

Ham & cheese toasty    gf avail.   $7 

 

Grandma’s and pa’s 

(only for seniors card holders, available every day!) 

Enjoy the beautiful sights of the area, visit the tulips (in season) or 

indulge in some fresh fruit from our local orchards! A leisurely drive in 

the hills is sure to offer a few surprises! 

All specials below are for seniors card holders only and need to be noted 

when booking a large group – so we can prepare. 

At avocados, we love seniors! 

 

Seniors’ Risotto primavera  Gf, v     $16 

Asparagus, broad beans, peas in a creamy white wine & garlic sauce topped with a 

dollop of mascarpone and shredded mint 

Dairy free optional 

 

Mini sirloin steak    gf    $16 

Served on mash w/ salad and gravy 

 

Chicken schnitzel      $16 

Served with chips & salad, WITH your choice of sauce: 

 Gravy, pepper or mushroom sauce 

 

Fish ‘n’ chips   (GF AVAIL.)  $16 

Beer battered, Served with chips, salad. LEMON and tartare sauce 

 

*Why not check out our $8- Devonshire Tea special! 

 

Sweet bites 

Bread and butter pudding   $10 

Served with vanilla custard 

 

Pear and date crumble     $10 

Served with vanilla ice cream 

 

Crème Brulée & biscotti     $12 

 

liqueur affogato    $13 
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Also check out our cake cabinet for a variety of cakes and tarts, 

GF & DF OPTIONS AVAILABLE - Cakes $6       

+cream=.50    + icecream =$2 

Devonshire tea special- small coffee or tea, scone with jam and cream $8- 

 

EarlY worm 7-11am 

(breakfast)  *  

Please feel free to request wholemeal, gluten free or multigrain bread 

 

Avocados full breKkY  GF AVAIL.         $22 

Eggs cooked how you like, bacon, chipolatas, blistered cherry tomatoes, sautéed 

mushrooms, baked beans, toasted loaf and a side of avocado 

 

Avocados veggie full breKkY   gf avail.  $20 

Eggs cooked to your liking, pumpkin and chickpea Pattie, hash browns, blistered 

tomatoes, sautéed mushrooms, baked beans and a side of avocados 

 

Eggs benedict   $17 

Poached eggs on ham, spinach and English muffins topped w/ hollandaise 

Swap ham with bacon $2                         Swap ham with salmon $3 

 

Benedict bowl    $20 

Avocado smeared on a slice of toast, two eggs and bacon topped w/ spinach, diced 

avocado and hollandaise sauce 

Swap bacon with salmon $3 

 

Eggs bruschetta  V     $18 

Avo’s bruschetta on toast w/ poached eggs, balsamic glaze and avocado 

 

Avo mousse     V  gf avail.     $12 

Avo mousse on toast w/ spinach and blistered cherry tomatoes 

Add eggs $4 

 

Fresh avo    V  gf avail.    $15 

Fresh avocado, sliced tomato, pesto and Danish feta on toast w/ balsamic glaze 

 

Bacon and eggs on toast w/ avocado   gf avail.    $14 

TOASTED LOAF, CRISPY BACON AND EGGS COOKED YOUR WAY 

 

Eggs on toast w/ avocado    gf avail.    $12 

TOASTED LOAF, avocado AND EGGS COOKED YOUR WAY 

 

Chilli eggs  gf  $17 

Chilli scrambled eggs served on top OF sweet potato chips, topped with Danish feta 
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PancakeS     $14 

Stack of pancakes w/ fresh fruit, maple syrup and ice cream 

 

Bacon and banana pancakes    $18 

Stack of pancakes w/ bacon, caramelISED banana, maple syrup and ice cream 

 

Omelette station    $10 

Build your own omelette- choose from 

Onion $1                    mushroom $1       Tomato $1                    capsicum $1 

Spinach $1                              ham $2        Chorizo $2                         bacon $2 

Salmon $2 

All omelettes come with cheese 

 

Ham & cheese toasty     $7 

 

Extras 

Bacon $4, eggs $4, tomatoes $2, mushroom $2, chipolatas $3, baked beans $2, spinach $1, 

pumpkin and chickpea patty $3, toast $3, hollandaise $2 

 

 

Little early risers 

(Kids brekky) 

 

bacon and egg on toast   gf avail.    $8 

One egg, SLICE OF TOAST & two rashers of bacon 

 

eggs on toast    v gf avail.    $6 

SLICE OF TOAST & Two Eggs cooked to your liking 

 

Sausages and egg on toast      gf avail. $7 

Two sausages and egg ON A SLICE OF TOAST 

 

Baked beans on toast    gf avail.  $6 

 

Kids Pancake    $7 

Served with fresh fruit and chocolate sauce 

Add maple syrup for $1 

  


