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Available from 1 November 2025 - 31 December 2025
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O'CONNOR PASTURE-FED BEEF

Beef Sirloin 300gms (GF) 40
with grilled baby vegetables

Scotch Fillet 300gms (recommended to be cooked medium) (GF) 40
with grilled baby vegetables
Rib-eye Steak on Bone (GF) 65
"‘K_wi’rh grilled baby vegetables
Add Sauce: Red Wine Jus, Pepper, Mushroom, Mustard (GF, DF) .13
Add Creamy Garlic Prawns ",'ﬁ'ﬁr‘j
e
i
Tomahawk On Bone ">

J},@L h chips, salad & choice of Red wine Jus / Pepper sauce / Mushroom sauce / Mustard sauce
ol /

FROM THE OCEAN
Seafood Platter 70

Garlic Prawns, Kilpatrick oysters, battered fish, chilli mussels, smoked salmon & chips
‘he Whole Grilled Lobster 95

Surf & Turf 75

Half grilled Lobster & grilled Beef Tenderloin wrapped in prosciutto with parsnip puree, grilled baby
vegetable & truffle Sauce

Fish of the Day 40
check with our friendly staff

ChilliMussels 38
with casalinga bread

~ADD ON SIDES ($12 EACH)
#Md‘é'ﬁ-;d,epofq’roes
" Sauteéd __@orlic Green Beans with Almonds
I?_o ato "edg';es (add sauce for $2: aioli, mayonnaise, sweet chili, sour cream, tomato)
_~ Garden Salad
Garlic Bread
Bread Basket

(GF) denotes gluten:free |, (DF) denotes dairy-free options
Available for Lunch & Dinner service daily.

Waterwall Restaurant & Bar will m s Day 25 December 2025 for lunch & dinner. Dining will remain available for in-house guests for dinner service only.
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Available from 1 November 2025 - 31 December 2025
*
O COURSES $55 PER PERSON THREE COURSES $65 PER PERSON

. ENTREE $20 EACH
Iy
e, sauteed kale & cherry sauce (GF, DF) I

.I"--c ; A Y _.r"f
Smoked Salmon Carpaccio

with blood orange & mixed tomato-herb salsa

Lemon & Dill Marinated Poached Prawn
with pearl couscous salad (GF, DF)

Pumpkin & Blue Cheese Ragout Tart
With roquette salad (V)

MAIN COURSE $38 EACH

“Panfried Barramundi

with royal blue potato & thyme cake, grilled asparagus, capers berry-dill butter sauce (GF) 45
| -
h ]
Herbs & Cranberry Chicken Ballotine _ 3"-;-5" >
/@ ith sweet potato & pecan casserole, sautéed green bean & red wine jus (GF, DF) ol
_JIT oked Paprika Marinated Roasted Gambas
with black rice & pomegranate Salad (GF, DF)
Grilled Lamb Loin
ith butternut pumpkin puree, grilled baby vegetables & thyme jus (GF)
Creamy Saffron Risotto
with green Asparagus, mushrooms, broccoli, cauliflower and parmesan (GF, VGNO)
DESSERT $20 EACH
Plum Pudding
with anglaise sauce & caramelised berry (GF)
Rice Milk Pandan Panna Cotta
with seasonal fruit salsa & raspberry coulis (GF, VGN)
-I-ic.zelr]_u‘r Pavlova Roulade
#,w'rﬂ'{ strawperry cream & red fruit coulis
P /
Chocol fte 'Il"cr’r
7 'Wifh_o tfee mascarpone cream & dark chocolate sauce
(GF) denotes glutensfree | (DF) denotes dairy-free options
f | b Available for Lunch &'Dinner service daily.
Waterwall Restaurant & Bar will Befel ed o ‘ Day 25 December 2025 for lunch & dinner. Dining will remain available for in-house guests for dinner service only.

Whilst we endeave qated il dietary requirements, we are unable to guarantee dishes are entirely free of all traces of allergens.
iFCard Surcharge applies - Visa/MasterCard 1.4%, American Express 1.9%

k‘\’ Melville Parade, Como WA 6152 | (08).9367 0300 | waterwallepagoda.com.au | pagoda.com.au
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