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Welcome to Wilhelmina’s Liquid + Larder

We’re passionate about what we serve and how 
we serve it too.

 Think of us as your welcoming local; one that 
uses the best ingredients and lets them shine.  

 We believe it’s the people that really make the 
place.  

Over the past couple of years we’ve loved 
sharing our passion for all things food and 

booze, making lifelong friends along the way. 
We’re excited to continue on this journey with 

you.

 Life is better shared with family and friends, 
and that’s exactly how our menu is designed. 

Cold + Cured 
Garlic and rosemary mixed olives 5

Wilhelmina’s spiced nuts 5

 Thyme ricotta, pickled grapes + walnut 
croutons 10

Smoked trout, toasted rice, sesame + tomato 16

Petit Roja 9
 Salami Picante 10

Gran Reserva Serrano Ham 17
Cured meat board 32

Cured meats are served with pickles + bread

Smaller Plates
Pork neck croquettes, spicy tamarind + tomato 

sauce 9
Polenta nuggets, chilli jam + aged parmesan 10

Pork + black pudding scotch egg, beetroot 
ketchup + watercress 12

Mushroom, cheviot cheese toastie + truffle 
honey 12

Heirloom tomato carpaccio, mint, lamb 
scratchings + buffalo mozzarella 16

Yamba prawns, cherry tomato, bisque butter + 
basil 21

 
Larger Plates

Chilli roasted pumpkin, sumac yoghurt, 
dukkah, fig + pomegranate jam 19

Confit chicken maryland, pickled leek, spiced 
lentil + yoghurt puree 25

Veal rump, charred radicchio, salsa verde + 
hazelnuts 30

Char-grilled 30 day dry aged black angus 
sirloin, caramelized onion + thyme butter 38
Butterflied whole baby barramundi, smoked 

tomato + watercress 38
BBQ Mirrool Creek Lamb leg, cumin + 

balsamic glaze + minted peas 64
Please allow 30 minutes for the lamb leg

Sides
Breads by Victoire + seaweed butter 8

Dutch cream potato salad + mustard onions 9
Minted bean salad + toasted sunflower seeds 9

Charred corn, coriander + smoked egg yolk 9

Cheese
Selection of one, two or three 11/19/26

 La Vera Casalingo, Hard (Cow

Cape Wickham Double Brie, Soft (Cow)

Prom Country Cheese Venus Blue (Sheep)

Cheeses are served with pickles + bread

Dessert
Milk chocolate mousse cake, orange curd, date 

jam + almond 14
Sloe gin macerated cherries, coconut granita + 

pepita crumble 12
+ See our liquid menu for dessert wines

Wilhelmina’s Banquet
Groups of six or more

An abundance of food made up of seven 
courses from the smaller and larger 

dishes.

Price per person 55


