
           

 

 
*This is a sample menu and may change due to seasonality & availability 

 

Poodle Chef’s Selection                       75.pp 

A share-style menu c0nsisting of our house signature dishes 

 
Oysters!  

- Ala Natural   4.5ea 

- Acqua Pazza   5ea 

- Kilpatrick   5.5ea 

 

Fried Padron Peppers,  nasturtium vinegar            12 

House-made Spent Coffee Ground Sourdough, butter, radish escabeche    9pp 

Spanner Crab & Taramasalata Vol-au-vents       19 

House-made Charcuterie Du Jour         17 

Pork & Tarragon Croquette, pickled rhubarb        9ea 

Charcoal Grilled Duck Heart Skewer, guanciale,  tamarind      9ea 

 

Confit Dutch cream Potatoes,  Prawn, sorrel salad      22 

Leeks Vinaigrette, migas,  smoked olive oil        17 

Ocean Trout, horseradish, bottarga         18 

Heirloom Tomatoes,  burnt butter yoghurt, pistachio      18 

Margaret River Wagyu Steak Tartare ala traditional, cured yolk & crisps    27
    

Flounder Ala Meuniere – Whole fish,  burnt butter, capers,  lemon     38 

Goats cheese & Pine nut Tortellini,  zucchini  butter sauce, squash blossoms    32 

Charcoal Grilled 250g O’ Connor Flank Steak, grilled spring onion, oregano   43 

Bundarra Pork Cotoletta, braised runner beans,  lemon      42 

 

Charcoal Grilled 800g Dry aged O’Connor Rib Eye, prawn butter, crispy school prawns  120 

  

Oak Lettuce, verjus vinaigrette,  chives        10 

Roasted & Spiced Pumpkin,  macadamia cream, sage        14 

Hand-cut French Fries,  marie rose         11  
 

 

Wet Poodle Cocktail -  Ketel One or Tanqueray, Dolin Dry, Pickled Onion     20 

 
 
 
 

A surcharge of 1.4% applies to all credit cards. 
Poodle Bar & Bistro makes all efforts to accommodate guests’ dietary needs. Please inform your waiter of any dietary requirements. 


