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Welcome to Wilhelmina’s Liquid + Larder

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

 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 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. 

Sharing plates

Beetroot hummus + burnt butter+  sourdough 9

Crispy brussel sprouts + truffle balsamic vinegar + shaved 
parmesan + pecans 10   

Mushroom, casalingo de vera cheese toastie + 
truffle honey 12

Grilled Chorizo served on a garlic and chilli infused 
capsicum puree 13  

Bocconcini, kalamata olives, radicchio + 
citrus dressing  14

Seared scotch fillet steak + triple cream cheese + 
caramelised onion + rocket and tomato sandwich served 

with sweet potato fries 20 

Pulled lamb shoulder, pumpkin daal, toasted pepitas + 
mint yoghurt 21

Seared rump steak, warm eggplant and zucchini salad + 
dressed kipflers 28

 

      

 Cured Meats
Served with pickles +  sourdough

Longaniza oscura 10
Bosquito 12

Saucission Sec 12
Sopressa Fennel & Veneto 12

Wilhelmina’s selection cheese and meats board
Served with house pickles, quince & walnuts 55

Cheese
Served with quince, pickles, walnuts + sourdough

Gruyere GRYERE - Cow 13
Danablu Danish Blue DEN  - Cow 14

Brie Ki Furneaux Double Cream KING ISLAND- Cow 
12

Goat’s Chevre, Adelaide Hills - Goat  13

 

BIG HAPPY HOURS!!
Thurs-Fri 5pm-6pm
Saturday 2pm-6pm
See over the page

Every Sunday
Happy hour all day and night
7-9pm Peter MacDonough and 

friends

Snacks from the Bar

Garlic and rosemary mixed olives 5


