
W h e n  R e a d y  P l e a s e  P r o c e e d  T o  O r d e r  
F o o d  A n d  B e v e r a g e s  A t  T h e  B a r .

W e l c o m e  T o  T h e  H a r b o u r  B a r ,  
A  F l a v o u r s o m e  J o u r n e y  T h r o u g h  A s i a  U t i l i s i n g  O n l y  T h e  F r e s h e s t  

L o c a l  I n g r e d i e n t s  S h o w c a s i n g  R e s t a u r a n t  &  B a r  C l a s s i c s .
 

D i s h e s  A r e  D e s i g n e d  T o  S h a r e  A n d  W i l l  A r r i v e  
A t  Y o u r  T a b l e  W h e n  T h e y  A r e  R e a d y .



F R E E  D E S S E R T ! 

Indulge in any of our homemade desserts with compliments from us.  
All you have to do is leave a short review on our Google page or TripAdvisor  

and present the posted review at the food ordering counter. 

For your kind efforts we will prepare a delicious dessert of your choice. 

If we have fallen short for whatever reason please let us know directly or by emailing 

howsthecraic@icloud.com



SMALL SHARE PLATES COLD
Freshly Shucked Oyster (6) 	 42   
Classic Mignonette, Micro Coriander, Lime, Dill, Finger Lime, 
Tabasco (gf)	                        
Hiramasa Kingfish Sashimi  	 26 
Yuzu Soy, Truffle Oil, Green Chilli, Dill (gf)	              
Tuna Tartare 	 26 
Sriracha Kewpie, Crispy Rice Crackers, Black Sesame,  
Chives, Onion, Jalapeno, Ponzu  
Salmon Sashimi Nashi Pear 	 28 
Nashi Pear, Dry Miso, Coriander Oil, Daikon, Truffle Oil,  
Yuzu, Lemon
Steak Tartare	  28 
Sesame, Crispy Ginger, Sriracha Kewpie,  Togarashi,  
Onion, Jalapeno, Sesame Rice Crisp
Cured Cucumber Salad	 18 
Chilli Oil, Black Vinegar, Soy, Sesame Seeds, Sesame Oil, Sambal

SMALL SHARE PLATES HOT
Poppadoms x 5  	 19 
mango chutney, mint chutney, green chilli pickle, chaat masala 
Chicken Curry Puffs (3)	 19 
Ajat Dipping Sauce 	
Korean Sweet & Spicy Wings	  22 
Gochujang Yoghurt, Black Sesame, Spring Onion, Red Chilli (gf)  	        
Tempura Cauliflower 	 17 
Curry Leaf, Chilli, Curry Kewpie      	             
Jalapeno Poppers (x 6 Halves)	 19 
Crispy Bacon, Cream Cheese, Cheddar, Panko, Smoked Yoghurt
Fire Roasted Corn Ribs (6) 	 19 
Gochujang Butter (gf)
Pakora Fried Fish Bites 	 19 
Spiced Yoghurt Dip
Pork Belly Bites (4)	 26 
Chilli Caramel (gf)
Wild Caught Popcorn Prawns 	 25 
Wasabi Kewpie (gf)
Charcoal Roasted Fremantle Octopus 	 30 
Sambal, Honey, Lime, Crispy Ginger
Tempura Eggplant 	 18 
Sticky Chilli, Spring Onion, Sesame

MINI CRISPY SHELL TACOS 
(3 PER SERVE - CANNOT BE MIXED,,,CRANKY CHEF)
WA Rock Lobster 	 23
Spicy Tuna 	 23
Beef Tartare 	 23
King Fish 	 23
Garnished with Sriracha Kewpie, Wasabi, Micro Herbs

BAO BUNS 
(3 PER SERVE - CANNOT BE MIXED,,,VERY CRANKY CHEF)
All With Pickled Onion, Slaw, Sriracha Kewpie, Gochujang Sauce
Crispy Pork Belly 	 23
Korean Fried Chicken  	 23
Korean Fried Eggplant 	 23
Popcorn Prawns 	 23

D’ARCY’S SIGNATURE PUB DISHES
Steak Frites 	 59 
(cooked medium) (gf)	  
250G Black Angus Filet Mignon, Cognac Peppercorn  
Cream Sauce, Rocket Parmesan Salad, Hand Cut Chips 

Steak Sandwich, Chips & King Onion Ring (gfo)	 37 
Sliced Margaret River Black Angus Beef & Fried Onions, 
Toasted Ciabatta, Rocket, Jameson Irish Whiskey Peppercorn Sauce,  
Red Onion, Mozzarella Cheese  
(2023-2024 WA Best Steak Sandwich Winner) 
Korean Fried Chicken Burger  & Chips	 33 
Kimchi Mayo, Asian Slaw. Gochujang Sauce, Fresh Onion
House Made Smashed Cheeseburger & Chips (gfo) 	 33 
Angus Beef, Secret Sauce, Cheddar, Onions, Pickles, Lettuce
Traditional Fish & Chips (gfo)	 35  
Chippy Shop Style Battered Fish, Mushy Peas,  
Tartare Sauce, Pickled Onion, Malt Vinegar On The Side

ASIAN INSPIRED DISHES  
GREAT FOR SHARING
All Served With Steamed Rice
Miso Glazed WA Barramundi 	 49 
Asian Slaw, Ginger, Fried Shallot
Balinese Betutu Duck Yellow Curry 	 44 
Sambal Match, Fried Shallots - Served With Steamed Rice
Indian Spiced Charcoal Chicken 	 32 
Home Made Garlic & Coriander Butter, Raita, Mango Chutney

ON THE SIDE 
Wood Fired Roti Canai - Garlic Butter	 8
Kilo Bakery Padbury Sourdough  	 12 
Homemade Garlic & Coriander Butter
Steamed Fragrant Jasmine Rice (gf)	 8
Fries	 11

SWEETS 
Molton Chocolate Brownie 	 19 
Vanilla Ice Cream	
Salted Caramel Sticky Date Pudding 	 19 
Vanilla Ice Cream  	
Traditional House Made Tiramisu	 19 
Espresso, Egg, Mascarpone, Marsala Wine, Cocoa, Ladyfingers

KIDS MENU (ALL GFO)	 18
Fish & Chips 
Chicken Bites & Chips 
Cheese Burger & Chips
Chicken Burger & Chips

Kids Gelato	 9 
Chocolate, Strawberry, Vanilla, Lemon Sorbet

Dear Customers, All Of Our Food May Be Cross-Contaminated With Traces Of Nuts, Seafood Or Gluten During Preparation In Our Kitchen.  
Should You Be Severely Allergic To Any Of These Ingredients, We Cannot Recommend Eating Here. Thank You For Your Understanding. 

M A I N  F O O D  M E N U



S U M M E R  S P E C I A L T Y  D R I N K S

Aperol Spritz	 19 
Aperol, Prosecco, Soda,  
Orange Slice

Campari Spritz	 19 
Campari, Prosecco, Soda,  
Orange Slice

Lemoncello Spritz	 19 
Lemoncello, Prosecco, Soda,  
Lemon Slice, Basil Leaf

Hugo Spritz	 19 
Elderflower Liqueur, Prosecco,  
Soda, Fresh Lime Slice, Fresh Mint

Passoa Spritz	 19 
Passionfruit Liqueur, Prosecco,  
Soda, Fresh Passionfruit

Cucumber Gin  Spritz	 19 
Gin, Prosecco, Soda,  
Cucumber Finger, Fresh Basil

 Summer  

Spritz 



COCKTAILS
Kashmiri Margarita	 23 
Tequila, Ginger Beer, Fresh Lime Juice, Kashmiri Chilli Salt,  
Fresh Chilli, Micro Coriander, Kaffir Lime Leaf

Traditional Raffles Singapore Sling	 25 
Dry Gin, Cherry Heering, Cointreau, Dom Benedictine,  
Grenadine, Fresh Lime Juice, Pineapple Juice, Dash Of Bitters,  
Fresh Pineapple, Fresh Cherry

Ginger Espresso Martini 	 22 
Vodka, Grafton St. Espresso, Kahlua, Freshly Juiced Ginger

Classic Cosmopolitan 	 22 
Vodka, Cointreau, Fresh Lime Juice, Cranberry Juice 

Lotus Blossom 	 23 
Pavlova Vodka, Mango Liqueur, Fresh Lime Juice, Pineapple Juice,  
Seasonal Flower  

Passionfruit Martini   	 22 
Vodka, Passoa Liqueur, Passionfruit, Fresh Lime Juice, Tropical Flower 

Piña Colada  	 23 
White Rum, Malibu, Coconut Liqueur, Coconut Milk, Fresh Pineapple 
Juice, Fresh Lime Juice, Fresh Pineapple, Fresh Cherry

Juice Of The Jungle (Mocktail)	 16 
Pineapple Juice, Guava Juice, Coconut Water, Fresh Lime Juice

SEASONAL GIN COCKTAILS
Choose From A Top Up Of Tonic, Light Tonic, Soda Or Soft Drink	

Tattarang Springs Bottle Blush Pink Gin 	 20	
This Pink Gin Is Uniquely Different.  
Hand Picked Bottle Brush Flower From The Farm

Tattarang Springs Bush Lemon & 	 20 
Butterfly Pea Flower Gin   
Bush Lemon. Citrus Forward With Balanced Spices,  
The Blue Pea Flowers Bringing A Fresh Slightly Floral Nose 

Tattarang Springs Botanical Gin  	 20 
Local Red Gum Flower, Wild Aniseed, Wild Lavender, Bush Lemons

Hillarys Distillery Signature Dry Gin	  20  
Juniper, Rosemary And Cassia Bark Add Spicy Herbal Notes While  
The Coriander Seed, Lemon Myrtle And Kaffir Lime Provides  
Citrus In This Vapour Infused London Dry Style Gin

Hillarys Distillery Pink Gin 	 20 
Handcrafted Using Local, Organically Grown Rosella (Wild Hibiscus)  
And Pomegranate To Create A Rich, Syrupy Blend. Floral Aroma  
And Fruity Flavour

Zero Alcohol Four Pillars Bloody Shiraz 	 16 
Botanicals Favourite, Tasmanian Pepperberry Leaf And Citrus 

CHAMPAGNE & PROSECCO	
Jazz Estate   	 14/70  
Prosecco, Western Australia

Strelley Farm Rose (Pet Nat)	 76 
Sauvignon Blanc, Chardonnay, Pinot Noir,  
Gewurztraminer, Tasmania

Campo Viejo Brut Reserve	 72 
Cava, Rioja, Spain

42 Degrees South Sparkling	 16/80 
Tasmania

Dal Zotto NV	 75  
Prosecco, King Valley, Vic (ve)

Mumm Grand Cordon NV Brut	 255 
Champagne, France       

Vasse Felix Idée Fixe	 175 
Blanc De Blancs, Margaret River, WA     

Breton Fils Blanc De Noirs Millesime Brut 320	 320 
Pinot Noir, Champagne, France (ve)                     

Louis Roederer ‘Collect 242’ Brut NV	 325 
Pinot Noir Chardonnay, Pinot Meunier Champagne, France (ve) 

ROSÉ & MOSCATO
Jazz Estate 	 14/70  
Rosé, Western Australia

Rameau D’or Rosé	 18/90 
Grenache, Carignan, Cinsault, Syrah, Cote De Provence,  
France (ve)

Swings & Roundabouts	 65 
Shiraz, Merlot, Margaret River, WA

Tomfoolery Trouble & Strife	 75 
Cabernet Franc, Barossa, SA

Kismet Moscato	 15/75 
Moscato, Vic (Ve)

W I N E  L I S T

Dear Customers, All Of Our Cocktails Contain Chickpea Brine (Aquafaba).  
Should You Be Allergic We Cannot Recommend Drinking Cocktails. Thank You For Your Understanding. 



WHITE WINE	
Jazz Estate	 14/70 
Sauvignon Blanc Semillon, Western Australia 
Jazz Estate	 14/70 
Chardonnay, Western Australia 
Alkoomi Grazing	 15/75 
Riesling, Franklin River, WA	
Soul Growers Vine Vale	  15/75 
Grenache Blanc, Barossa, SA
Tomfoolery Fox Whistle 	  85 
Pinot Gris, Barossa, SA
St Hugo 	 105 
Riesling, Barossa Valley, SA
Gibson Burkes Hill 	 105 
Riesling, Eden Valley, SA
Amberley 	 15/75 
Chenin Blanc, Margaret River y, WA
Riff  	  15/75 
Pinot Grigio Delle Venezie, Italy (ve, o)
Fraser Gallop Estate 	  55 
Semillon Sauvignon Blanc, Margaret River, WA
Pala I Fiori	 74 
Vermentino, Sardegna, Italy (ve)
Grace Farm	  75 
Sauvignon Blanc, Semillon, Margaret River, WA
Shaw And Smith 	 98 
Sauvignon Blanc, Adelaide Hills, SA (ve)
Catalina Sounds “Sounds Of White” 	 16/80 
Sauvignon Blanc, Marlborough, NZ (ve)
Monte Tondo Soave Classico	 72  
Garganega, Veneto, Italy (ve) 
Domaine De Chaumes 	  285 
Chablis, Maligny, France
Credaro Kinship 	 75 
Chardonnay, Margaret River, WA (ve)
St Hugo 	 105 
Chardonnay, Barossa Valley, SA
Grace Farm 	 106 
Chardonnay, Margaret River, WA
Nanny Goat 	 115  
Chardonnay, Central Otago, NZ (ve)
Origin Of  Now 	 250  
Chardonnay, Margaret River, WA	

RED WINE
Jazz Estate	 14/70 
Nero D’avola (Served Chilled), Western Australia 
Jazz Estate	 14/70 
Shiraz, Western Australia 
Jazz Estate	 14/70 
Cabernet Sauvignon, Western Australia 
Levant By Levantine Hill	  89 
Pinot Noir, Yarra Valley, Vic (ve)
Hesketh	  16/80 
Pinot Noir, Adelaide Hills, SA
Red Claw	  97 
Pinot Noir, Mornington Peninsula, Vic (ve)
Nanny Goat 	 125 
Pinot Noir, Central Otago, NZ 
Unico Zelo Jungle Jungle 	 73 
Dolcetto, Clare Valley, SA
Soul Growers The Debutant (Served Chilled)	 75 
Counoise Carignan, Barossa Valley, SA (ve) 
Gibson Duke	  105 
Grenache, Barossa, SA (ve)
Gibson	  70 
Montepuliciano, Barossa, SA (ve)
Aquilani	  80 
Sangiovese, Puglia, Italy (o)
Poliziano Chianti Colli Senesi Docg	 92 
Sangiovese, Montepulciano Tuscany, Italy (ve) 
Rocche Costamagna Doc	  125 
Nebbiolo, Piemomte, Italy
Soul Growers Equilibrium	 15/75 
Grenache, Shiraz, Mataro, Barossa Valley, SA (ve)
Plan B Frespaňol	 85 
Shiraz, Frankland River, WA (ve)	
Soul Growers Provident	 75 
Shiraz, Barossa Valley, SA (ve)
Penfolds St Henri 	  480 
Shiraz, Barossa Valley, SA
Three Elms Timbertops	  82 
Tempranillo, Frankland River, WA (ve)
Moss Wood Amy’s	  125 
Cabernet, Merlot, Wilyabrup, WA
Fraser Gallop Estate 	  15/75 
Cabernet, Merlot, Margaret River, WA
Grace Farm	  108 
Cabernet, Malbec, Margaret River, WA
Giovanni Rosso Barolo Docg	  560 
Nebbiolo, Serralunga D’alba, Italy
Credaro Kinship 	 80 
Cabernet Sauvignon, Margaret River, WA (ve)
Vasse Felix Premier 	  175 
Cabernet Sauvignon, Margaret River, WA (ve) 
Origin Of Now 	  250 
Cabernet Sauvignon, Margaret River, WA
Nick Spencer 	  99 
Cabernet Sauvignon, Gundagai, NSW
Cullen Diana Madeline 	  530 
Cabernet Sauvignon, Merlot, Cabernet Franc,  
Malbec, Margaret River, WA (ve)

	  

 

W I N E  L I S T



FRIDAY 
 28th NOV  

2025

FROM

4PM

Join us from 4 pm till midnight for an unforgettable night across 
two rooms – Judge Jules with special guests in the main room, 

biggest dance anthems in The Temple Bar, and free-flowing food 
all night long with oysters, pizzas, sliders and more.

A celebration of timeless beats, electric energy and the spirit  
of the dance floor, this will be one for the books.

AT THE ILUKA
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