
cocktails
DIRTY BREW ESPRESSO MARTINI
BELVEDERE DIRTY BREW, VANILLA, 
COLD BREW COFFEE

24

SPICY TOMMY’S MARGARITA 
JALAPEÑO INFUSED TEQUILA, TRIPLE SEC, AGAVE, 
LIME, TAJIN SALT

24

CHOCOLATONI
WILD TURKEY 101 BOURBON, FUSETTI BITTER 
COCOA, DARK CREME DE CACAO, ANTICA FORMULA 
VERMOUTH, COCOA BEANS 

24

BANANA BREAD OLD FASHIONED
SHEEP DOG PEANUT BUTTER WHISKEY, BUFFALO 
TRACE, SUGAR, BITTERS, BANANA

24

BLOOD ORANGE MARGARITA
BLANCO TEQUILA, AMARA BLOOD ORANGE LIQUEUR, 
BLOOD ORANGE, LIME

23

TOFFEE APPLE SOUR (NON ALCOHOLIC OPTION AVAILABLE) 
DIPLOMATICO RUM, CARAMEL, CLOUDY APPLE,  
EGG WHITE, CITRUS, RHUBARB BITTERS 

23

FIFTH AVENUE 
CANADIAN CLUB 12, ANTICA FORMULA SWEET 
VERMOUTH, MAPLE SYRUP, ORANGE BITTERS, CHERRY

24

VOLCANIC ISLAND
CASAMIGOS BLANCO TEQUILA, BLUE CURACAO, 
PASSIONFRUIT, PINEAPPLE, LIME, SIMPLE SYRUP, 
LIME, BLACK SALT 

25

COCONUT MARGARITA 
1800 COCONUT TEQUILA, TRIPLE SEC, COCONUT 
PUREE, LIME 

25

MOET 75
TANQUERAY GIN, LEMON, SIMPLE SYRUP, MOET ET 
CHANDON, LEMON TWIST 

24

spritz
PRINT HALL APEROL SPRITZ
APEROL, PROSECCO, SODA

21

LIMONCELLO SPRITZ
LIMONCELLO, PROSECCO, SODA 

21

ELDER FIZZ (NON ALCOHOLIC OPTION AVAILABLE)
ROKU GIN, FEVER-TREE ELDERFLOWER TONIC, 
CUCUMBER, GRAPEFRUIT

21

TOKYO SPRITZ
HAKU VODKA,  -196  DOUBLE LEMON

21

@PRINTHALLPERTH

on the tap
4 PINES PACIFIC ALE - 3.5% 
4 PINES PALE ALE - 5.1% 
ASAHI SUPER DRY - 5.0% 
BALTER HAZY IPA - 6.0% 
BALTER XPA - 5.0% 
BROOKVALE UNION GINGER BEER - 4.0% 
BULMERS APPLE CIDER - 4.7%
CARLTON DRAUGHT - 4.6%
CARLTON DRY - 4.5%
GREAT NORTHERN SUPER CRISP - 3.5% 
GUINNESS - 4.2%
HARD RATED - 4.5%
(AVAILABLE IN BOB’S BAR)

PERONI NASTRO AZZURRO - 5.1% 
PIRATE LIFE SOUTH COAST PALE - 4.4% 
-196 DOUBLE LEMON - 4.4% 
(AVAILABLE IN PRINT HALL MAIN BAR)

in the fridge
CORONA - 4.6% 
GUINNESS 0.0 - 0.0%
HEAPS NORMAL QUIET XPA - 0.0%  
PERONI - 0.0% 

pitchers
PIMM’S 
STRAWBERRIES, CUCUMBER, ORANGE, MINT, 
GINGER ALE, LEMONADE

35

MOJITO 
WHITE RUM, MINT, LIME, SUGAR, SODA
STRAWBERRY, BLUEBERRY, MANGO,WATERMELON OR 
PASSIONFRUIT AVAILABLE ON REQUEST

35

CLASSICS AVAILABLE ON REQUEST zero cocktails
VALENCIA SUN
BLOOD ORANGE, LEMON, 
EDENVALE SPARKLING, SODA

15

SALT ‘N SPICE ESPRESSO MARTINI
SALTED CARAMEL, VANILLA, CINNAMON, 
COLD BREW

15

SPRITZ ITALIANO
CRODINO APERITIF, GINGER ALE, ORANGE

15



On a Smaller note
FRESHLY SHUCKED SMOKY BAY SA PACIFIC OYSTER, 
PRINT HALL MIGNONETTE (GF, DF) (A)

6EA

MARINATED WA OLIVES (VG, GF, DF) 9

PROSCIUTTO, MUSHROOM & POTATO CROQUETTES, 
TRUFFLE MAYONNAISE (4)

19

FLATBREAD, ZA’ATAR, TRADITIONAL HUMMUS  
(VG, N)

18

TEMPURA PORTOBELLO MUSHROOMS, TRUFFLE AIOLI 
(VG, DF)

17

CHIPS, SALT FLAKES, PARSLEY, AIOLI  
(VG, GFO)

15

KARAAGE CHICKEN BITES, WASABI MAYO (DF) 22

NONNA’S PORK & VEAL MEATBALLS, SUGO 23

CRISPY CALAMARI, PAPRIKA DUST, MOJITO  
MAYO (DF) (I)

22

FISH TACOS, CHIPOTLE, TOMATO SALSA, SLAW, 
CORN (2) (DF) (A)

23

The Print Hall classics
THE STEAK “SANDWICH”
TURKISH BREAD, 150G SIRLOIN, WILD MUSHROOMS & 
PORCINI, TRIPLE CREAM BRIE, TOMATOES, ROCKET, 
SALSA VERDE MAYO, FRIES, SALAD	

33

THE SMASH “S”
BRIOCHE BUN, SMASH BEEF PATTY, DOWN SOUTH 
CHEDDAR, RED ONION, HOUSE-MADE PICKLES, 
FRIES, SALAD	

30

THE CHEEKY BUN
BRIOCHE BUN, GARLIC INFUSED CHICKEN THIGHS, 
HOUSE-MADE CHILLI JAM, TRUFFLE PECORINO, 
KEWPIE MAYO, FRIES, SALAD

30

THREE BEAN BURGER
THREE BEAN PATTY, BRIOCHE BUN, GUACAMOLE, 
TABASCO, AIOLI, FRESH SPINACH, TOMATOES, 
ROASTED CHAT POTATOES, SALAD (V)

28

CAESAR SALAD
COS LETTUCE, EGG, BACON CHIPS, ANCHOVY 
AND PARMESAN DRESSING, CROUTONS, SHAVED 
PARMIGIANO	

27

ADD GRILLED CHICKEN MARINATED IN 
MEDITERRANEAN HERBS

9

Pizza
MARGHERITA ITALIAN TOMATO SALSA, FIOR DI 
LATTE, BASIL (V, VGO, GFO)

26

DIAVOLA ITALIAN TOMATO SALSA, PEPPERONI, RED 
ONION, FRESH CHILLI (GFO)	

29

ORTOLANA ITALIAN TOMATO SALSA, FIOR DI LATTE, 
ROASTED SEASONAL VEGETABLES, BLACK OLIVES, 
PARMIGIANO (V, VGO, GFO)	

27

MORTAZZA FIOR DI LATTE, MORTADELLA, 
STRACCIATELLA, PISTACHIO CRUMBS, BASIL (GFO)

30

TARTUFO FIOR DI LATTE, TRUFFLE CREAM, FRESH 
RICOTTA, ROASTED MUSHROOMS, CHIVES (V, GFO)

30

PARMA ITALIAN TOMATO SALSA, FIOR DI LATTE, 
PROSCIUTTO DI PARMA, ROCKET, PARMIGIANO (GFO)

32

CALABRESE ITALIAN TOMATO SALSA, FIOR DI 
LATTE, SCAMORZA, EGGPLANT, ‘NDUJA (GFO)

30

dessert

TRADITIONAL TIRAMISÚ (GF, V)	 18

15% PUBLIC HOLIDAY SURCHARGE APPLIES

V - VEGETARIAN | VG - VEGAN | GF - GLUTEN FREE
VG0 - VEGAN OPTION | GFO - GLUTEN FREE OPTION   

DF - DAIRY FREE | N - CONTAINS NUTS
SEAFOOD ORIGIN: (A) AUSTRALIAN (I) IMPORTED (M) MIXED ORIGIN  

PLEASE ADVISE OUR STAFF OF ANY ALLERGIES

WE WOULD LOVE TO HEAR FROM YOU! 

SHARE FEEDBACK WITH US FOR A CHANCE 
TO WIN AN APERIVINO EXPERIENCE AT 
SMALL PRINT

happy hour
EVERYDAY FROM 5-6PM

$10 ALL TAP BEER AND 
HOUSE WINES

SWINGS & ROUNDABOUTS BLANC DE BLANCS

HAY SHED HILL VINEYARD SERIES SAUVIGNON 
BLANC SEMILLON

SILKWOOD ESTATE THE BOWERS SHIRAZ

Seasonal dining
at Print Hall

250GM O’CONNOR BEEF 
STRIPLOIN, RED WINE JUS, 
ROASTED POTATOES, GREEN 
LEAVES (GF, DF)

43

TRADITIONAL POTATO GNOCCHI, 
WILD MUSHROOMS, CREAM, 
TRUFFLE OIL (GFO, V)

39

LINECAUGHT LOCAL SNAPPER, 
WHITE WINE BUTTER SAUCE, 
PARSLEY, FRIES, SALAD (GF) (A)

47

CHICKEN PARMIGIANA, 
NAPOLI SAUCE, MOZZARELLA, 
FRIES, SALAD

35

“V POWER”, ROASTED PUMPKIN 
& CAULIFLOWER, BEETROOT, 
HUMMUS, LEAVES, AVOCADO, 
BROWN RICE, QUINOA, PICKLED 
CABBAGE (VG, DF, GF)

28

ROCKET, RICOTTA, GOLDEN 
CALAMARI, CHERRY TOMATOES, 
CUCUMBER, CITRONETTE (I)

28

PRINT HALL BOARD
PROSCIUTTO DI PARMA, 
MORTADELLA, SQUID-INK SALAMI, 
GNOCCO FRITTO, AGED CHEDDAR, 
DIJON MUSTARD, HOUSE PICKLES, 
CROUTONS (GFO)

58


