
SCAN TO SEE
UPCOMING
EVENTS  AT

FRASER’S

EXCLUSIVE PRIVATE DINING ROOM
Seats up to 28, Cocktail party for up to 60 people

All of our produce is sourced daily from the best local purveyors.
We thank our suppliers for their continued commitment to quality
Please inform us of any food allergies as some ingredients may
not be listed on the menu. All credit cards 1.4% surcharge / 
Sunday surcharge 10% / Public Holiday surcharge 18%

Dessert Menu
Crème Brûlée
vanilla bean, pistachio biscotti. butterscotch gelato

18 Valrhona Chocolate Mousse
chocolate soil, citrus caramel

18

Assorted Ice-Creams & Sorbets
3 scoops, ask staff for current selection

18 Selection of 3 Cheeses
crackers, fruit 

29

Toasted Marshmallow, honeycomb ice cream,
cookie crumble, chocolate

18 Affogato*
vanilla ice-cream, espresso

12

Dolce Vanilla Cheesecake
macerated strawberries, sesame crumb

18 6

Fortified Wines & Sherry GLASS
60mL

GLASS
60mL

Fraser’s Barrel House Fortified
Perth WA

13 Rockford ‘Old Barossa’ Tawny
Barossa Valley SA

16

Faber Vineyard Liqueur Muscat
Swan Valley WA

15 Penfolds ‘Father’ Grand Tawny
Barossa Valley SA

14

Talijancich Solero Blend No. 2 Liqueur Shiraz
Swan Valley WA

22 Penfolds ‘Grandfather’ Rare Tawny
Barossa Valley SA

18

Valdespino El Candado Pedro Ximenez
Montilla Moriles SPAIN

10 Penfolds ‘Great Grandfather’ Rare Tawny
Barossa Valley SA

49

Dessert Wines
GLASS
75ml

BOTTLE
375ml

2024 Vasse Felix Cane Cut Semillon
Margaret River WA

13 65

2018 Rockford Cane Cut Semillon
Barossa Valley SA

16 96

2020 Lions de Suduiraut
Sauternes BDX

20 95

2024 Marcarini Moscato DÁsti DOCG
Piedmont, Italy

GLASS
150ml

15

BOTTLE
750 ml

69

Vintage Port GLASS
60mL

GLASS
60mL

2000 Fonseca VP
Douro PORT

60 2019 Rockford Shiraz 
Barossa Valley SA

31

*add liqueur: Baileys, Frangelico, Amaretto, Kahlua

Barista Coffee from 4.5

Tea by Tea Drop 5.5
English Breakfast

Earl Grey

Peppermint

Chamomile Blossom

Spring Green

Lemongrass Ginger


