
RED
AIRLIE BANK PINOT NOIR
Yarra Valley, VIC

THE HEDONIST LIGHT RED
Chilled Grenache

PAXTON TEMPRANILLO
Mclaren Vale, SA

ZILZIE BTW CABERNET MERLOT 
Murray Darling

MOMENTS OF CLARITY SHIRAZ
Barossa Valley, SA

FLAMETREE EMBERS CABERNET SAUVIGNON
Margaret River, WA
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COCKTAILS
ESPRESSO MARTINI
Broken Bean Coffee Liqueur, Australian Wheat Vodka, Cold Brew Coffee

YUZU & GIN SPRITZ
Four Pillars Fresh Yuzu Gin, Peach, Quandong, Yuzu, Soda

ST-GERMAIN SPRITZ
St-Germain Elderflower Liqueur,  Prosecco, Soda, Lemon

GIN SOUTHSIDE 
Gordons Gin, Lime Juice, Simple Syrup Mint

AMARETTO SOUR
Diasaronno, Egg White, Lemon Juice, Simple Syrup, Lemon 

LIMONCELLO SPRITZ
Limoncello, Sparkling Wine, Soda, Lemon

PASSIONFRUIT MOJITO
Flor De Cana White Rum, Passionfruit, Lime, Mint, Soda

PEACH BELLINI
Prosecco, Peach Syrup

PINK GIN SPRITZ
Gordons Pink Gin, Sparkling Wine, Lemonade, Strawberries

LYCHEE MARTINI
Smirnoff Vodka, Paraiso Lychee Liquer, Lychee Syrup

COCKTAIL JUGS
YUZU & GIN SPRITZ JUG 
Four Pillars Fresh Yuzu Gin, Peach, Quandong, Yuzu, Soda

PASSIONFRUIT MOJITO JUG 
Flor De Cana White Rum, Passionfruit, Lime, Mint, Soda

PINK GIN SPRITZ JUG
Gordons Pink Gin, Sparkling Wine, Lemonade, Strawberries

PIMMS JUG
Pimms, Fresh Fruit Lemonade
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ROSÉ
ZILZIE BTW ROSÉ
Murray Darling 

M MINUTY ROSÉ
Côtes de Provence, France

BOTTLE

48

72

250ML

18

23

150ML

11

15

SPARKLING
ZILZIE BTW SPARKLING 
Murray Darling

DA LUCA PROSECCO 
Italy

DAS JUICE PINK PET NAT 
Mclaren Vale, SA

VEUVE CLIQOUT BRUT
Champagne, France   

48

62

65

130

11

13KIDS
BURGER AND FRIES
Beef Pattie, Pickles, American Cheese, Mustard, Ketchup, Onions and Fries

HOUSE-MADE SCHNITZEL AND CHIPS 

SPAGHETTI BOLOGNESE
Beef, Napoli, Spaghetti and Grated Parmesan

FISH AND CHIPS
Grilled Fish served with Fries, Tartar Sauce and Lemon

13

13

11

14

SAUCES
MUSHROOM, PEPPERCORN, BÉARNAISE, ONION GRAVY 3

TACOS – MINIMUM ORDER OF 2
PRAWN TACO
Charred Prawns, Guacamole, Shredded Iceberg Lettuce and Chilli Jam

BRISKET TACO
24 Hour Pulled Beef Brisket, Manchego, Shredded Cabbage Slaw and
Salsa Roja

CHICKEN TACO
Chopped Grilled Chicken, Tossed with Charred Pineapple Salsa On Cabbage 
Slaw

9

9

9

Sundays Incur a 10% Surcharge.
Public Holidays Incur a 15% Surcharge.

SMALL PLATES
KINGFISH CEVICHE (GF)
Lightly Cured, sliced and served with Pickled Fennel, Radish, Dill and
Young Mint

OLIVES (V)
Marinated In-House served with Turkish Bread

SLICED HEIRLOOM TOMATOES (V)
Black Garlic Whipped Feta, Turkish Loaf and Young Herbs

TURKISH FLATBREAD AND DIPS (V)
Silky Hummus, Labneh and Charred Flatbread
(Extra Bread +5)

CRISPY FRIED SQUID
House-Made Tartar Sauce and Lemon

WINGS
Buffalo and Blue Cheese Sauce and Celery
OR
Smokey BBQ Glaze with Toasted Sesame

ROASTED CAULIFLOWER BITES
Fermented Chilli paste, Zhoug Labneh, Sumac and Za'atar

GRILLED CHICKEN SKEWERS (3)
White Miso marinated, Soy and Honey Glaze finished with Yuzu
(Extra Skewer +7) 

BAKED SWEET POTATO  (V)
Salt Baked, served with Sour Cream and Sweet Chilli Sauce

FATTOUCHE SALAD (V)
Fried Bread, Cucumber, Pickled Onions, Parsley and Lemon Dressing

FRIES (V)
House Seasoning and Aioli
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LARGE PLATES
ZUCCHINI PASTA (V)
Pappardelle Sautéed Zucchini, Cherry Tomato, Chilli Flakes and Fresh Herbs 
finished with Freshly Grated Parmesan and Pepe Saya Butter

SMASHED BURGER
Double Beef Patties, Pickles, American Cheese, Mustard, Ketchup and Onions
and Fries
(Add Beef Patty +5)

NASHVILLE FRIED CHICKEN BURGER
Buffalo Sauce, American Cheese, Pickles and Pickled Jalapeños with
Blue Cheese Sauce and Fries

CHICKEN SCHNITZEL
Parmesan Crumbed with Fries and Salad

CHICKEN PARMIGIANA
House-made Napolitana and Mozzarella with Fries and Salad

PAN-SEARED BARRAMUNDI (GF)
On Salt Baked Potato and our Tartar Sauce with Lemon

CHARRED PORK SALAD
Glazed Berkshire Pork, Asian Slaw with Fried Shallots and Crispy Garlic

SALMON AND APPLE POKE
Brown Rice, Pickled Ginger, Edamame, Avocado, Miso Roasted Mushrooms and
Toasted Sesame Seeds

300G STRIPLOIN STEAK (GF)
Southern Grain MB3+, house-made Bernaise, Potato Pavé and sautéed Green Beans 

250G RUMP STEAK (GF)
Black Onyx Rump MB3+ with Fries and Salad plus your choice of Sauce
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24
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48
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TO EAT

WHITE
ATLAS RHINELANDER RIESLING
Clare Valley, SA

R PAULAZZO PINOT GRIGIO 
Riverena, NSW

NAMBUCCA MARLBOROUGH SAUVIGNON BLANC
Marlborough, NZ

ZILZIE BTW SAUVIGNON BLANC 
Murray Darling

PUNT ROAD CHARDONNAY 
Yarra Valley, VIC 

BLONDE CROW RIZZY RASCAL ORANGE BLEND 
Mount Barker, SA

Bottle

65

62

62

48

62

70

250ml

22

21

21

18

22

23

150ml

14

13

13

11

14
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TO DRINK


