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10% surcharge applies on  
Sundays and public holidays

BAR MENU
Available from midday

LITTLE BITES
Mount Zero Marinated Olives (df, gf, nf ) 9.5 | 11
Arbequina and Liguria style olives marinated  
in lemon thyme with red peppers 

Crispy Chips (nf ) 9.5 | 11
Twisted thick cut chips served with sour cream and sweet chilli sauce  

Beetroot Salad (v, gf, ve*) 17 | 20
Marinated roasted beetroots and rock melon served with creamed  
goat cheese, celery heart, vincotto dressing, salted walnuts and pepita seeds

Roasted Mediterranean Vegetable Salad (v, gf, ve) 17 | 20
Season vegetables tossed with wild rocket leaves                                                                                            
served with balsamic dressing and toasted pinenuts

Calamari Fritti (nf ) 19 | 23
Semolina crusted calamari fritters with lemon and pepper  
seasoning served with roasted garlic aioli

Beer Battered Onion Rings (v)  15 | 18 
Served with tomato sauce and garlic aioli

Oysters (df, gf, nf )  27 | 30
Five fresh seasonal oysters from New South Wales South Coast,                                                              
Tasmania or South Australia served natural with lemon cheek and shallot dressing

Allergen Information

Please advise our staff of any dietary requirements, intolerances or allergies. As we do handle both nut 
and gluten products in our kitchen, as do some of our suppliers, we are unable to guarantee that any 
of our dishes are 100% gluten or nut free. 

(gf) gluten free, (gf*) can be made gluten free, (df) dairy free, (df*) can be made dairy free,  
(nf) nut free, (v) vegetarian, (v*) can be made vegetarian, (ve) vegan, (ve*) can be made vegan.
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BIG BITES
Wagyu Burger (nf ) 25 | 29
Prime Angus beef burger with short cut bacon, roasted garlic aioli,                                                         
mixed salad leaves, pickles, American cheese and tomato relish,
served with crispy chips

Crispy Chicken Burger (nf )  25 | 29
Crispy fried chicken, slaw, Swiss cheese and chipotle mayo in an  
artisan bun, served with crispy chips

Clubhouse Sandwich (nf ) 25 | 29
A classic club staple with chicken, mayo, bacon, lettuce and tomato  
served on toasted sliced bread served with chips

Falafel and Beetroot Burger (ve*, nf )   25 | 29
With lettuce, sliced tomato and tahini yogurt served with crispy chips

Vegetariana Pizza  (v, nf ) 25 | 29
Stone baked pizza topped with San Marzano tomato, roasted eggplant,  
fire roasted capsicum and zucchini, fresh basil and fior de latte

Diavola Pizza (nf )  25 | 29 
Stone baked pizza topped with San Marzano tomato, spicy salami, red peppers,  
fior de latte, and chilli flakes

Fish Tacos 17 | 20 
Two soft shell tacos with battered fish, shaved iceberg,  
Mexican pickle slaw, fresh coriander and chipotle mayo

Fresh Fish and Chips (nf ) 27 | 31
Fresh fish fillet battered in our famous beer batter,  
served with tartare sauce and crispy chips 

Tempura Prawn (nf )  25 | 30
Crispy and lightly batter fried prawns served with a generous portion of chips,  
tossed salad with Bad Sally balsamic reduction and extra virgin olive oil 

Charcuterie Board  34 | 41
Selection of three artisan salumi served with cheese, pickles, fruits, dips and breads 

GF Pizza base $3 extra • GF Burger bun $2 extra
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DESSERT
Raspberry Crémeux 15 | 18
Served with with yuzu gel and vanilla sable biscuit

Crème Brûlée (gf*, nf )   15 | 18
Traditional crème brûlée with fresh berries and vanilla shortbread

Tipsy Rhubarb and Blood Orange Pannacotta  (gf ,nf, v) 15 | 18
Served with stonefruit compote

Classic Lemon Meringue Pie (nf )  15 | 18
Served with fresh raspberries and lemon mascarpone

Cheese Plate (gf*, nf )  34 | 41
Gippsland aged cheddar, triple cream brie and Tasmanian blue                                                         
served with crackers, muscatel, and quince paste 

Gelato  12 | 15
Three scoops of assorted artisan gelato. Please ask for today’s flavours.

TEA AND COFFEE
Lonsdale Street Roasters Coffee and Hot Chocolate Regular    5.5
 Large    6.5

Extras  0.5
Decaf, Soy, Lactose Free, Almond, Extra Shot, Syrups (Vanilla, Caramel, Hazelnut)

Iced Coffee 7

Babycino 1

Milkshake 7
Vanilla, Chocolate, Strawberry, Banana, Caramel

Tea 5.5
English Breakfast, Earl Grey, Peppermint, Green, Lemon, Chai Tea, Chamomile, Jasmine
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