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MENU
THE SNACKS
Sydney Rock Oysters,  
Red Wine Vinegar, Eschalot, Lemon 

1/2 Dozen 
$32.00

Dozen  
$60.00

Crab and Salmon Fish Cakes, Tartar, Lemon (3) $16.00

Soft Tacos of Grilled Fish, Chopped Lettuce,  
Tomato Salsa and Taco Dressing (3)

$21.00 
+1 $7.00ea

Soft Tacos of Chicken Bites, Chopped Lettuce,  
Tomato Salsa and Taco Dressing (3)

$21.00 
+1 $7.00ea

Scotch Egg with HP sauce $13.50

Fried Chicken Bites with Ranch Dressing $19.00

Fried Chicken Wings $17.00*

Satay Chicken Skewers (4) $19.00

Cheeseburger Spring Rolls (5) $16.00

Salt & Pepper Squid with Chipotle Mayo $19.50*(GF)

Fries $9.00* (GF)

Sweet Potato Fries $13.50* (GF)

Gluten Free * (GF)  | Vegetarian (V)
Please note there will be a 1.3% surcharge on Mastercard & Visa and a 1.7% 
surcharge on AMEX.
Please note there will be a 10% surcharge on public holidays.
Please advise our staff of any allergies.



MENU

Classic Wagyu Beef Burger, Cheese, Lettuce, Tomato,  
Onion and Pickles with Special Sauce 

$25.00

Rose Bay Wagyu Cheeseburger, Bourbon Bacon Jam, Onion, 
Pickles, House Made BBQ Sauce, Horseradish Mayo 

$27.00

Fried Chicken Burger, Lettuce, Cheese,  
Pickles and Ranch Sauce

$25.00

Veggie Burger, Lettuce, Onion, Pickles and Special Sauce $25.00 (V)

EXTRA SAUCES AND ADD ONS
Cheese $1.00
Ranch, Frank’s Hot Sauce, Special Burger Sauce, Chipotle $2.00
Bacon Jam $3.00
Gravy, Mushroom, Peppercorn $4.00
Extra Patty with Cheese $7.00

THE BURGERS (ALL SERVED WITH FRIES)

THE CLASSICS
(ALL SERVED WITH FRIES)

Beer Battered Market Fish and Salad $29.00

Chicken Schnitzel, Salad and Choice of Sauce $28.00
Chicken Parmigiana with Prosciutto, Mozzarella,  
Napoli Sauce, and Salad

$33.00

250g O’Connor Rump Fillet with Salad & Choice of Sauce  
(Swap for Sweet Potato Fries $2.00)

$34.00*

Gluten Free * (GF)  | Vegetarian (V)
Please note there will be a 1.3% surcharge on Mastercard & Visa and a 1.7% 
surcharge on AMEX.
Please note there will be a 10% surcharge on public holidays.
Please advise our staff of any allergies.



MENU

SALADS
Roast Pumpkin and Haloumi Salad, Quinoa, Rocket, Pickled 
Grapes, Pepitas, Sunflower Seed

$24.50*(GF)

Torched Salmon Poke Bowl, Brown Rice, Cabbage, Carrot, 
Edamame Pickled Ginger, Avocado, Wakame Salad.  
Ginger and Honey Soy Dressing. (GF without wakame) 

$25.00

Tabbouleh Style Quinoa Salad, Falafels, Green Tahini $24.00*(V,GF)

ADD ONS
Add 2 Chicken Skewers $9.50
Add Haloumi $7.00
Add Salmon $9.00
Add Falafel $9.00

AROUND THE TABLE

Flat Rice Noodle, Mushroom, Tofu, Greens, Fried Onions,  
Cabbage, Pad See Ew Sauce

$25.00*(V)

Pan Fried Barramundi, Citrus Fish Bisque, Green Mango  
Papaya Salad With 2 Beer Battered King Prawns 

$45.00

Butterflied Summerlands Grilled Peri Peri Spatchcock,  
Quinoa Tabbouleh 

$38.00

250g O’Connor Farm Scotch Fillet, Fries & Salad $49.00

Fries $9.00*(GF)

Sweet Potato Fries $13.50
Garden Salad $14.00
Mixed Steam Vegetables, Garlic Kombu Butter $12.00
Grilled Brocollini, Romesco, Almonds $12.00

Full Table Service Only Available In The Dining Section.  
Mains and Around the Table closed 3-5pm weekdays.

MAINS
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WINE MENU

150ml 250ml Bottle
SAUV BLANC
Sparrow & Barrow 
Marlborough, NZ

11.00 18.00 49.00

Wicks Estate  
Adelaide Hills, SA

13.00 20.00 58.00

Isabel Estate  
Marlborough, NZ

75.00

Leeuwin Estate  
Art Series  
Margaret River, WA

85.00

CHARDONNAY
Quilty & Gransden  
Central Ranges, NSW

10.00 17.00 45.00

Tyrrell’s Hunter Valley  
Hunter Valley, NSW

12.00 19.00 55.00

Oakridge  
“Over the Shoulder”    
Yarra Valley, VIC

15.00 22.00 64.00

Tamar Ridge  
Tasmania

80.00

WHITE WINE

SPARKLING WINE  
& CHAMPAGNE

150ml 250ml Bottle
PROSECCO
Mio Capello  
King Valley, Australia

12.00 56.00

CHAMPAGNE
Pirie Sparkling    
Tasmania 

79.00

Piper Heidsieck  
Reims, France 

25.00 100.00

Pol Roger  
Epemay, France 

155.00

Charles Heidsieck  
Reims, France 

165.00

ROSÉ WINE
ROSÉ
Luna Rosa  
Orange, NSW 

11.00 18.00 49.00

Marquis de Pennautier   
Languedoc-Roussillon, 
France

13.00 20.00 58.00

Mirabeau ‘Etolie” Rose   
Provence, France

85.00

RIESLING
Hentley Farm   
Eden Valley, SA

15.00 22.00 64.00

PINOT GRIS
Beside Broke 
Orange, NSW 

11.00 18.00 49.00

PINOT GRIGIO
Cantina di Gambellara 
Monopolio 
Delle Venzie, Italy

14.00 20.00 59.00

SEMILLON
Tyrrell’s Hunter Valley 
Hunter Valley, NSW

12.00 19.00 55.00

PETIT CHABLIS
La Chablisienne  
Burgundy, France

100.00

150ml 250ml Bottle
Cape Mentelle    
Margaret River, WA

98.00

Tyrrell’s VAT 47  
Hunter Valley, NSW

180.00



WINE MENU

150ml 250ml Bottle

PINOT NOIR
Tyrrell's Old Winery  
NSW

10.00 17.00 45.00

Josef Chromy Pepik  
Tasmania

14.00 22.00 61.00

Mt Difficulty ‘Roaring 
Meg’ Bannockburn, NZ

16.00 24.00 70.00

Yering Station 
Yarra Valley, VIC

90.00

Mt Difficulty 
Bannockburn, NZ

125.00

GSM
Pikes ‘The Assemblage’   
Clare Valley, SA

12.00 19.00 55.00

TEMP GRENACHE
Elvarado   
McClaren Vale, SA

13.00 20.00 58.00

MALBEC
Esquinas 
Mendoza, Argentina

15.00 22.00 65.00

CAB MERLOT
Quilty & Gransden  
Orange, NSW 

10.00 17.00 45.00

150ml 250ml Bottle

CAB SAUV
Hinton’s Hundred  
Coonawarra, SA

11.00 18.00 49.00

Pedestal  
Yarra Valley, VIC

14.00 21.00 60.00

Hentley Farm  
Barossa Valley, SA

79.00

Leeuwin Estate  
Margaret River, WA

95.00

Shay’s Flat 
Pyrenees, VIC

120.00

Rockford Rifle Range 
Barossa Valley, SA

160.00

SHIRAZ
Tyrrell's Moore's Creek  
NSW

10.00 17.00 45.00

Rufus Stone Heathcote   
Heathcote, Vic

12.00 19.00 55.00

Brave Souls  
Barossa Valley, SA

17.00 24.00 70.00

Mitolo ‘Angela’   
McClaren Vale, SA

85.00

Bremerton ‘Old Adam’   
Langhorne Creek, SA

110.00

Rockford Basket Press  
Barossa Valley, SA

210.00

BAROLO
Casa E. di Mirafiore  
Barolo, Italy

170.00

RED WINE



COCKTAIL MENU

Oak Aged Negroni
Gin, Campari, Cherry & Vermouth	 $22.00

White Choc Passionfruit Martini 
Vodka, White Chocolate & Passionfruit	 $22.00

Lychee Blossom Martini  
Vodka, Lychee Liquor, Pear Liquor	 $22.00

Summer Sour 
Pineapple Rum, Lemon & Lime Juice	 $22.00

Passionfruit Paloma 
Tequila Blanco, Lime, Grapefruit, Agave 	 $22.00

Classic cocktails available upon request.



BEVERAGE MENU

Roses No-Jito
Non – Alcoholic Rum, Watermelon Juice, Lime, Sugar	 $13

Well Behaved Tommy’s
Non-Alcoholic Tequila, Lime Juice, Agave, Cucumber	 $13

Lychee Spritz
Non -Alcoholic Gin, Lychee Juice, Grapefruit Juice, Soda	 $13

Aperol Spritz
Non -Alcoholic Aperol, Soda, Orange Slice	 $13

Heaps Normal XPA 
Can	 $8.50

Heineken Zero
Bottle	 $7.00

NON-ALCOHOLIC COCKTAILS

NON-ALCOHOLIC BEER



WHAT’S ON

BYO WINE NIGHTMONDAY

TRIVIA FROM 7PM  
$20 BURGER NIGHT

TUESDAY

$21 SCHNITTY & 
$24 PARMI NIGHT  

FROM 5PM 

WEDNESDAY

$27 STEAK NIGHTTHURSDAY

$15 SPRITZ ARVO  
FROM 4-6PM

FRIDAY
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