
fizz 
Chain of Fire Brut Cuvee, South East, AUS   8    28

Wildflower Prosecco, Western Australia  9    36

Yves Premium Cuvee, Yarra Valley, VIC   11   42 

Josef Chromy Tasmanian Cuvee, Tamar Valley, TAS     62

Piper Heidsieck Cuvee Brut NV, Champagne, FRANCE                120

little fizz
Aurelia Prosecco 200ml, Murray Darling, VIC       14 

Craigmoor Brut Cuvee 200ml, Mudgee, NSW                11

Henkell Trocken Sparkling Rose 200ml, GERMANY                  10

 150ml  250ml  Btl

 150ml  250ml  BtlWHITE wine
Cape Banks Chardonnay, Mt Gambier, SA   52

De Capel Henry Chardonnay, Hunter Valley, NSW     38

Block 50 Chardonnay, Central Ranges, NSW  8    12   28

Bimbadgen Hunter Valley Semillon, Hunter Valley, NSW     42

Sea Urchin Sauvignon Blanc Semillon, Margaret River, WA      32

Coldstream Hills Sauvignon Blanc, Yarra Valley, VIC      52

Shelter Bay Sauvignon Blanc, Marlborough, NZ   11    16  42

Young Poets Sauvignon Blanc, South East, AUS   8    12   28 

Pikes ‘Luccio’ Pinot Grigio, Clare Valley, SA        40 

Taylors ‘The Hotelier’ Pinot Gris, Clare Valley SA   9   13  34

Richard Hamilton Pinot Gris,  Adelaide Hills, SA    42

Cooks Lot Riesling, Orange, NSW  10    15   40

Fiore White Moscato, Mudgee, NSW   9.5    14   36

 



pink
Fiore Pink Moscato, Mudgee, NSW   9   13 36

Churchview Silverleaf Rosé, Margaret River, WA    8    12  28

The Natural Wine Co Organic Rosé, Cowra, NSW   11    16 42

 150ml  250ml  Btl

 150ml  250ml  Btl

Red WINE 
Saltram Mamre Brook Shiraz, Barossa Valley, SA           58 

Linke Shiraz, Barossa Valley, SA         10        15       42

Churchview Silverleaf Shiraz, Margaret River, WA         8         12       28

Hancock & Hancock Shiraz Grenache, McLaren Vale, SA          43

Finisterre Cabernet Sauvignon by Robert Oatley, Margaret River, WA          70

Taylors Winemakers Project Cabernet Sauvignon, Clare Valley, SA     11         16        42

Woodbrook Farm Cabernet Sauvignon, Mudgee, NSW         8          12        28

Oakridge ‘Over the Shoulder’ Cabernet Merlot, Yarra Valley, VIC          45

Quilty and Gransden Merlot, Orange, NSW         9         13        34

Jericho Grenache Shiraz Mouvedre, McLaren Vale, SA          44

Pikes ‘Luccio’ Sangiovese, Clare Valley, SA           42

Cooks Lot Pinot Noir, Orange, NSW         10         14        40

Fickle Mistress Pinot Noir, Marlborough, NZ          48



Cocktail Jugs
We’ve upsized some of your favourite cocktails to jugs! 

Fruit Tingle                    30

Long Island Ice Tea                    30

Mojito                     30

Aperol Spritz  15
Aperol, Prosecco, Soda 

Mojito   18
Bacardi Rum, Sugar Syrup, Fresh Lime, Mint, Soda

Espresso Martini   18
Smirnoff Vodka, Mr Black Coffee Liqueur, Fresh Cold Pressed Coffee,  
Sugar Syrup

Fruit Tingle   18
Smirnoff Vodka, Blue Curacao, Lemonade, Raspberry Cordial

Long Island Ice Tea   18
Smirnoff  Vodka, Gordons Gin, Bacardi Rum, Silver Sierra Tequila,  
Cointreau, Lemon Juice, Cola

Pina Colada  18
Havana Rum, Coconut Cream, Pineapple Juice 

Pornstar Martini  20
Vanilla Absolut Vodka, Passoã Liqueur, Prosecco, Passionfruit Puree,  
Vanilla Syrup

Coconut Margarita  20
1800 Coconut Tequila, Triple Sec, Lime Juice

Cocktails



                      BEER 
Coopers Birrell                 5 

Heineken Zero                 5.5

Great Northern Zero                 5.5

Carlton Zero                 5.5

Heaps Normal XPA                 6

Non Alcoholic

                     WINE
Le Petit Etoile Sparkling Chardonnay Piccolo    9.5 200ml
An Alcohol-free Organic Sparkling Wine

Giesen Sauvignon Blanc   40 bottle
Premium Marlborough Sauvignon Blanc with Alcohol Removed

Giesen Rosé   40 bottle
A Crisp and Refreshing Non-Alcoholic Rosé 
Giesen Merlot   40 bottle
Refreshing Red Wine With All the Flavours of the Real Thing



Nightly Bistro Specials 
from 5pm

Monday – $13 House Crumbed Chicken Schnitzel –  
Chips, Salad & your choice of Sauce

Tuesday – $16 250g Nolan Private Selection Rump –  
Chips, Salad & your choice of Sauce 

Wednesday – $15 Beer Battered Flathead - Chips, Salad, Tartare 
Thursday – $20 Pan Fried Atlantic Salmon - Chips, Salad, Tartare

Sunday* – $20 Classic Sunday Roast with all the trimmings
*Available from 11:30am until sold out

what’s on
Tuesday - Trivia 
Heaps of prizes up for grabs! 

wednesday - members spin & win 
Be here from 5pm for your chance to win!

Thursday - mega meat raffles 
40 prizes up for grabs - meat packs, gift vouchers  & seasonal surprises!

friday - karaoke 
Here for the highs and the lows

saturday - dj’s 
#GetLocal with resident DJ’s ‘til late, all night!

sunday - the sunday local 
Where laidback vibes meet live local sounds!


