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BAR MENU
Smoked Almonds                                                       

Alto Olives (V, GF)                                                                   

Sonoma Sourdough | Cultured Butter (GFO)   

Sydney Rock Oysters |  Champagne Mignionette (DF, GF) 

Calabrian White Anchovies (GF)               

Burrata | Italian Crispbread & EVOO (V, GFO)             

Antipasti (Serves 2) | 3 Salumi, 3 Cheese, Pickled Veg & Italian Crispbread (GFO)

Ocean Trout Crudo | Compressed Cucumber, Grapefruit, Crème Fraiche (GF)             

Zucchini  | Goat’s Curd, Zucchini Flower, Hazelnut, Chilli Oil (GF, V)   

Grilled W.A. Octopus | Romesco, Pine Nuts, Lemon (GF)                        

Prosciutto | 18mth San Daniele & Cornichons (GF)

Stracciatella | Dill, Cucumber, Chardonnay Vinaigrette (GF, V)  

Steak Sandwich | Jacks Creek mb3+, Caramelised Onion, Provolone, Rocket, 

Artichoke, Roasted Capsicum, Rosemary Salted Fries                                            

Lobster Roll | Marie Rose, Chives, Paprika Chips                                                             

250gm Jack’s Creek Rump Cap | Shoestring Fries & Café De Paris (GF)

Mushroom Orecchiette | Mixed Mushroom, Truffle, Roasted Hazelnut (V)                        

Beer Battered Flathead | Shoestring Fries, Lemon & House-Made Tartare       

                           

Roasted Pear & Rocket Salad | Aged Parmesan, Balsamic & EVOO (V, GF) 

Butter Lettuce Salad | Kumato Tomato, Feta, Cucumber, Roasted Beetroot, 

Focaccia & Lemon Vinaigrette (V)                                         

Shoestring Fries | Rosemary & Sea Salt (V, GF)                                                                             
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Our menu contains allergens & is prepared in a kitchen that handles nuts, shellfish, and gluten.
Whilst reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will 

be allergen free.

Sundays incur a 10% surcharge & Public Holidays 15% surcharge. All credit cards payments incur a surcharge.



TAP & BOTTLED
DRAUGHT
Peroni (365ml)
Kirin Ichiban
Carlton Draught
Reschs
Hahn Super Dry
Kosciuszko Pale Ale
Grifter Pale Ale
Balter XPA
Stone & Wood Pacific Ale
Great Northern Super Crisp
Fellr Watermelon  Seltzer
Guinness
Young Henrys Newtowner
Sydney Beer Co. Lager
Tooheys Old Dark Ale

BOTTLED/CAN
Peroni Doppio Malto | 500ml

Corona Extra | 355ml

Two Bays GLUTEN FREE Pale Ale | 355ml

Cascade Light | 375ml

Peroni Zero | 330ml

Heaps Normal Quiet IPA | 375ml

Young Henrys Ginger Beer | 375ml

Monteiths Apple Cider | 330ml

Barossa Cloudy Apple  & Pear Cider | 330ml
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All credit card payments incur a surcharge. 10% surcharge on Sundays & 15% surcharge on public holidays.
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WINE LIST

BUBBLES
Veuve Clicquot | Champagne, Reims, FR

Da Luca Prosecco DOC | Prosecco, Veneto, IT

Delamere Cuvee | Sparkling, Pipers Brook, TAS

Nivarius ‘Lia’ Pet Nat Rosado | Rose Pet Nat, Rioja, SP

La Cacciatora Moscato d’Asti | Sweet Sparkling, Asti DOCG, IT

WHITE
Zilzie ‘BTW’ | Pinot Grigio, VIC

Cesari | Pinot Grigio, Veneto, IT

RieslingFreak No.3 | Riesling, Clare Valley, SA

Gustave Lorentz ‘Classique’ | Pinot Blanc, Alsace, FR

Seresin | Sauvignon Blanc, Marlborough, NZ

Lenton Brae | Semillon, Sauvy Blanc, Margaret River, WA

Scarborough | Chardonnay, Hunter Valley, NSW

Martin Codax ‘Anxo Martin’ | Treix, Albarino, Godello, D.O Ribiero, ES

ROSÉ
Zilzie ‘BTW’ | Rose, VIC

Chateau St Martin ‘Colette’ | Grenache, Shiraz, Cin Rose, Provence, FR

Cave d’Esclans ‘Whispering Angel’ | Grenache, Cin, Rolle Rose, Cd Provence, FR

*Vintages subject to change*

All credit card payments incur a surcharge. 10% surcharge on Sundays & 15% surcharge on public holidays.
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WINE LIST

RED
Zilzie ‘BTW’ | Shiraz, VIC

Ingram | Pinot Noir, Yarra Valley, VIC

Usher Tinkler Rebirth | Shiraz, Hunter Valley, NSW

Babo Chianti | Sangiovese, Tuscany, IT

Domaine Ledogar ‘La Campagnon’ | Shiraz, Carignan, Grenache, Languedoc, FR

Firegully | Cabernets Merlot, Margaret River, WA

Zuazo Gaston ‘Vendimia’ | Tempranillo, Rioja, ES

Paxton ‘Quandong Farm’ | Shiraz, McLaren Vale, SA

ZERO
FIZZ ZERO | 0% Alc Bubbles, NSW 
Non 1 | Salted Raspberry & Chamomile

Non 3 | Toasted Cinnamon & Yuzu

*Vintages subject to change*

All credit card payments incur a surcharge. 10% surcharge on Sundays & 15% surcharge on public holidays.
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To view our Extensive Drinks Portfolio including The Publicans Cellar List 

please ask our friendly staff.



COCKTAILS
CLASSICS
Espresso Martini | Ketel One Vodka, Kahlua, Espresso

Margarita | Rooster Rojo Tequila, Cointreau, Lime

Negroni | Tanqueray Gin, Campari, Antica Formula Vermouth

HOUSE COCKTAILS
Lychee Martini | Ketel One Vodka, JC Lychee Liqueur,  

Pama Pomegranate, Cranberry

Salted Caramel Espresso Martini | Ketel One Vodka, Kahlua, Salted Caramel,

Butterscotch, Espresso 

Watermelon Margarita | Roosters Reposado Tequila, Watermelon Liqueur, Lime

First Kiss | Four Pillars Shiraz Gin, Pama Pomegranate, Rinquinquin A La Peche, 

Lemon, Whites

Spicy Margarita | House Chilli Tequila, Cointreau, Lime

Bounty Negroni | Hendricks Gin, Bacardi Coconut Rum, Mozart Dark 

Chocolate, Cynar, Antica Formula Vermouth

Rafaelo Martini | Mozart White Chocolate, Frangelico, Sake, Bacardi

Coconut Rum

Kiwi Pepper Punch | House Spiced Tequila, Raspberry, Yuzu, Kiwi, 

Tasmanian Pepper Berries

SPRITZ  
Aperol | Aperol, Prosecco, Soda

Limoncello | Limoncello, Lemon Myrtle, Prosecco, Soda

Watermelon & Wild Strawberry | Dekyper Watermelon,  

JC Fraise Des Bois Liqueur, Prosecco, Soda
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All credit card payments incur a surcharge. 10% surcharge on Sundays & 15% surcharge on public holidays.
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ZERO ALCOHOL

MOCKTAILS  
Peach Perfect | Peach, Cranberry, Apple, Lime, Soda

Amaretto No Sour | Lyres Amaretto, Lyres American Malt, Lemon, Whites

Italian Spritz | Lyres Italian Spritz, Fizz Zero, Soda

Tassie Punch | House Raspberry, Yuzu, Kiwi, Tasmanian Pepper Berries, Soda 

SOFT DRINKS / JUICE  
Pepsi, Pepsi Max, Lemonade, Ginger Ale, Lemon Squash, Soda Water, Tonic
Bunderberg Ginger Beer
Lemon, Lime & Bitters
Soda Lime & Bitters
Orange, Apple, Pineapple, Cranberry, Tomato Juice
Antipodes Still or Sparkling Water 500ml
Antipodes Still or Sparkling Water 1000ml
Coffee / Tea / Hot Chocolate

All credit card payments incur a surcharge. 10% surcharge on Sundays & 15% surcharge on public holidays.
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