
B A R  S N A C K S

CH EESE BOA R D – $12
 · · · ·

GA R LIC A N D M USH ROOM 
CROSTI NOS – $9

 · · · ·
SA LT A N D PEPPER SQU I D 

W ITH A IOLI – $12
 · · · ·

BEEF CROQU ETTES W ITH 
TOM ATO R ELISH – $10

 · · · ·
HOUSEM A DE M I X ED 

M A R I NATED OLI V ES – $ 8
 · · · ·

SW EET POTATO FR I ES W ITH 
SOU R CR EA M A N D SW EET 

CH I LI – $9

S E L E C T E D  W I N E S
Bancroft Bridge Sauvignon Blanc
Bancroft Bridge Cabernet Merlot
Bancroft Bridge NV Brut

S E L E C T E D  B E E R S
Hahn Premium Light
Hahn Super Dry
Toohey’s New
James Boags Premium

$5$5

S E L E C T E D  W I N E S 
17’ Smith & Hooper Pinot Grigio, Wrattonbully, 
South Australia
17’ Earthworks Barossa Shiraz, Barossa Valley SA 
16’ La Vielle Ferme Rosè, Rhone Valley, FRA

S E L E C T E D  P R E M I U M 
B E E R S  A N D  C I D E R S
James Squire Orchard Crush
Heineken 

S E L E C T E D  S P I R I T S
Smirnoff Red Label 
Johnnie Walker Red Label 
Gordon’s London Dry Gin
Jose Cuervo Reposado 
Bundaberg Rum
Jim Beam White Label

$7$7

L U N C H  D E A L S

MON DAY TO FR I DAY 12 –3PM 

$1 7  /  $2 2  /  $ 2 5 
M E A L S  C O M E  W I T H 

A  G L A S S  O F 
H O U S E  W I N E  O R 

S O F T  D R I N K
S E L E C T E D  C O C K T A I L S 
Aperol Spritz $10 all day every day  
Espresso Martini
Cosmopolitan
Negroni
Margarita
Classic Mojito
Whiskey Sour
Caipirinha

$12$12 Breakfast Mon – Fri
Sat – Sun

6:30 – 11:00
7:00 – 10:30

Buffet Mon – Fri
Sat – Sun

6:30 – 10:00
7:00 – 10:30

Lunch Mon – Fri 12:00 – 15:00
Dinner Mon – Thurs

Fri – Sat
17:00 – 21:00
17:00 – 21:30

Happy Hour Mon – Sat 16:00 – 19:00


