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FOOD MENU

FOOD AVAILABLE 12PM - 5PM DAILY

LIGHT MEALS

FRIES
served with aioli (DF)

SWEET POTATO FRIES

served with citrus mayo (DF)

SPICED SQUID
served with lime aioli & herbs (GF)

PRAWNS & PARSLEY SKEWERS

served with lime aioli & fresh herbs
(GF, DF)

1/2 DOZEN PACIFIC OYSTERS
Natural (GF, DF)

KIDS MEALS

Includes main meal and drink

I DON'T WANT THAT
Cheeseburger & chips

I'M NOT HUNGRY
Nuggets & chips

WHATEVER
Fish & chips

IDON'T CARE

Sticks of carrots, celery & cucumber
with hummus dip (GF, DF)
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SALADS, BURGERS & BUNS

CAESAR SALAD

cos lettuce, croutons, bacon, egg,
parmesan with classic Caesar dressing

add grilled chicken $5
add grilled prawns ~ $6

GARDEN SALAD

mixed leaves, red onion, tomato, avocado &
fetta with a lemon vinaigrette (GF)

add grilled chicken $6

GREEK SALAD

tomato, olives, red onion, fetta, cucumber
& mint (GF)

add grilled chicken $5
add grilled prawns $6

BEEF BURGER

served with tomato, lettuce, tomato
chutney & cheddar cheese

GRILLED CHICKEN BURGER

served with rocket, tomato, avocado & aioli

FRIED FISH TACO

served with slaw, paprika, lemon mayo &
coriander

PRAWN & CRAB PANINI

served with lemon mayo, avocado &
cos lettuce

Condiments available on request: Tomato ketchup, Mustard, Mayonnaise, Tabasco sauce, HP sauce

GF = Gluten Free

GFA = Gluten Free Available

DF = Dairy Free V = Vegetarian

Please inform your server of any food allergies, food intolerance, dietary requirements or
religious interest that you or any of your party may have
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DRINK MENU

DRINKS AVAILABLE 11AM - SUNSET DAILY

COCKTAILS

HAKU HUSTLE 20.0

Signature Japanese vodka, lime,
cranberry, agave, peach schnapps

ROOTS AND LEAVES 20.0
ELDERFLOWER
GIN AND TONIC

Signature Moore’s Roots and Leaves
gin, St Germain, lemon, sugar syrup,
fresh rosemary, tonic

PASSIONFRUIT MOJITO 20.0

Flor de Cana rum, Chinola
passionfruit liqueur, lime, mint, soda

MR BLACK ESPRESSO MARTINI 20.0

Mr Black coffee liqueur, vanilla
vodka, espresso, caramel

MARGARITA SENORITA 20.0

El Jimador tequila, lime, agave,
pink grapefruit

BLOODY SHIRAZ SPRITZ 20.0

4 Pillars Gin, sparkling shiraz,
fresh plum over ice

SUMMER REFRESHERS

APEROL SPRITZ 18.0
Prosecco, Aperol, soda and fresh

orange

PIMMS COCKTAIL 16.0

Pimms, lemonade, cucumber, mint
and strawberry

WINE

SPARKLING
Tatachilla Cuvée, SA

Dal Zotto "Pucino"Prosecco, VIC

WHITE
Tatachilla Sauvignon Blanc, SA

Olivers Taranga Small Batch
Vermentino, VIC

Tatachilla Chardonnay, SA

RED
Tatachilla Shiraz Cabernet, SA

Market Hall Shiraz, SA
Market Hall Pinot Noir, SA

ROSE
Margan Rose

All wines are served by the glass
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DRINK MENU

DRINKS AVAILABLE 11AM - SUNSET DAILY

TAP BEER

Great Northern

Carlton Dry

Balter XPA

Stone & Wood Pacific Ale

4 Pines Amber Ale

BOTTLED BEER

XXXX Gold

Asahi Lager

Cascade Premium Light
Coopers Pale Ale

Corona

Peroni Red

Heineken

Peroni Libera (alcohol free)

Little Creatures Pale Ale

TAP CIDER

Golden Axe Apple Cider
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BOTTLED/CAN CIDER

Young Henry Cloudy 12.0

Apple Cider

NON-ALCOHOLIC DRINKS

Pepsi, Pepsi Max, Solo, lemonade,

dry ginger ale 5.5

Tonic water, soda water 5.5

Iced chocolate 9.0

Juice - apple, orange, pineapple,

cranberry or tomato 6.0

Sparkling or still mineral 1L 10.0

Milkshake

chocolate, strawberry or vanilla 8.0

Banana smoothie 12.0
TEA & COFFEE

Long black, espresso, cappuccino,

latte, hot chocolate, chai latte 5.0

Extra Shot / Large 0.5

Iced Coffee 10.0

Dilmah Exceptional tea selection 5.0

English Breakfast, Elegant Earl Grey, Pure Chamomile
Flowers, Ceylon Green Tea, Fragrant Josmine Green Tea,
Pure Peppermint Leaves, Rose with French Vanilla

COCKTAILS

+ BITES ~+

BAR

X
O
LLI
A

L
a0
=






