COCKTAILS

Pink Lilly
Zubrowka vodka & Chambord shaken with raspberries & lime,
softened with coconut milk and a pinch of cinnamon

Blue Bottle Smash
Larios gin & Licor 43 shaken with muddled blueberries,
cracked pepper & lime, plus a little touch of Peychaud’s bitters

Pomegranate Senorita
Classic margarita with a twist of pomegranate liqueur and the
usual limey, salty goodness

Castle Sling
Raspberries & Blueberries muddled & shaken with
Wyborowa vodka, Chambord, cranberry & lime juice

Martini Rose

Absolut vanilla vodka with a subtle hint of rosewater & a delicate

twist of lemon

Mc Mocha

A Scotsman’s milkshake. Ballantines scotch shaken hard with
Toussant coffee liqueur, chocolate liqueur & cream, topped
with shaved chilli chocolate

Spiced Gold
A big splash of Captain Morgan’s spiced rum, stirred with
Aperol & layered with burnt red grapefruit & mint

Mohemian
The mojito goes mad with La Fee absinthe & lychee liqueur,
shaken up with Havana rum, muddled lime, mint and sugar
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ALL LISTED COCKTAILS $8 — EVERY THURSDAY AFTER 5PM

BISTRO MENU

SHARE

House made dips, turkish bread v

Garlic rubbed bruschetta, tomato, Bulgarian feta, basil v

Salt & pepper calamari, wasabi mayo

Chipotle chicken wings, blue cheese dip

SALADS

English spinach, beetroot, pumpkin, chickpeas, goats cheese  v/gf
Grilled chicken, bacon, tomato, avocado, gem lettuce  gof

Garlic & chilli prawns, rice noodles, pickled veg, nam jim  ¢f

BURGERS & SANDWICHES
all served w/ fries

Chicken burger, bacon, avocado, tomato, lettuce, chilli aioli
Eddy burger, cheese, beetroot, pickles, lettuce & BBQ sauce
Steak sandwich, beetroot, tomato, rocket, aioli & onion jam
Toasted panini, Moroccan chicken, tomato, avocado, tzatziki, rocket

Toasted haloumi sandwich, roast veg, tomato relish v

MORE MEALS OVER PAGE

PLEASE PLACE YOUR FOOD ORDER AT THE BAR

12.0

10.0

12.0

12.0

13.0

14.0

15.0

16.0

15.0

16.0

13.0

13.0



MAINS

Baked field mushrooms, feta, peas, smoked tomato salad  v/gf
Pumpkin ravioli, pine nuts, rocket, lemon, brown butter

Beef burgundy pie, sweet potato mash, gravy, mushy peas
Chicken & leek pie, parsley mash, asparagus, tomato relish
Cumberland pork sausages, mash & onion gravy

Coopers pale battered reef fish, chips, dill mayo & salad

Chicken schnitzel, red wine jus
w/ chips & salad or mash & veg

Chicken parmigiana
w/ chips & salad or mash & veg

250g Grain fed rump steak, red wine jus
w/ chips & salad or mash & veg  gf (no sauce)

300g Sirloin, mushroom, pepper sauce or mustard
w/ chips & salad or mash & veg  gf (no sauce)

SIDES

Mushroom or pepper sauce
Turkish bread

Rocket salad

Fries w/ tomato sauce

Wedges, sour cream & sweet chilli

PLEASE PLACE YOUR FOOD ORDER AT THE BAR
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SPARKLING

NV Leftbank Brut SA
NV Grandin Piccolo FR
NV Te Hana Reserve Cuvée NZ
NV Moet & Chandon Imperial Brut FR
WHITE

11 d’Arenberg Riesling McLaren Vale SA

10 East Pinot Grigio King Valley VIC
10 Cuttaway Hill Pinot Gris Southern Highlands NSW
11 Rightbank Sauvignon Blanc Semillion Margaret River WA
11 Leftbank Sauvignon Blanc Karadoc VIC
11 Opawa Sauvignon Blanc Marlborough NZ
10 Rightbank Chardonnay Orange NSW

10 Brokenwood Chardonnay Beechworth VIC/Cowra NSW

RED

11 East Pinot Noir Rosé (chilled) Yarra Valley VIC
10 Rightbank Pinot Noir
08 Leftbank Shiraz

09 Dunsborough Hills Shiraz

Mornington Peninsula VIC
Mudgee NSW

Western Australia

10 Yalumba The Strapper GSM Barossa Valley SA
08 Rightbank Merlot King Valley VIC
10 Leftbank Cabernet Merlot Karadoc VIC

10 Angus The Bull Cabernet Sauvignon Coonawarra SA
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