SPARKLING

VILLA JOLANDA Prosecco NV .
Fragrant & floral with notes of stone fruit & spring ﬂomtrs

CHARLES PELLETIER Blanc De blancs &
French sparkling, methode traditionnelle, fruity notes

LONG ROW Chardonnay Pinot Noir
Vibrant refreshing ripe red berries & sweel spice

WHITE WINE

LES PEYRAUTINS Chardonnay ‘
Fruity with delicate perfume of apple, pear, dry ﬁmsh

PALADINO Pinot Grigio -
Immedtate perfume, fresh fruity, dry & ﬂm'ourﬂd

CHALK HILL BLUE Moscato
Sweet notes of lychees & ginger with a delicious ﬁnuh

ALKOOMI ‘White Label’ Riesling
Fresh & vibrant with citrus, white florals & shabcr notes

MOUNT RILEY Sauvignon Blanc
Vibrant with flavours of passionfruit & citrus

GREEN BAY Semillon Sauvignon Blanc 1
Crisp & refreshing with tropical fruits & zesty citrus

ALKOOMI Chardonnay i

Intense & vibrant with notes of ripe stone fruits & subrle oak

CHALK HILL BLUE Semillon Sauvignon Blanc <4
Intensely flavoured, pristine fruit with a clean and :Ippy palate
ROSE

NINE VINES Rosé
Bome dry with ripe red berries & savory spice.

LETRE MAGIQUE Rosé
Effusive fresh fruity & quite dry, refreshing
RED

LES PEYRAUTINS Pinot Noir |
Mild & elegant, intense fruity aroma, distinct apricot

ROCHFORD ‘Latitude’ Pinot Noir

Soft & juicy with notes of red fruils & maraschino rhcrnﬂ :

ALKOOMI ‘White Label’ Shiraz
Silky & sumptuous with red cherries & chocolate ﬂawurs

CHALK HILL BLUE Cabernet Merlot
Medium bodied with fresh plums, mulberry & cedar notes

THE BARD Hollick Cabernet Sauvignon
Intense dark fruits notes with lifted spice

EARTHWORKS Barossa Valley Shiraz
Intense dark fruits notes with lifted spice

COCKTAILS
APEROL SPRITZ Aperol, Prosecco, soda
AMERICANO Campari, Cinzano rosso, soda
NERGONI Campari, Cinzano rosso, gin
SANGRIA Apple, orange, lemon juice & red wine
TEQUILA SUNRISE Orange, lemon juice, grenadine, tequila
BLUE LAGOON Blue curacao lemonade on crushed ice
BLUE HAWAIIAN Curacao, coconut cream, Pineapple juice white rum
SEX ON THE BEACH Cranberry, peach, orange juice, vodka
PINA COLADA Coconut rum, pineapple, coconut cream
BLUE HAWAIIAN Curacao, coconut cream, white rum
LONG ISLAND ICE TEA Tequila, rum, gin, Cointreau
BAY BREEZE Cranberry, pineapple juice, vodka
MOJITO White rum, mint, lime, soda
COSMOPOLITAN Cranberry, Vodka, triple sec
DARRK AND STORMY Dark rum, lemoné- lime, gold ginger beer
MOSCOW MULE Sky vodka, crushed lime, Bundaberg ginger beer

SPIRITS & MIXERS
BAILEYS

SKY VODKA

BEEFEATERS PINK GIN
BACARDI RUM

SAILOR JERRY’S SPICED RUM
TEQUILA JOSE CUERVO
JIMADOR

BOURBON JACK DANIELS
JAMESONS IRISH WHISKEY
COGNAC VSOP COURVOISIER
WILD TURKEY

BOMBAY SHAPPIRE
NEPOLEON BRANDY
COCOLADA

JOHNNIE WALKER BLACK LABEL
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BEERS & CIDERS
LITTLE CREATURES PALE ALE
ASAHI
PERONI
HAHN SUPER DRY
JAMES SQUIRE ONE FIFTY LASHES
ROGER
GREAT NORTHERN
CORONA
LAGER SHANDY
REKORDERLIG STRAWBERRY & LIME

MATSO'S GINGER BEER
ar ole on tap, check with yo

server for beer of the day

SOFT DRINKS

COKE / DIET COKE / SPRITE / FANTA /
GINGER ALE / LEMON LIME BITTERS / ICED TEA

JUICE
ORANGE / APPLE / COCONUT / PINEAPPLE

WATER

Y

STILL / SPARKLING

ur

COFFEE e
FLAT WHITE / LATTE / CAPPUCCINO / Q 4/5

LONG BLACK / SHORT MACCHIATO
LONG MACCHIATO 5 MACCHIATO

CHAI LATTE 5.5 DIRTY CHAI LATTE

MOCHA 6.5 ICED LATTE
FRAPPE 8 AFFOGATTO
ESPRESSO 4 BABY CHINO

EXTRA SHOT 1 SOY/ALMOND MILK

ADD FRANGELICO OR BAILEYS 5

TEA

ENGLISH BREAKFAST / EARL GREY /
GREEN TEA / JASMINE / PEPPERMINT

05




STARTERS
FOCACCIA GARLIC BREAD Homemade confit garlic butter
MARINATED HEIRLOOM OLIVES Garlic & chilli
TWICE COOKED ROYAL BLUE POTATO CHIPS Confit garlic aioli
CRINKLED SWEET POTATO WEDGES Smoked chillt dip
FRIED SALT & PEPPER SQUID Rocket leaves & lemon
BUTTERMILK FRIED CHICKEN WINGS House dip
PORK BELLY BAQO Sweet soy relish
TEMPURA PRAWNS fried, Sriracha aioli
OVEN BAKED MEAT BALLS tomato passata,grana padano
FRIED PORK & CHIVE GYOZA dumpling, soy
GRILLED CHORIZO sourdough

SHARE BOARD
BREAD & DIP TO SHARE

ANTIPASTO PLATTER
Arancini, tempura prawns, cured meals, olives, goat cheese, squid

BAYBAYS SEAFOOD PLATTER
Calamari, barramundi, octopus, prawns,, smoked salmon

ENTREE

CHARRED FREMANTLE OCTOPUS GF
Pear, chimichurri, radish, house salad

PUMPKIN & FETA ARANCINI V
Rocket, tomato passata, shaved parmesan

CHAR GRILLED CALAMARI Gf
Seasonal greens, house marinade

ANCIENT GRAIN SALAD VG
Quinoa, butternut pumpkin, goat cheese, charred tomatoes, beetroot

BRUSHETTA DUO
Traditional, smoked salmon

PRAWN, MANGO & AVOCADO SALAD GF

CHICKEN CAESAR SALAD
cos, anchovy, eggs, crouton, bacon, grana padano

CRUNCHY ITALIAN SALAD V
olives, croutons, capsicum, red onion, balsamic reduction

BURGERS & SANDWICHES

WAGYU BEEF BURGER
Milk bun, salad, beetroot, cheddar, relish, fries

GRILLED CHICKEN & AVOCADO BURGER
Milk bun, cheddar, salad, relish, fries

LAMB & TZATZIKI BURGER
Milk bun, salad, cheddar, relish, fries

VEGETABLE BURGER
Milk bun, salad, cheddar, relish, fries

GRILLED FISH BURGER
Milk bun, salad, relish, fries

STEAK SANDWICH
Sirloin, cheddar, salad, sourdough, relish, fries

CHICKEN & BACON SANDWICH
grilled chicken, cheddar, avocado, Sourdough, relish, fries

PIZZA
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MARGHERITA

VEGETARIAN mushiroom, olives, capsicum, onion
SMOKED SALMON & CAPER

84° BRAISED BEEF

PROSCIUTTO, ROCKET & PARMESAN

SMOKED B8BQ CHICKEN .
PULLED LAMB SHOULDER

SEAFOOD PIZZA

SALAMI & CHILLI

SEAFOOD
FISH & CHIPS
salad greens, lemon, tartare sauce

SEAFOOD BASKET
Salad greens, lemon, tartare sauce

PAN SEARED BARRAMUNDI GF
Celeriac remoulade & king prawn

GRILLED SALMON GF
pomegranate & orange salad
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PASTA
POTATO GNOCCHI

Wild mushrooms, goat cheese, pinenuts & rocket pesto

SEAFOOD SPAGHETTI MARINARA
Squid, prawns, mussels, chilli

LAMB RAGOUT
Fettuccine, parmesan

POLLO PUTTANESCA
Penne, Chicken, anchovy, chilli, olives, capers

MEATBALLS
Linguini, Napolitano, grana padano

FETTUCCINE BOLOGNASE

MEAT

BRAISED BEEF CHEEKS
Pommes mash, Rocket & Daikon salad

PERI-PERI GRILLED CHICKEN
Panzanella salad

TWICE COOKED PORK BELLY
Pear & watermelon salad, red wine gravy

KERRIGAN VALLEY RIB EYE
300gm, House salad, Cultured butter

BBQ PORK RIBS
[fries, salad

SIDES - $10
POTATO MASH
GARLIC & HERB ROASTED MUSHROOMS
ROCKET, PEAR & PARMESAN SALAD
SEASONAL SALAD

KIDS - $10
CHICKEN NUGGETS & CHIPS
FISH & CHIPS
SPAGHETTI BOLOGNAISE
KIDS SALAD
HAM & PINEAPPLE PIZZA
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