BAR
MENU

Snacks
Garlic butter cob loaf v 6
Add cheese 9
Roasted pumpkin, hummus, fried black rice vg gf 8
Focaccia, EVOO, olives, aged balsamic vinegar vg 8
Classical pork & fennel sausage roll, tomato sauce 17
Salt and pepper squid, tartare sauce, lemon gfo 15
Thai style popcorn chicken, spicy plum sauce gfo 15

Shared Platter
Panko prawns, focaccia, sausage rolls, popcorn chicken, salt & pepper squid, olives, tartar sauce, spicy plum sauce 26

Mains
Open lamb souvlaki, traditional Greek salad, tzatziki gfo 28
Fried kale salad, roasted beetroot, pumpkin, hummus, mixed leaves, cherry tomato, lemon & olive oil dressing vg gf 24
Add calamari or chicken 30
Chargrilled BBQ brisket cooked for 12 hours, Chicago style BBQ sauce, roasted rusted potatoes, slaw 36
Pan seared barramundi, lentil salsa, smoked radicchio puree, traditional cherry tomato, basil dressing gf 34
PUB Classics
Chicken parmigiana, fries, salad 31
Chicken schnitzel, fries, salad 29
Eggplant schnitzel or parmigiana, chips, salad v vgvgo 26
Grilled fish, chips, salad, tartar gf 28
Beer battered fish, chips, salad, tartar gfo 28
Fried chicken burger, spiced seasoning, cheese, bacon, lettuce, aioli, pickles, chips 25
GV Angus beef burger, bacon, American cheese, tomato, pickles, lettuce, classic sauce, chips 26
300g Porterhouse, chips, salad, choice of sauce gf 42

Mustard, gravy, pepper sauce, mushroom sauce, garlic butter

Sides $11

Steamed Broccoli, lemon & garlic butter v

Roasted rusted potatoes, sour cream & sweet chilli vgo
Chips, tomato sauce gf

Something for the Kids $15

Chicken Schnitzel or Parma, chips, salad

Beer battered fish, chips, salad gfo

Cheeseburger, tomato, lettuce, tomato sauce, chips
Spaghetti, Napoli sauce & parmesan vg

Dessert

Sticky date pudding, butterscotch sauce, vanilla ice cream 15
Chocolate brownie, vanilla ice cream, strawberry compote v 17
Kids ice cream, chocolate sauce, sprinkles gf 4

gf-gluten free, gfo gluten-free option available, vgo-vegan option available, vg-vegan, v-vegetarian



DRINKS

Sparkling

Seppelt The Drives Non Vintage, VIC

Chandon Non-Vintage, Yarra Valley VIC

T’Gallant Sparkling Prosecco, Mornington Peninsula VIC
Veuve Clicquot Brut Non Vintage, Champagne, France

White

Seppelt The Drives Chardonnay VIC 10 40
Coldstream Hills Sauvignon Blanc, Yarra Valley VIC
821 South Sauvignon Blanc, Marlborough NZ

Jim Barry Riesling, Clare Valley, SA

Cape Schanck Pinot Grigio, Mornington Peninsula VIC
Brown Brothers Moscato 200ml, VIC

Rosé
Cape Schanck Rosé, Mornington Peninsula VIC

Red

Seppelt The Drives Shiraz, VIC 10 40

Saltram No1 Shiraz, Barossa Valley SA 121

Katnook Founder's Block Cabernet Sauvignon, Coonawarra SA 10 40
Seppelt Drumborg Pinot Noir, Henty VIC 60

Squealing Pig Pinot Noir, Marlborough NZ

Beer

Stomping Ground raspberry
Venom Golden Ale

Moondog tropical 9

Capital IPA 11

Corona Matso's ginger beer
Two Bays pale ale 'gluten free'
Yeah Buoy Non-Alcoholic XPA
Carlton Draught

Victoria Bitter

Cascade Premium Light

Cocktails

Espresso Martini: 666 Butter vodka, Kalua, coffee, sugar syrup
Charlie Chaplin: Apricot brandy, Haymans sloe gin, FC lime juice
Negroni: Gin, Campari, Sweet Vermouth

Aperol Spritz: Aperol, prosecco, soda water

Margarita: Cointreau, tequilla, FC lime juice

RTD

White Claw Seltzer
Jim Beam & Coke
Jack Daniel’'s & Coke

10
16
10

10

10

10

10

12

10

11

11
11

11
10
11

o 0 0o

18
18
20
16
18

12
11
11

40
60
40
140

40
60
40
55
40
10

40

48
121
40
60
65
40



