
Head to the food counter to place your order and you will receive
a buzzer to collect your food when it’s ready to go. 

1.65% SURCHARGE APPLIED ON ALL CARD TRANSACTIONS   15% SURCHARGE APPLIED ON PUBLIC HOLIDAYS   OUR MENU IS PREPARED IN A KITCHEN THAT HANDLES NUTS, SHELLFISH, GLUTEN AND EGGS. 
WHILST REASONABLE EFFORTS ARE TAKEN TO ACCOMMODATE GUESTS DIETARY NEEDS WE CANNOT GUARANTEE THAT FOOD WILL BE ALLERGEN FREE.  (V) VEGETARIAN, (VE) VEGAN, (VEO) VEGAN OPTION, (VO) VEGETARIAN OPTION, (GF) GLUTEN FREE

Classic Caesar salad .................................................................

Baby spinach, pickled beetroot, goats cheese salad, pinenuts & sherry vinaigrette (GF)

Roasted sweet potato, quinoa, Spanish onions, raisins, almonds & kale (V).............

Vietnamese noodle salad, lettuce, carrot, cucumber, bean shoots, Nouc Cham ...........

(add coconut poached chicken 8)

Southern fried chicken burger, bacon, cheese, coleslaw, chipotle mayo ................

Meatball sub, Napoli sauce, pecorino, basil ..........................................

Sher Wagyu cheeseburger, tomato, lettuce, Big T’s sauce ..............................

Roast beef roll, mustard, horseradish, cos lettuce ...................................

Vegetarian Korean burger, coleslaw, Ssamjang kewpie ..................................

Stone-fired cheesy garlic focaccia (V,VEO)............................................

Stone-fired flatbread, hummus, pea-guacamole, pickled peppers (V).....................

Smoked Louisiana pork tacos, pickled cabbage, avocado ................................

Crispy popcorn prawns, yuzu mayonnaise ...............................................

Salt & pepper calamari, papaya salad, Nam Jim (GF) ...................................

Japanese fried chicken, toasted sesame dressing ......................................

Nachos chilli beef, sour cream, guacamole, jalapenos (VEO/VO 22) (GF).................

Prawn spring rolls, sweet chilli sambal ..............................................
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Pasta bolognese, garlic bread finger..................................................

Cheeseburger & fries..................................................................

Petit parma & fries...................................................................

Vanilla ice cream, chocolate sauce....................................................

Carrot & walnut cake, cream cheese frosting ..............................................

Passionfruit curd doughnuts ..............................................................

Warm chocolate brownie, vanilla bean ice cream............................................

Thai coconut chicken bowl, steamed rice, cabbage, pickled carrot & coriander ..............

Baked salmon miso bowl, steamed rice, pickles, soft egg, toasted sesame....................

Chicken schnitzel, Japanese curry gravy, coleslaw, rice ...................................

Chicken parma, smoked ham, mozzarella, confit tomato, coleslaw, fries......................

Baked eggplant, mozzarella, confit tomato, coleslaw, chips (V,VGO).........................

300g O’Connors porterhouse, garlic butter, salad, fries 

Beer battered fish & chips, old fashioned tartare, lemon, pickled onions ..................

Garlic prawn linguine, cherry tomatoes, basil, harissa oil ................................

Lamb Rogan Josh, steamed rice, toasted coconut & cucumber salad, fresh chilli (GF) ........

Thai salted barramundi, steamed rice, bok choi, caramelised lemongrass broth ..............

PUBLIC BARPUBLIC BAR

UNDER 12’S

SALADS

SMALLER & SHARED

SANDWICHES & BURGERS

PIZZA

LARGER

SOMETHING SWEET

SERVED WITH FRIES
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Margherita, San Marzano tomato, fior di latte, basil (V,VEO).............................

Pepperoni, San Marzano tomato, mozzarella, ricotta, hot honey ...........................

Slow cooked pineapple, San Marzano tomato, smoked ham ...................................

Sopressa salami, San Marzano tomato, mozzarella, olives, chilli, pesto ..................

Garlic prawns, San Marzano tomato, mozzarella, yuzu ranch, spring onion, lemon ..........

Capricciosa, San Marzano tomato, mozzarella, shaved ham, mushrooms, black olives ........

Mediterranean vegetables, pesto, pecorino (V,VEO) (white base) ..........................

Peri Peri chicken, San Marzano tomato, mozzarella, caramelised onions, roasted capsicum..

Potato and Italian sausage, San Marzano tomato, taleggio, salsa verde ...................

Slow cooked lamb shoulder, pickled onions, tzatziki, fresh parsley ......................
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(Add gravy, peppercorn, mushrooms 4 each)

HOW TO ORDER

PLEASE CHECK THE SPECIALS BOARD AT THE FOOD COUNTER FOR
TODAY’S OFFERINGS

The

Mt Zero olives (VE)..................................................................

Fries, Murray River salt (Add gravy 4) (V,VE,GF).....................................

Onion rings, BBQ ranch sauce (VE) ...................................................

Sweet potato fries, lime mayonnaise (V,VEO)..........................................
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SNACKS

ADD CHICKEN 6



1.65% SURCHARGE APPLIED ON ALL CARD TRANSACTIONS    15% SURCHARGE APPLIED ON PUBLIC HOLIDAYS

SIGNATURE COCKTAILS
The Fare Evader........................................................................
El Jimador Tequila, Watermelon, Lime

City Circle............................................................................
Nuve Vodka, Licor 43, Passionfruit, White Chocolate, Pineapple, Lemon

Last Stop Martini......................................................................
Nuve Vodka, Soho Lychee Liqueur, Apple, Lemon, Rose

The 96 to Brunswick....................................................................
White Rum, Green Chartreuse, Pineapple, Passionfruit, Lime

Night Rider............................................................................
Johnnie Walker, Fernet-Branca, Creme de Cacao, Licor 43, Torched Marshmallows
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CLASSIC COCKTAILS
Espresso Martini ......................................................................
Nuve Vodka, Kahlua, Coffee

French Martini ........................................................................
Haku Vodka, Chambord, Pineapple

Pornstar Martini ......................................................................
Nuve Vodka, Passoa, Vanilla, Passionfruit, Wonderfoam

Ruby Grapefruit Sour ..................................................................
Roku Gin, Ruby Grapefruit, Lemon, Wonderfoam

Margarita .............................................................................
El JImador Tequila, Triple Sec, Lime

Mojito ................................................................................
Bacardi Rum, Mint, Lime, Soda

Amaretto Sour .........................................................................
Disaronno Amaretto, Lemon, Angostura, Wonderfoam (VE)

Whiskey Sour ..........................................................................
Makers Mark Bourbon/Johnnie Walker Black, Lemon, Sugar, Angostura, Wonderfoam (VE)

Negroni ...............................................................................
Tanqueray Gin, Campari, Sweet Vermouth, Orange

Long Island Iced Tea ..................................................................
Nuve Vodka, Gordon’s Gin, Bacardi Rum, El Jimador Tequila, Triple Sec, Lemon
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Aperol Spritz .......................................................................

Solaro Limoncello Spritz ............................................................

Montpelia Pink Gin Spritz ...........................................................

Four Pillars Bloody Shiraz Gin Spritz ................................................

SPRITZES ON TAP
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NV Seppelt Great Entertainer Prosecco, Grampians VIC ..........................

NV The Lane ‘Lois’ Blanc de Blanc, Adelaide Hills SA ..........................

NV Piper Heidsieck Cuvee, Reims FRA ...........................................

WINE BY THE GLASS

SPARKLING & CHAMPAGNE 120ml 210ml
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Crabtree Estate Riesling, Clare Valley SA......................................

T’Gallant Cape Schank Pinot Grigio, Mornington VIC.............................

Pizzini Pinot Grigio, King Valley VIC .........................................

Squealing Pig Sauvignon Blanc, Marlborough NZ..................................

Kuku Sauvignon Blanc, Marlborough NZ ..........................................

St Hubert’s “The Stag” Chardonnay, Yarra Valley VIC ...........................

BC Chardonnay, Faraday VIC.....................................................

WHITE 150ml 250ml
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Miraval Studio Rose, Provence FRA .............................................

T’Gallant Rose, Mornington VIC ................................................

T’Gallant Pink Moscato, Mornington VIC ........................................

ROSE 150ml 250ml
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Marnong Estate Pinot Noir, Sunbury VIC ........................................

Pacha Mama Pinot Noir, Yarra Valley VIC........................................

The Gathering Sangiovese, Regional VIC.........................................

Tim Adams Grenache, Tempranillo, Malbec, Clare Valley SA.......................

Cape Margaret Cabernet Sauvignon, Margaret River WA ...........................

Buller RLB Shiraz, Rutherglen VIC .............................................

Vino Vagabond Shiraz, Heathcote VIC............................................

RED 150ml 250ml
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PUBLIC BARPUBLIC BAR
The

PLEASE CHECK THE SPECIALS BOARD AT THE FOOD COUNTER FOR
TODAY’S OFFERINGS


