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Snacks & Starters

Freshly shucked oysters, pickled rosella, chives (6] Le, Lo
Raw Kingfish, citrus soy, pickled shallots Le,Lp

Pan fried halloumi, balsamic fig & sultanas, pepitas v, e
Pumpkin arancini, miso mayo, fried sage (4] v,Le

Potato cakes, vinegar salt, sour cream, spanner crab
Salt & pepper calamari, chipotle mayo Lo

Pork & fennel sausage roll, tomato relish [4)

Grilled Riverina lamb skewer, pita bread, tzatziki

Fried chicken, hot honey, pickled daikon

Pizzas

Margherita, Napoli, fior de latte, basil v, veo

Prosciutto, Napoli, balsamico, fior de latte, rocket & parmesan
Salami, Napoli, mozzarella, hot honey, parmesan

Truffle mushroom, fior de latte, provolone, confit garlic,
salsa verde v, veo

Buffalo chicken, Napoli, fior de latte, parmesan, jalapefio,
red onion, chives

Prawn, cherry tomatoes, confit garlic, fior de latte, chives
GLUTEN FREE BASE + 5

Sides

Basket of chips, aioli L¢, ve
Caprese salad; tomato, basil, bocconcini Le, v
Waterside garden salad ¢, ve

LG: LOW GLUTEN LD: LOW DAIRY VG: VEGAN V: VEGETARIAN VGO: VEGAN OPTION
| | L L L L | =2

PLEASE INFORM A TEAM MEMBER IF YOU HAVE ALLERGIES OR INTOLERANCES. WE'LL DO OUR VERY
BEST TO ACCOMMODATE THEM, BUT AS OUR MENU IS FRESHLY PREPARED IN OUR KITCHEN,
THERE MAY BE TRACE ALLERGENS.

THE WATERSIDE

36
25
19
19
21
24
19
19
25

28
31
32
29

30
33

VEGAN CHEESE +5

14
14

14

Salads

Burrata & baked heirloom beets, fresh citrus, 31
yuzu dressing v, Le, veo

Crumbed rockling fish cakes, zucchini & rocket, dill dressing (3] 29

Caesar, parmesan dressing, caramelised bacon, croutons, 27

soft-cooked egg
ADD GRILLED CHICKEN TENDERS +5

The Classics

Fish & chips, vinegar salt, tartare sauce, salad, chips 34
Chicken parmigiana, smoked ham, cheese, salad, chips 34
Waterside cheeseburger, burger sauce, pickles, white onion, 29
chips Leo GLUTEN FREE BUN +4
Falafel burger, garlic yoghurt, lettuce, tomato, 29

pickled red onion, chips Leco GLUTEN FREE BUN +4

O’Connor’s beef cheek pie, baked mashed potato, 31
zucchini & rocket salad ¢

Mains

Pan fried Humpty Doo barramundi, roasted brussel sprouts, 39
parsnip crisp Le

Rosé prawn linguine, bacon, parsley, lemon confit, garlic, 34
pangratatto

250gm porterhouse, chips, salad, choice of truffle jus, 49
peppercorn sauce or Café de Paris butter ¢

300gm MB2+ scotch fillet, chips, salad, choice of truffle jus, 65
peppercorn sauce or Café de Paris butter e

Sweets

‘Orange Jaffa’, chocolate mousse, candied orange, mint L, ve 13

Sticky date doughnut, butter scotch, vanilla ice cream 13

PLEASE NOTE: ALL CREDIT AND DEBIT CARD TRANSACTIONS INCUR A BANK SURCHARGE FEE OF 1.21%. 15% PUBLIC HOLIDAY SURCHARGE APPLIES.
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Cocktails
Spiced passion buck
Rum, passionfruit, lime, ginger

Limoncello cucumber fizz
Vodka, limoncello, lime, cucumber, foam, prosecco

Hot honey marg
Tequila, pineapple, lemon, hot honey

Pineapple raspberry sour
Rum, vanilla vodka, pineapple, lemon, raspberry

Gin elderflower paloma
Gin, elderflower, lime, grapefruit, agave, soda

Michelada
Tequila, lime, strawberry, crisp lager, hot sauce

Violette glider
Gin, violette liqueur, butterfly pea tea, squash

Espresso martini
Vodka, hot brew, cold brew, vanilla

Limoncello spritz
Limoncello, prosecco, soda

Aperol spritz
Aperol, prosecco, soda

Frozen

Cafe d'winter
Baileys, Disaronno, milk, honey, Tia Maria float

Pa van frostbite
Vanilla vodka, passionfruit, oat milk

The Driving Range
LOW & NO

Pineapple NY 0.04%

Pineapple, lime, coconut, Bloody Shiraz Bandwagon

Hot straw
Strawberry, lime, ginger, hot sauce

18

25

25

22

24

24

17

24

21

21

21

17

16

16
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Beers

Melbourne Bitter LN

Balter Cerveza

Corona

Mountain Goat V.E.B.

Mountain Goat Summer Ale

Young Henry's Motorcycle Oil Porter
Green Beacon 7 Bells Passionfruit Sour Ale
Moo Brew Pale Ale

Bodriggy Cosmic Microwave Hazy IPA
Mountain Culture Status Quo Pale Ale

Light
Cascade Light 2.4%

Carlton Zero 0.01%

Asahi Super Dry Zero 0.0%

Heaps Normal Quiet XPA -0.5%

Wilde Brewing Gluten Free Pale Ale 3.5%

Seltzers & Others
Hard Rated Lemon Zero Sugar
Hard Rated Orange

South Ave Zero Sugar

Blue Raspberry / Orange / Mango

Hills Cider

Apple / Pear

Brookvale Union

Vodka Tropical Punch / Red Pub soda

Wines

Fiz=

Ottillie Brut NV

Multi Regional, SA

Hare & Tortoise Prosecco NV

King Valley, VIC

Chandon Brut NV

Multi Regional, VIC

Chandon Garden Spritz

Multi Regional, VIC

Moét & Chandon Imperial Brut NV
Epernay, France

Laurent Perrier Cuvee Rosé Brut NV
Tours-sur-Marne, France

Dom Pérignon Vintage 2015

Reims, France

White
Red Hut Sauvignon Blanc 2025

Marlborough, New Zealand

Petaluma Sauvignon Blanc 2024
Adeliade Hills, SA

Heatherlie Semillon Sauvignon Blanc 2025
Multi Regional, SA

Galante Pinot Grigio 2024

Delle Venezie, Italy

The Pass Pinot Gris 2024
Marlborough, New Zealand
Rieslingfreak no 5 2025

Eden Valley, SA

THE WATERSIDE

15
15
14

12

16

15 69
16 76
19 93
21 100
25 130

325

695

16 76
85
15 69
16 76
88
105

Leo Buring Riesling 2025

Clare Valley, SA

Monte Tondo 'Mito' Soave 2023
Veneto, Italy

Unico Zelo 'Alluvium' Fiano 2022

Adelaide Hills, SA

Cote Martin 'Galerie Texture' Chenin Blanc IGP
2024

Aude Valley, France

Scotchmans Hill Chardonnay 2025

Bellarine Peninsula, VIC

Mac Forbes Yarra Junction 'Village' Chardonnay
2021

Yarra Valley, VIC

Shaw & Smith M3 Chardonnay 2024

Adelaide Hills, SA

Leeuwin Estate 'Art Series' Chardonnay 2022
Margaret River, WA

William Fevre Petit Chablis 2023

Burgundy, France
Pink
Upside Down Rosé 2024

Clare Valley, SA

Alpha Box & Dice 'Tarot' Rosé 2025
McLaren Vale, SA

Jules Cotes de Provence Rosé 2024
Provence, France

Chateau d'Esclans Whispering Angel Rosé 2024

Provence, France

Red

22 Degree Halo 'Chill with the Moon' 2024 (chilled)

Riverland, SA

Yering Lane Pinot Noir 2024

Yarra & King Valley, VIC

Dalrymple Pinot Noir 2024

Pipers River, TAS

Ata Rangi 'Crimson' Pinot Noir 2023
Martinborough, NZ

Mesta Tempranillo 2024

Ucles, Spain

Willunga 100 Grenache 2024

McLaren Vale, SA

Yangarra 'Circle' Field Blend Red 2024
McLaren Vale, SA

Perrin 'Reserve' Cotes-du-Rhone 2022
Rhone Valley, France

Vietti Langhe Nebbiolo 2024 'Perbacco' DOC
Piedmont, Italy

Semprevino Shiraz 2024

McLaren Vale, SA

Heathcote Estate Shiraz 2022
Heathcote, VIC

Baroola Wines 'Caitlin' Shiraz 2021
South East Australia, SA

Deep Woods Cabernet Sauvignon 2023
Margaret River, WA

Wild Folk Nero d'Avola 2023

Langhorne Creek, SA

Isole e Olena Chianti Classico

Tuscany, Italy

PLEASE NOTE: ALL CREDIT AND DEBIT CARD TRANSACTIONS INCUR A BANK SURCHARGE FEE OF 1.21%. 15% PUBLIC HOLIDAY SURCHARGE APPLIES.
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