MEAV

LUNCH
Sodods

CAESAR SALAD (GFO) 19

Cos lettuce, bacon, anchovies, parmesan, croutons & egg with classic
Caesar dressing

ROQUETTE & PEAR SALAD (V) (GF) (CN) (VGO) 16

Fresh roquette, sliced pear, walnuts, parmesan & raspberry dressing

MEDITERRANEAN SALAD (V) (GF) (VGO)
Salad leaves, sun-dried tomatoes, onions, kalamata olives, beetroot & feta
with Italian vinaigrette

CAPRESE SALAD (V) (GF) 14
Fresh sliced tomato, fresh basil leaves & buffalo mozzarella

SMOKED SALMON SALAD (GF) 24.5
Smoked salmon, salad leaves, tomato, red onion, avocado, egg, capers, dill
& vinaigrette

LEMON PEPPER CALAMARI SALAD 22.5
Fried calamari, salad leaves, tomato, red onion, sun-dried tomatoes,
avocado & vinaigrette

Tntrees
GARLIC BREAD (V) 9
Crusty bread toasted with house garlic butter & herbs
BRUSCHETTA (V) (VGO) 14
Tomatoes, Spanish onions, garlic o0il & fresh basil on crusty bread
ARANCINI 15
Crispy risotto balls with a chef’s selection filling
OYSTERS
NATURAL (GF) Half 31 / Dozen 60
Sydney Rock oysters, served with lemon & mignonette
KYLPATRICK Half 34 / Dozen 62
Baked Sydney Rock oysters topped with bacon & Worcestershire sauce
SCALLOPS (GFO)
Pan-seared scallops, caper lemon butter sauce, cauliflower purée & florets
CALAMARI 18
Fried calamari lemon & pepper, pickle, aioli & fresh lemon
CHARGRILLED OCTOPUS (GFO) 24
Grilled octopus, romesco, potatoes, smoked paprika & aioli
LAMB SKEWERS 24

Grilled lamb skewers, served with couscous, sun-dried tomato, feta, salsa
verde & tzatziki yoghurt

Posto & Rigotto

LOBSTERLINGUINE (GFO) 62
Grilled lobster tail with bisque, cherry tomatoes, garlic & white wine
LINGUINE MARINARA (GFO) 39

Sautéed selection of fresh seafood with Napoli sauce, chilli, garlic & white
wine

SPAGHETTI VONGOLE (GFO

Sautéed Clams with cherry tomatoes, chilli, garlic, olive oil & white wine

PAELLA (GF)
Sautéed selection of fresh seafood & chorizo with traditional Spanish-style
rice, peas, leek & saffron

GNOCCHI TRUFFLE MUSHROOM (V) (CN) 29
House-made potato gnocchi with mushroom ragu, hazelnut, truffle oil &
buffalo mozzarella

PUMPKIN RISOTTO (V) (GF) (CN) 24
Arborio rice with creamy pumpkin, sun-dried tomato, pine nuts & parmesan
SPAGHETTI PESTO (V) (CN) 24
House-made basil pesto with, roquette, pine nuts & parmesan
LINGUINE CARBONARA (GFO) 26
Creamy sauce with bacon & parmesan

SPAGHETTI BOLOGNESE (GFO) 25
House-made beef ragu slow-cooked in Napoli sauce & parmesan

PENNE AMATRICIANA (GFO) 25

Napoli sauce with bacon, onion, olives, chilli & parmesan

Poninie & Burgers

LOBSTER AVOCADO ROLL 26.5
Lobster, prawns, avocado, aioli & dill

STEAK ROLL 19.5
Porterhouse, lettuce, tomato, aioli & BBQ sauce

CHICKEN BURGER 18.5
Crumbed chicken, aioli, lettuce, tomato & cheese

WAGYU BURGER 19.5
Wagyu beef patty, lettuce, tomato, pickles, aioli & cheese

EGG & BACON BURGER 17.5
Fried eggs, bacon, cheese & secret sauce

SMOKED SALMON PANINI 18
Smoked salmon, salad leaves, capers, aioli & dill

PROSCIUTTO PANINI 18
Prosciutto, buffalo mozzarella, aioli, pickles & basil

CRISPY PORCHETTA PANINI 18

Free range roasted pork loin, fennel coleslaw & aioli

CAPRESE PANINI (\é) (VGO)
nade,

Fresh tomato, olive tape buffalo mozzarella, avocado & basil

4ewfooﬂ

LOBSTER TAIL (GFd) 68
Grilled lobster tail, served with bisque, balmain bugs, kipfler potatoes &
peas

KING PRAWNS (GF)
Grilled king prawns, served with grain salad, fennel slaw & caper lemon
butter sauce

CALABRIAN MUSSELS (GFO)

Sautéed mussels in tomato, nduja, garlic & chilli, served with crusty bread

SALMON aSGF)
Plan-seared salmon fillet served with broccolini, sweet pea puree & fennel
slaw

BARRAMUNDI (GF?
Pan-seared barramundi fillet served with roquette, cherry tomatoes, fennel
slaw & caper lemon butter sauce

GSS SEAFOOD PLATTER (GFO
Salmon, Barramundi, Lobster Tail, King Prawns, Mussels,
Natural Oysters & Calamari, served with chips, salad & tartar sauce

Gridl

KANGAROO (GF) 39
Grilled tenderloin cooked medium rare, served with
grain salad, roquette, mixed berries jus & balsamic glaze

180

EYE FILET 250g (GFO) o4
Grass Fed MB3+, served with chips & salad
PORTERHOUSE 250g (GFO) 58
Grass Fed MB2+, served with chips & salad
SCOTCH FILET 250g (GFO) 62
Grass Fed MB2+, served with chips & salad
RIB EYE 350g (GFO) 68
Grass Fed MB3+, served with chips & salad
LAMB CUTLETS (GFO) 52

Grilled lamb cutlets, couscous, sun-dried tomato, feta, salsa verde &
tzatziki yoghurt

PORCHETTA (GF) 42
Oven-roasted crispy skin pork loin, pumpkin puree & fennel slaw
CHICKEN PARMIGIANA 30

Crumbed Chicken breast topped with Napoli sauce & mozzarella,
with chips & salad

GSS MIX PLATTER (GFO) 160
Porterhouse, Lamb cutlets, Chorizo, Chicken, Barramundi, King Prawns
& Calamari, served with chips, salad & your choice of sauce



Entrees
GARLIC BREAD (V) 9

Crusty bread toasted with house garlic butter & herbs
Add melted mozzarella cheese + 3

BRUSCHETTA (V) (VGO) 14
Tomatoes, Spanish onions, garlic oil & fresh basil on crusty bread
Add buffalo mozzarella + 7.50

ARANCINI 15
Crispy risotto balls with a chef’s selection filling

OYSTERS
NATURAL (GF) Half 31/Dozen 60
Sydney Rock oysters, served with lemon & mignonette

KYLPATRICK Half 34/ Dozen 62
Baked Sydney Rock oysters topped with bacon & Worcestershire sauce

SCALLOPS (GFO) 24
Pan-seared scallops, caper lemon butter sauce, cauliflower purée & florets

CALAMARI 18
Fried calamari lemon & pepper, pickle, aioli & fresh lemon

CHARGRILLED OCTOPUS (GFO) 24
Grilled octopus, romesco, potatoes, smoked paprika & aioli

LAMB SKEWERS 24

Grilled lamb skewers, served with couscous, sun-dried tomato,
feta, salsa verde & tzatziki yoghurt

Codpds

Add Chicken +9  Add Salmon +12.5 Add Beef +13

Add Burrata +12

CAESAR SALAD (GFO) 19
Cos lettuce, bacon, anchovies, parmesan, croutons & egg with classic Caesar dressing
Add chicken + 9

ROQUETTE & PEAR SALAD (V) (GF) (CN) (VGO) 16
Fresh roquette, sliced pear, walnuts, parmesan & raspberry dressing

MEDITERRANEAN SALAD (V) (GF) (VGO) 16

Salad leaves, sun-dried tomatoes, onions, kalamata olives, beetroot & feta with Italian
vinaigrette

Add chicken +9 Add salmon + 12 Add beef + 13

CAPRESE SALAD (V) (GF) 14
Fresh sliced tomato, fresh basil leaves & buffalo mozzarella
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LOBSTER TAIL (GF) 68
Grilled lobster tail, served with bisque, balmain bugs, kipfler potatoes & peas

KING PRAWNS (GF) 42
Grilled king prawns, served with grain salad, fennel slaw & caper lemon butter sauce

CALABRIAN MUSSELS (GFO) 34
Sautéed mussels in tomato, nduja, garlic & chilli, served with crusty bread

SALMON (GF) 38
Pan-seared salmon fillet served with broccolini, sweet pea puree & fennel slaw

BARRAMUNDI (GF) 39
Pan-seared barramundi fillet served with roquette, cherry tomatoes, fennel slaw & caper
lemon butter sauce

GSS SEAFOOD PLATTER (GFO) 180

Salmon, Barramundi, Lobster Tail, King Prawns, Mussels,

Natural Oysters & Calamari, served with chips, salad & tartar sauce
Upgrade Oysters to Kilpatrick + 5

Gid
Vil
CHIPS WITH AIOLI 9

CREAMY MASH (GF) 10
GARDEN SALAD (GF) 9
BROCCOLINI WITH ALMOND & FETA (GF) (CN) 15

Desserts

TIRAMISU 18 STICKY DATE PUDDING 18
PAVLOVA (GF) 16 PANNA COTTA (GF) 16
AFFOGATO 8

Vanilla ice cream drowned in hot espresso.
Frangelico + 4 Kahlua + 4 Baileys + 4 Sambuca + 4

Gritd

Add any of these sauces + 5
Red wine jus / Creamy pepper / CREAMY MushroomS / GARLIC BUTTER

KANGAROO (GF) 39
Grilled tenderloin cooked medium rare, served with
grain salad, roquette, mixed berries jus & balsamic glaze

EYE FILET 250g (GFO) 64
Grass Fed MB3+, served with chips & salad
Add a King Prawn + 10.50 / Crayfish Tail + 18.50

PORTERHOUSE 250g (GFO) 58
Grass Fed MB2+, served with chips & salad
Add a King Prawn + 10.50 / Crayfish Tail + 18.50

SCOTCH FILET 250g (GFO) 62
Grass Fed MB2+, served with chips & salad
Add a King Prawn + 10.50 / Crayfish Tail + 18.50

RIB EYE 350g (GFO) 638
Grass Fed MB3+, served with chips & salad
Add a King Prawn + 10.50 / Crayfish Tail + 18.50

LAMB CUTLETS (GFO) 52
Grilled lamb cutlets, couscous, sun-dried tomato, feta, salsa verde & tzatziki yoghurt

PORCHETTA (GF) 42
Oven-roasted crispy skin pork loin, pumpkin puree & fennel slaw

CHICKEN PARMIGIANA 30

Crumbed Chicken breast topped with Napoli sauce & mozzarella,
with chips & salad

Add Ham +1

GSS MIX PLATTER (GFO) 160

Porterhouse, Lamb cutlets, Chorizo, Chicken, Barramundi, King Prawns
& Calamari, served with chips, salad & your choice of sauce

Pasta & Risotto

Add Mushrooms +4  Add Chicken +5 Add Burrata +12 GF Pasta +5

LOBSTER. LINGUINE (GFO) 62
Grilled lobster tail with bisque, cherry tomatoes, garlic & white wine

LINGUINE MARINARA (GFO) 39

Sautéed selection of fresh seafood with Napoli sauce, chilli, garlic
& white wine

AVAILABLE AS A RISOTTO (GF)

SPAGHETTI VONGOLE (GFO) 36
Sautéed Clams with cherry tomatoes, chilli, garlic, olive oil & white wine

PAELLA (GF) 42
Sautéed selection of fresh seafood & chorizo with traditional Spanish-
style rice, peas, leek & saffron

GNOCCHI TRUFFLE MUSHROOM (V) (CN) 32

House-made potato gnocchi with mushroom ragu, hazelnut, truffle oil
& buffalo mozzarella

AVAILABLE AS A RISOTTO (GF) (VGO)

PUMPKIN RISOTTO (V) (GF) (CN) 28
Arborio rice with creamy pumpkin, sun-dried tomato, pine nuts
& parmesan

SPAGHETTI PESTO (V) (CN) 28
House-made basil pesto with, broccolini, pine nuts & parmesan

LINGUINE CARBONARA (GFO) 29
Creamy sauce with bacon & parmesan

SPAGHETTI BOLOGNESE (GFO) 29
House-made beef ragu slow-cooked in Napoli sauce & parmesan

PENNE AMATRICIANA (GFO) 29
Napoli sauce with bacon, onion, olives, chilli & parmesan

Kids

STEAK & CHIPS 15
CHICKEN & CHIPS 14

FISH & CHIPS 14
SPAGHETTI BOLOGNESE 14

Please inform staff of any allergies or dietary requirements
GF: Gluten-Free / GFO: Gluten-Free option / CN: Contains Nuts
. T > Ve
e V: Vegetarian / VGO: Vegan option
@GRILLSTEAKSEAFOOD
@ GRILLSTEAKSEAFOOD.COM.AU
Z=YRESERVATIONS@GRILLSTEAKSEAFOOD.COM.AU


https://grillsteakseafood.com.au/
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Mga pagkain
TINAPAY NG BAWANG (V) 9
Malutong na tinapay na inihaw na may bahay na mantikilya ng bawang at

mga halamang gamot.
Magdagdag ng natunaw na mozzarella cheese + 3

BRUSCHETTA (V) (VGO) 14

Mga kamatis, sibuyas na Espanyol, langis ng bawang, at sariwang basil sa
tinapay na may crust.

Magdagdag ng buffalo mozzarella sa halagang + 7.50

ARANCINI 15
Crispy risotto balls na may pagpili ng chef

OYSTERS NATURAL (GF) Kalahating 31/ Dosena 60
Sydney Rock oysters, inihahain kasama ng lemon at mignonette

KYLPATRICK Kalahati 34 / Mga Kahon 62
Mga inihaw na Sydney Rock oyster na may bacon at Worcestershire sauce

SCALLOPS (GFO) 24
Mga pan-seared na scallop, sarsa ng caper lemon butter, cauliflower purée
at florets

CALAMARI 18
Pritong calamari na may lemon at paminta, atsara, aioli, at sariwang lemon.

CHARGRILLED OCTOPUS (GFO) 24
Inihaw na pugita, romesco, patatas, pinausukang paprika, at aioli

MGA TUHOK NG KORDERO 24
Mga inihaw na tuhog na tupa, inihahain kasama ng couscous, pinatuyong
kamatis, feta, salsa verde, at tzatziki na yogurt.

Maoa ensalada

Magdagdag ng Manok +9 Magdagdag ng Salmon +12.5 Magdagdag ng Baka +13
Magdagdag ng Burrata +12

CAESAR SALAD (GFO) 19

Lettuce na Cos, bacon, bagoong, parmesan, crouton, at itlog na may tradisyunal
na Caesar dressing

Magdagdag ng manok + 9

SALAD NG ROQUETTE AT PERA (V) (GF) (CN) (VGO) 16
Sariwang roquette, hiniwang peras, walnut, parmesan, at dressing na raspberry

MEDITERRANEAN SALAD (V) (GF) (VGO) 16

Mga dahon ng salad, pinatuyong kamatis, sibuyas, olibong kalamata, beetroot,
at feta na may Italian vinaigrette.

Magdagdag ng manok + 9 Magdagdag ng salmon + 12 Magdagdag ng karne ng
baka +13

SALAD CAPRESE (V) (GF) 14
Sariwang hiniwang kamatis, sariwang basil, at buffalo mozzarella

Pagkaing-dagat

LOBSTER TAIL (GF) 68
Inihaw na lobster tail, inihahain kasama ng bisque, balmain bug, kipfler na patatas
at mga gisantes.

KING PRAWNS (GF) 42
Inihaw na king prawn, inihahain kasama ng salad na butil, fennel slaw, at sarsa ng caper
lemon butter.

CALABRIAN MUSSELS (GFO) 34
Mga ginisang tahong sa kamatis, nduja, bawang, at sili, na inihain kasama ng
malutong na tinapay.

SALMON (GF) 38
Pan-seared na fillet ng salmon na inihahain kasama ng broccolini, purée ng matamis
na gisantes, at fennel slaw

BARRAMUNDI (GF) 39
Pan-seared na fillet ng barramundi na inihain kasama ng roquette, cherry tomatoes,
fennel slaw, at caper lemon butter sauce.

GSS PLATTER NG DAGAT (GFO) 180
Salmon, Barramundi, Lobster Tail, King Prawns, Mussels, Natural Oysters at Calamari, na
inihain kasama ng patatas, salad, at tartar sauce.

I-upgrade ang OysWia Kilpatrick + 5

ga aspeto

CHIPS NA MAY AIOLI9

CREAMY MASH (GF) 10

SALAD NG HARDIN (GF) 9

BROCCOLINI NA MAY ALMOND AT FETA (GF) (CN) 15

Mga
panghimagas

TIRAMISU 18 MALAGKIT NA PUDDING 18 PAVLOVA (GF) 16 PANNA COTTA

& 03 9642 2267
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(GF) 16 AFFOGATO 8
Nalubog ang vanilla ice cream sa mainit na espresso.
Frangelico + 4 Kahlua + 4 Baileys + 4 Sambuca + 4

rill

Magdagdag ng alinman sa mga sarsang ito + 5 Red wine jus / Creamy
pepper / Creamy mushrooms / Garlic butter

KANGAROO (GF) 39 Inihaw na tenderloin na niluto sa medium rare,
inihahain kasama ang grain salad, roquette, at mixed berries jus na may
balsamic glaze.

EYE FILET 2509 (GFO) 64 Grass Fed MB3+, inihain kasama ng patatas at
salad. Magdagdag ng King Prawn + 10.50 / Crayfish Tail + 18.50

PORTERHOUSE 2509 (GFO) 58 Grass Fed MB2+, inihain kasama ng patatas
at salad. Magdagdag ng King Prawn + 10.50 / Crayfish Tail + 18.50

SCOTCH FILET 2509 (GFO) 62 Grass Fed MB2+, inihain kasama ng patatas at
salad Magdagdag ng King Prawn + 10.50 / Crayfish Tail + 18.50

RIB EYE 350¢g (GFO) 68 Grass Fed MB3+, inihain kasama ng patatas at
salad. Magdagdag ng King Prawn + 10.50 / Crayfish Tail + 18.50

LAMB CUTLETS (GFO) 52 Inihaw na lamb cutlet, couscous, pinatuyong
kamatis, feta, salsa verde, at tzatziki yogurt

PORCHETTA (GF) 42 Inihaw na baboy na may malutong na balat, purée ng
kalabasa at slaw ng fennel

CHICKEN PARMIGIANA 30 Tinapay na manok na may Napoli sauce at
mozzarella, na may chips at salad
Magdagdag ng Ham + 1

GSS MIX PLATTER (GFO) 160 Porterhouse, Lamb cutlets, Chorizo, Manok,

Barramundi, King Prawns, at Calamari, na inihain kasama ng mga chips,
salad, at iyong sarsa.

Pasta at Risotto

Magdagdag ng Kabute +4 Magdagda%ng Manok +5 Magdagdag ng Burrata +12
GF Pasta +5

LOBSTERLINGUINE (GFO) 62 Inihaw na buntot ng lobster na may bisque,
cherry tomatoes, bawang, at puting alak

LINGUINE MARINARA (GFO) 39 Sautéed na pagpili ng sariwang seafood na
may Napoli sauce, sili, bawang, at puting alak AVAILABLE BILANG
RISOTTO (GF)

SPAGHETTI VONGOLE (GFO) 36 Sautéed na mga tahong na may cherry
tomatoes, sili, bawang, olive oil at puting alak

PAELLA (GF) 42 Sautéed na pagpili ng sariwang seafood at chorizo na may
tradisyonal na Espanyol
estilo ng bigas, gisantes, leek at saffron

GNOCCHI TRUFFLE MUSHROOM (V) (CN) 32 Gawa sa bahay na potato
gnocchi na may mushroom ragu, hazelnut, truffle oil, at buffalo
mozzarella NA AVAILABLE BILANG RISOTTO (GF) (VGO)

PUMPKIN RISOTTO (V) (GF) (CN) 28 Arborio rice na may malinamnam na
kalabasa, pinatuyong kamatis, pinya, at parmesan

SPAGHETTI PESTO (V) (CN) 28 Spaghetti na may bahay na gawa na basil
pesto, broccolini, pine nuts, at parmesan

LINGUINE CARBONARA (GFO) 29 Malinamnam na sarsa na may bacon at
parmesan

SPAGHETTI BOLOGNESE (GFO) 29 Sariling gawa na beef ragu na mabagal
na niluto sa Napoli sauce na may parmesan

PENNE AMATRICIANA (GFO) 29 Napoli na sarsa na may bacon, sibuyas,
olibo, sili, at parmesan

Mga kabataan

STEAK at CHIPS 15

MANOK at CHIPS 14

FISH & CHIPS 14
SPAGHETTI BOLOGNESE 14

Mangyaring ipaalam sa kawani ang anumang allergy o mga

kinakailangan sa pandiyeta. GF: Gluten-Free / GFO: Gluten-Free na
opsyon / CN: Naglalaman ng Nuts / V: Vegetarian / VGO: Vegan na

opsyon.



GRILL STEAK SEAFOOD

-RESTAURANT-
DRINKS MENU

SPIRITS

VODKA

Moskovskaya 9.00 1.00
Belvedere 12.00 14.00
Grey goose 12.00 14.00
Kauffmann 12.00 14.00
RUM\ RON\ RHUM

Bacardi carta blanca 9.00 11.00
Havana 3 9.00 1.00
Havana especial anejo 10.00 12.00
Diplomatico mantuano 12.00 14.00
Kraken 12.00 14.00
Saylor jerry 10.00 12.00
Appleton estate 8 10.00 12.00
Plantation dark 12.00 14.00
Gosling dark 11.00 13.00
GIN

Tanqueray 11.00 13.00
Bombay 11.00 13.00
Hendrick's 12.00 14.00
Roku 132.00 15.00
TEQUILA

Espolon 10.00 12.00
Herradura 16.00 18.00
Don Julio 16.00 18.00
BOURBON\ RYE\ CANADIAN\ IRISH
Canadian club 10.00 12.00
Jameson 10.00 12.00
Jack Daniel's 9.00 11.00
Jim beam 9.00 1.00
Jim beam rye 9.00 11.00
Bulleit 10.00 12.00
Woodford reserve 10.00 12.00
Maker's mark 11.00 13.00
BLENDED SCOTCH

Johnnie Walker red 9.00 1.00
Johnnie Walker black 10.00 12.00
Chivas regal 12 1.00 13.00
Monkey shoulder 12.00 14.00
Starward two fold 18.00 20.00
SINGLE MALT

Glenmorangie 18.00 20.00
Laphroaig 16.00 18.00
Glenfiddich 14.00 16.00
GIN TONIC SELECTION 4c¢l 6cl
Roku & indian tonic 20.00 27.00
Hendrick's & eldelflower 20.00 27.00
Mare & mediterranean 18.00 25.00
Malfy pink grapefruit 18.00 25.00
Pink grapefruit soda

Street tropical & indian 20.00 27.00
Street Yuzu & yuzu tonic ~ 20.00 27.00
78 Choccolate & 20.00 27.00

pink grapefruit soda

NEAT MIXED COCKTAILS

PRE DINNER(APERITIVO)

Aperol spritz 18.00
Aperol, prosecco, soda

Americano 20.00
Campari, Red vermouth, soda
Negroni 22.00
Campari, gin, Red vermouth
Negroni sbagliato 22.00

Campari, red vermouth, prosecco
Martini cocktail 22.00
Gin, Dry vermouth
ANY TIME
Long island ice tea
Vodka, gin, triple sec
rum,lemon, sugar, cola
Paloma
Tequila, agave nectar,lime
pink grapefruit soda
Russian spring punch
Vodka, creme de cassiss
Lemon, sugar, prosecco
Pisco sour
Pisco, lemon, sugar
egg white(Vegan alternative)
Amaretto sour
Amaretto, lemon, sugar,
egg white(vegan alternative)
Caipirinha
Cachaca, lime, sugar
Gimlet
London dry gin
Home made cordial lime
AFTER DINNER

(DIGESTIVO, DESSERT DRINK)
Black\ white russian 18.00
Vodka, coffe liquor,
milk cream
Grasshopper
White chocolate liquor,
Mint liquor, milk cream
Golden cadillac
Galliano, chocolate liquor,
milk cream
Rusty nail
Scotch whisky, drambuie
Hanky panky
Gin, red vermouth
Fernet branca

8

22.00

22.00

22.00

22.00

22.00

18.00

20.00

16.00

16.00

18.00

22.00

SOFT DRINKS

POST MIX

Coke
Coke zero
Lemonade
Solo
Ginger ale
Soda
Tonic water
Chinotto
Aranciata rossa
Limonata
L&L bitter
WATER
Capi still water
San Pellegrino
250ml
San Pellegrino
750m|
JUICES
Apple
Pineapple
Cranberry
Orange
Tomato
COFFEE
Espresso
Macchiato
Long black
Long macchiato
Latte
Flat white
Cappuccino
Mocha
Ice coffee
Hot chocolate
Ice chocolate
Chai latte
Corretto
Affogato
Non alcoholic
With liquor
Irish coffee
TEA
Chamomille
Earl grey
English breakfast
Peppermint
Green tea

4.50
4.50
4.50
4.50
4.50
4.50
4.50
6.50
6.50
6.50
6.50

6.00
6.50

10.50

5.50
5.50
5.50
550
5.50

4.00
4.50
4.50
4.50
4.50
4.50
4.50
5.00
6.00
4.50
6.00
5.00
7.50
9/15

15.00

3.50
3.50
3.50
3.50
3.50



GRILL STEAK SEAFOOD

-RESTAURANT-
DRINKS MENU

SPARKLING WINES
GL
Champagne Taittinger \
France

Champagne Veuve Clicquot \

France

Prosecco Nao Nis 10
Friuli Venezia Giulia Italy

ROSE' WINE
10 degrees 10
Ravenhall Victoria

RED WINES
Pinot noir
Mike press 10

Adelaide Hills - SA
Nillumbik Estate Domenic's \
Yarra Valley - Vic

Lost Farm \
Tasmania

Merlot

Mike press
Adelaide Hills - SA
Rileys Engineer \
Eden Valley

Cabernet Sauvignon
Patritti

Mc Laren Vale - SA

The Old School Graduates \

Barossa Valley

10

12

Shiraz

10 Degrees 10
Ravenhall Victoria

Patritti 12

Mc Laren Vale -SA
The Old School Graduates  \
Barossa Valley
J&J Rivers lane Organic
Mc Laren Vale

Blend & imported
Grenanche\shiraz\Mourvedre \
Mc Laren Vale -SA
Bodega Tempranillo\Syrah
Manchuela Spain
Two faces San Giovese
Mc Laren Vale -SA
Levorato Montepulciano
Dolo Italy
Levorato Nero D'avola
Dolo Italy
Levorato Primitivo
Dolo italy

Cursus vitae Barbera D'Asti
Piemonte ltaly

\
\
\
\
\
\

BT

270

250

50

50

50

60

68

50

60

54

60

50

54

60

75

58

48

48

48

48

48

48

WHITE WINES
Riesling GL
Right Reverend 'V 2015 5
East Perth WA
Eaglehawk 2019
Highway Nuriootpa SA
Sauvignon Blanc
10 Degrees
Ravenhall Victoria: -

Kono
Marlborough:NZ

Pinot Gris & Grigio
Cantina Levorato
Dolo Italy

Kono
Marlborough NZ

Chardonnay
10 Degrees

Ravenhall Victoria

De Lisio Vintage 2019
Adelaide Hills

10

12

10

12

10

12

BT
70

50

50

60

50

60

50

60

Dessert, liquors & fortified wines

Moscato Amesbury Estate 10 50

South Australia

Osborne Sherry fino 10\

Cadiz Spain

Offley Twany Porto W

Portugal

Dolin Red Vermouth 5 \

France

Dolin Dry Vermouth e

Lillet blanc 5 \

France

Cinzano Vermouth rosso 5 \

Italy 4] :

Punt&mes : 8 X

Local beers

Carlton Draugth : 9.50

Cascade light 9.50

Furphy refreshing ale .58

Little creatures pale ale 9.50

Hargraves hill IPA 9.50
Imported beers

Stella Artois 9.50

Peroni Nastro Azzurro 950

Asahi 9.50

Corona 10.00

Cider

Somersby Apple 10.00

——O—

MOCKTAILS
Strawberry mint fizz 12.00

Homemade Mint & strawberry cordial,
lemonsoda

Fruit punch 12.00
Mix fruitiand spice
Miami sunrise 12.00

Raspberry homemade cordial
Pineapple juice

Digestive & international liquor

Bitter Campari 10.00
Amaro Averna 10.00
Amaro del Capo 10.00
Amaro Montenegro 10.00
Fernet Branca 10.00
Branca Menta 10.00
Limoncello 8.00
Hennessy VS cognac 16.00
Midori 10.00
Malibu 10.00
Amaretto di Saronno 10.00
Cointreau 10.00
Grand Marnier 9.00
Ouzo 9.00
Sambuca 9.00
Absinth 9.00
Frangelico 9.00
Baileys 9.00
Passoa 9.00
‘Southern Comfort 9.00
Brambuie 9.00
Chambord 9.00
Lychee 9.00
Choccolate 9.00
Kahlua 9.00
Pimm's 9.00
Dear Guest

‘We hope that our selection of drinks

will satisfy your needs, if not, ask for
something different, we will do our best
to make your experience in our

restaurant satisfying.

SALUTE!!




