gerries

T ACOS

Slow-Cooked Pork Shoulder (3) 18 Fish (3) 18
pulled pork shoulder, pico de gallo & panko crumbed fish, pico de gallo & aioli
jalapefio sauce

SMALL

Mushroom Arancini (3) 19 Mediterranean Mezz Plate 19
mixed olives, hummus & crisp pita chips

Chicharrones de puerco 14 Chips Bravas 19
crispy Mexican street pork crackling shoestring fries, Parmesan cheese, bacon bits &

salsa de la Casa

Popcorn Shrimp 23 Salt & Pepper Squid 20

besan-crumbed with citrus & chilli mayo (gf, df) lightly dusted with Singapore mayo & lemon

Chicken Bites 23 Prawn & Bug Roll 19

chargrilled Annatto marinated smokey chicken served cold on a warm milk bun

Caesar Salad (V) 20 Lamb Kofta & Pickled Cucumber Salad 25

baby cos lettuce, Parmesan cheese, with dill rice & tzatziki

crispy bacon bits & croutes

LARGE

Steak Frites
Stone Axe Full Blood MBS 5+ Wagyu with Shoestring Fries & Chimichurri Sauce

Panko Crumbed Fish & Chips 24
Crunchy Panko Crumbed Fish, Shoestring Fries & Tartare Sauce

Wagyu & French Onion Burger

30

25
Stone Axe Full Blood Wagyu patty, French onion, Provolone Dolce Cheese,
Seasoned Fries & Truffled Aioli
Roast Pork 'Porchetta’ Burger 25
Herb-Stuffed Porchetta, with Sweet Pepper Slaw & Seasoned Fries
Artisan Two Cheese Plate 29

Manchego & Triple Cream Brie with charcuterie jam, baby figs, cornichons &
crostini



COCKTAILS

GCGERRIES SIGNATURE
COCKTAILS

The Exhibitionist [spritzy - tart - classy]
Vodka, Fraise de Bois (Wild Strawberry) liqueur,

Prosecco with apple & lime

Bare Necessities [fresh - long - fruity]
Vodka, fig conserve, Unico-Cello (Lemoncello)

sparkling & lemon

Au Naturale [fruity - fun - classy]
Gin, Lychee Liqueur, Italicus Bergamot liqueur,

Angostura Bitters with grapefruit & lime

Plantation Punch [vibrant - tiki - tropical]
Plantation Pineapple Rum , Angostura 5 Year Rum,
Angostura Bitters, Grenadine with tropical

passionfruit puree

Birthday Suit [tiki - long - tropical]
White Rum, Peach liqueur, Guava , Orgeat,

pineapple & lime

Bottoms Up [tropical - fruity - tiki]
Coconut Tequila, Elderflower liqueur, Orgeat,

Angostura Bitters, cranberry, apple & lime

El Diablo [spicy - fresh - sweet]
Spiced El Jimador Tequila, fresh ginger, Creme de

Cassis de Dijon liqueur & Ginger Beer

Iron Fist [strong - smooth - balanced]
Cognac, Sherry, Tawny Port, Maraschino Liqueur,

cinnamon tincture & Peychauds bitters

House Espresso [robust - smooth - energising]
Vodka, Café Borghetti & Wolff Coffee Roasters Cold

Press Espresso

NON ALC

Hot Mess [herbacious - fruity - spritzy] |
House Raspberry & mint reduction & Lyre's non alc

Classico Grande Prosecco

CLASSIC COCKTAILS

Margarita
El Jimador Tequila, Triple Sec & fresh lime

the perfect balance of sweet & sour

Spicy Margarita
Spiced El Jimador Tequila, Triple Sec & fresh lime

sweet, sour & a hot chilli bite

Negroni
London Dry Gin, Campari, Sweet Vermouth &
finished with a twist of fresh orange

the ultimate bittersweet aperitif

Old Fashioned
Woodford Reserve Bourbon, Angostura Bitters,
sugar & finished with a twist of fresh orange

a timeless whiskey lover’s go to

Mojito
White Rum, muddled fresh lime & mint & finished
with a splash of soda

light, refreshing & endlessly sippable

Amaretto Sour

Disarono, Angostura bitters, lemon juice & sugar
syrup

tart, smooth & balanced

Cosmopolitan
Vodka, Triple Sec & sugar syrup, finished with a
splash of cranberry & fresh lime

a tangy glamorous classic served with style

Martini
Premium Gin OR Vodka, stirred OR shaken. Classic,
dry OR as dirty as your soul!

pure, crisp sophistication

No-Groni Fizz [bitter - bold - balanced]
Lyre's Italian Rosso, Lyre's non alc Classico Grande

Prosecco & Orange



WINE LIST

CHAMPAGNE, PROSECCO & SPARKLING

NV Specchio Prosecco

‘25 Havilah Pink Fizz Pet Nat

NV Ophelia Methode Traditionelle

NV Delamere Cuvee Rose Brut

15 Tyrrell's Late Disgorged Blanc de Blanc
NV Forget Brimont Brut Premier Cru

NV Ruinart Blanc de Blancs

WHITE

‘22 La Gioisa Moscato (Frizzante)

‘24 Stuff And Nonsense Sauvignon Blanc

‘22 Tim Adams Skilly Ridge Vineyard Riesling
‘24 La Villa DOCG Pinot Crigio

‘23 |'ami des Crustaces by Gustave Lorentz Pinot Blanc
‘24 Tamellini Soave

‘24 Crittenden Peninsular Pinot Gris

‘23 First Drop Real Time Chardonnay

‘24 Ghost Rock Estate Chardonnay

‘24 Two Tonne Tasmania TMV Chardonnay
‘22 Rebel Ridge Chardonnay

‘22 Howard Park Heritage Chardonnay

‘22 Domaine Gautheron Chablis

ROSE & SKINCONTACT

‘24 Supernatural Cellar Rat by Ghost Rock (amber)
‘23 La Tonelle Rose

‘23 Ministry of Clouds Rose

‘24 Range Life Rose

RED

‘24 Humble New Pinot Chilled Red

NV Lini 910 Lambrusco Chilled Frizzante

‘23 Small Gully Chill Me Red Fred by Mr Black Chilled
Malbec

'21 Maison Beaujolais-Villages Beaujolais

‘24 Athletes Of Wine Alpine Pinot Noir

‘22 Delamere Flyleaf Pinot Noir

‘22 Wild Earth Pinot Noir

‘23 Jean-Claude Boisset Les Ursulines Pinot Noir
‘21 Tsharke Elements Grenache, Shiraz, Mouvedre
‘23 The Gaucho Club Malbec

‘20 Monte Antico Sangiovese

‘22 Ministry of Clouds Shiraz

‘20 Mr Black’s The Little Black Book Shiraz

16 Oscar's Estate Vineyard by Mr Blacks Shiraz
‘24 Umani Ronchi Podere Montepulciano

King Valley, Victoria

Swan Bay, Tasmania

Adelaide Hills, South Australia
Tamar Valley, Tasmania

Hunter Valley, New South Wales
Reims, France

Multi-Regional, France

Veneto, Italy

Marlborough, New Zealand
Clare Valley, South Australia
Monteveneto, Italy

Alsace, France

Veneto, Italy

Mornington Peninsula, Victoria
Adelaide Hills, South Australia
Cradle Coast, Tasmania

Tamar Valley, Tasmania
California, USA

Margaret River, Western Australia
Burgundy, France

Cradle Coast, Tasmania
Provence, France

Mclaren Vale, South Australia
Geelong, Victoria

Marlborough, New Zealand
Emilia Romagna, Italy
Barossa Valley, South Australia

Beaujolais, France

Macedon Ranges, Victoria
Tamar Valley, Tasmania
Central Otago, New Zealand
Burgundy, France

Barossa Valley, South Australia
Mendoza, Argentina

Tuscany, Italy

Mclaren Vale, South Australia
Barossa Valley, South Australia
Barossa Valley, South Australia
d'Abruzzo, Italy



