\“\\EAR[%

DARLING HARBOUR

RISE & SHINE
Daily 6:38 - 10:30

BAR
& CAFE

EGGS ON TOAST [V e e e e e 18
Two eggs your way [poached, scrambled or fried] served
on a slice of sourdough and pepe saya butter

EGGS BENEDICT
Two poached eggs, hollandaise, wilted spinach on english muffins,

with choice of:

« roasted balsamic mushroom mix ............. . . .00 iiiiirininnn. 26
o bacon e e e e e 26
o smoked salmon e e 28
SCRAMBLED EGGS CROFFLE e e e e et ee e e 26

Wayfarer's croissant waffle, scrambled eggs, prosciutto,
grated parmigiano cheese, lemon honey reduction

CHILLI SCRAMBLED EGGS CROFFLE ......... ... 26
Wayfarer's croissant waffle, chorizo, mushroom xo, red onion,
scrambled eggs, parmesan, chilli, pickled onion, coriander

SHAKSHUKA e e e e e e 25
Cherry tomato, chorizo, baked egg, feta cheese, coriander,
chili flakes, served with sourdough

SMOKED SALMON TOAST e e e e e e e e e e e e 25
Smoked salmon, poached egg, créme fraiche,
capers & dill on sourdough

AVOCADO TOAST [V e et e e e e 25
Fresh avocado, poached egg, feta cheese, chili infused o0il,
dukkah, balsamic glaze, lime & cherry tomatoes on sourdough

MUSHROOM TOAST e e e e e e e e e e e e e 25
Sautéed mushrooms with coconut cream, shaved parmesan,
crunchy kale, poached egg & truffle-infused o0il on sourdough

v = vegetarian | gf = gluten-free | df = dairy-free | vg = vegan

Please let our hosts know if you have dietary requirements and we'll do
our best to accommodate. 15% service charge on public holidays.

24 .Apr



\Q\\EAR[I%

BAR
& CAFE

DARLING HARBOUR

RISE & SHINE

Daily 6:30 - 108:38
CORN FRITTERS [V e e e e e e e e e et as 25
Wayfarer's corn fritters, hash brown, fried egg, avocado,
house made tomato relish, italian balsamic glaze
BREKKIE ROLL e e e e e e e e e e e 24
Brioche roll, bacon, fried egg, hash brown, swiss cheese,
spinach, parmesan cheese, bbg & aioli sauce
ACAI BOWL [v] [dFf ] e e e e e e e e et e 20
Acai, fresh seasonal fruits, granola, coconut flakes
GRANOLA WITH SEASONAL FRUITS (v](df] ......... ... ... ... .... 19
Wayfarer's granola clusters served with coconut yoghurt,
maple syrup & fresh seasonal fruits ([contains nuts]
TOASTED SOURDOUGH ................................. 15
2 pieces of sourdough, serve with cultured butter &
your choice of spread
ADD ONS
o Fruits ............ 6 « Smoked salmon ..... 6 « Half avocado ...... 6
« Scrambled eggs ....8 « Bacon ............. 6 « Balsamic mushrooms 6
« Poached egg ....... 4 « Hash brown ........ 5 + Grilled tomato ....5
« Fried egg ......... 4 « Feta/Swiss cheese 5 + Wilted spinach ....5
SAUCES ............... 1 SPREAD .. .............. 1
e Aioli « Butter
« Barbecue sauce « Peanut butter
« Tomato sauce « Vegemite
« Hollandaise sauce « Nutella

Dijon mustard
Chipotle mayo
Sriracha

Strawberry, Raspberry jam
Apricot jam

Mix berries compote 1.50

GLUTEN-FREE BREAD

AND BRIOCHE BREAD

AVAILABLE FOR EXTRA 2.00

v = vegetarian | gf =

gluten-free | df

= dairy-free

vg = vegan

Please let our hosts know if you have dietary requirements and we'll do

our best to accommodate.

15% service charge on public holidays.

24 . Apr



COFFEE, TEA & JUICE

REG LRG
ESPIesSSO . ... 4 .
Piccolo ... ... .. 4.5 3
Macchiato ......... ... . ... ... 4.5 3
Flat White. ... ... ... i 5 6
CappuCCino. . ... 5 4
= 5 6
Long Black. ... ... ... 5 6
Mocha .. .. 5 6
Hot Chocolate....... ... ... ... ... 5 6
Chai Latte ....... . ... ... 5 6

Almond, Soy, Oat, Lactose Free, Extra Shot,
Syrup (Caramel, Vanilla, Hazelnut] +1.0

AN
. LOVE TEA .
AUSTRALIAN ORGANIC
N\
English Breakfast ............... ]
Earl Grey e ]
Peppermint ... ... [
Chamomile ... ... ... .. ... [ JUICES .......
Jasmine Green L ......i...e..... 6 Orange, Apple,
Green Tea e 6 Pineapple, Cranberry

Please let our hosts know 1If you have dietary
requirements and we'll do our best to accommodate

15% service charge on public holidays.

24 . Apr



FIRST LEG

OLIVE(gf)(df) 12
Marinated green olives, prawn cracker

FRIES WITH TRUFFLE DIP (v)(gf) .................. 15
Shoestring French fries, truffle oil & mayo, parmesan cheese
CORNRIBS (v)(gf)(df) ... 16
Corn strips & seasonings, nori aioli

FLAT BREAD&DIPS 20
Pita pockets served with hummus, tzatziki, taramasalata dips
CHICKEN WINGS 22
Sweet soy kecap marinated chicken wings & drumettes,

peanut chilli oil mayo & tzatziki dip on the side

CHICKEN KARAAGE (gf)(df) ..., 18
Chicken bites, nori aioli, lemon

PRAWN PILLOW (df) 18
Yuzu marinated prawn spring roll, finger lime

VEG TEMPURA (df)(vg) 18
Deep fried Japanese pumpkin & cauliflowers

CHEESEBOARD (v) 30

Wensleydale, manchego, brie, mixed dried fruits and nuts,
berry compote, crackers

BERRY POCKET (gf)(v)

Genoise, strawberry compote, fresh berries

KINAKO ICE CREAM (v)

Wayfarer's house made kinako ice cream, roasted pecan,

bite sized charcoal bun

BAR
& CAFE

DARLING HARBOUR
Daily 12:00 - 21:00

Extra Fries 5.00
*IN-TRANSIT Menu only

IN - TRANSIT

AIDEN O'FISH
Panko fried fish with iceberg lettuce, citrus dressing,

tartar sauce on charcoal bun

CHICKEN & AVO TOAST
Chicken confit, aioli with baby spinach, parmesan cheese,

avocado on ciabatta

PORK BELLY BURGER
Crispy pork belly with coleslaw, citrus dressing,

miso spread on charcoal bun

BRISKET SANGA
Pulled beef, bbq sauce with baby spinach,

mustard aioli on l'ancienne flat bread

GRILLED VEG SANGA (df)(vg)
Grilled vegetables with baby spinach,

miso spread on l'ancienne focaccia roll(sesame)
CHICKEN FAJITA WRAP (df)
Oven baked marinated chicken, sumac, sriracha, coleslaw,

harissa mayo, fried onion

CAULIFLOWER SALAD BOWL (gf)(df)(vg)(k) ............. 18
Roasted cauliflower with chimichurri flakes,
salsa verde, spinach, dukkah

CHICKPEA SALAD BOWL (v)(gf)
Chickpea, quinoa, red bean, caper, sweet corn, hazelnuts, mint,
finger lime, house dressing, tzatziki

SWEET TREATS

AIDEN DARLING HARBOUR

v = vegetarian | gf = gluten-free | df = dairy-free | vg = vegan | k = keto

Loved your food?
Share with us

SHARED JOURNEY

SEAFOOD PERILLA LINGUINE
Linguine, seafood & seaweed, perilla seed

AIDEN RATATOUILLE SPAGHETTI (v)
Ratatouille vegetables with fried leek, parmesan cheese,

tomato & chilli paste

COCONUT MISO CHICKEN (gf)(k)
cauliflower rice, miso marinated chicken thigh,
peanut lime coconut cream, sautéed broccoli, chilli infused oil

VEGAN LASAGNA (gf)(df)(vg)
Tofu, eggplant, roasted vegetables, miso, oat béchamel,

vegan mozzarella

GRILLED FISH WITH SEAWEED CREAM (gf)
Grilled barramundi, seaweed rosemary cream, roasted potato

BEEF SHORT RIB ROLL
Slow-cooked beef short ribs in sweet soy sauce,

house made pickled onion and chilli

MAPO CON CARNE
Cube steak & minced beef, mapo tofu, lao gan ma chilli,

fried pita bread

............... 16 WAYFARER’S PANNA COTTA (v) P & <
Silky vanilla cream, biscoff dust, strawberry compote layer,
dehydrated lime slice, yuzu gel, brown butter almond crisps

............... 12
MATCHA TART or CITRUSTART (v) ... 12

Please let our hosts know if you have dietary requirements and we’ll do our best to accommodate | 15% service charge on public holidays.

18.MAR



WAYFARER’S BAR & CAFE

WELCOME,
WEARY TRAVELLER

Find enclosed a carefully-curated list of the
perfect potions for your pitstop, to quench your
thirst and refuel you for your travels ahead or

to cap off a busy day of wayfaring. All
hand-picked by the team, majority sourced and
made locally. Wines have been selected for
sitting and savouring by the bottle. Available to
enjoy at the bar or to take back to your room.

AIDEN DARLING HARBOUR

ver.

30/6/2025



WAYFARER’S BAR & CAFE

SIGNATURE COCKTAILS

COSMIC DREAM

Gin, Agave, Pineapple, Blue Curacao, Lime

AIDEN MARGARITA

Espolon Blanco, Cointreau, Grapefruit, Agave

FIRECRACKER MARGARITA ...

Chilli Infused Tequila, Cointreau, Lime

STRAWBERRY VANILLA NEGRONI ...............

Gin, Campari, Sweet Vermouth, Strawberry, Vanilla

POMTINI

23rd St Vodka, Pama Liqueur, Pomegranate

SIGNATURE MOCKTAILS

MOONLIT CLOUD

Blueberry, lemonade, cream coconut

GOLDEN HOUR

Pineapple, Orange, Grenadine

VIRGIN MARGARITA

Orange, Lime

BLOSSOM BLISS

Cherry Blossom Syrup, Lime, Mints, Tonic Water

BLUE BALE

Blueberries, Lime, Mints, Ginger Ale

AIDEN DARLING HARBOUR

15% service charge on public holidays.

WAYFARER’S BAR & CAFE

AIDEN DARLING HARBOUR

15% service charge on public holidays.



WAYFARER’S BAR & CAFE WAYFARER’S BAR & CAFE

CLASSIC COCKTAILS

BAILEYS MARTINI
Vodka, Baileys, Espresso, Syrup

MARTINI (DRY / DIRTY) i,
Vodka, Dry Vermouth

FRENCH MARTINI
Vodka, Chambord, Pineapple, Syrup

PINA COLADA

Malibu, Pineapple, Coconut Cream, Lime

CLASSIC NEGRONI

Gin, Campari, Sweet Vermouth

BITTERSWEET NEGRONI ...

Gin, Chambord, Sweet Vermouth, Angostura Bitters

OLD FASHIONED

Bourbon, Angostura Bitters, Demerara Sugar

CURATIF ESPRESSO MARTINI ..........oconn.
Cocktail on tap by Curatif

CURATIF MARGARITA .
Cocktail on tap by Curatif

APEROL SPRITZ ..
Aperol, Sparkling Wine, Soda Water

AIDEN DARLING HARBOUR AIDEN DARLING HARBOUR

15% service charge on public holidays. 15% service charge on public holidays.



WAYFARER’S BAR & CAFE WAYFARER’S BAR & CAFE

BEER & CIDER

€ LAGER

VERY ENJOYABLE BEER 13
Mountain Goat Brewery - Richmond, VIC

GREAT NORTHERN LAGER ... 13
Great Northern Brewing Co. - Yatala, QLD

@ PALF ALE

JAMES SQUIRE 150 LASHES 13
Malt Shovel Brewery - Camperdown, NSW

4 PINES PALE ALE 13
4 Pines Brewing Co. - Manly, NSW

€ ZERO ALCOHOL

QUIET XPA 12
Heaps Normal - Marrickville, NSW

€ CIDER

PINK LADY ... 15
The Apple Thief Cider House - Batlow, NSW

WILLIAM PEAR ... 15
The Apple Thief Cider House - Batlow, NSW

AIDEN DARLING HARBOUR AIDEN DARLING HARBOUR

15% service charge on public holidays. 15% service charge on public holidays.



WAYFARER’S BAR & CAFE WAYFARER’S BAR & CAFE

SPIRITS
€ GIN € \WHISKEY
Archie Rose 14 Makers Mark 12
Manly Spirits 14 Canadian Club 12
23rd St Gin 13 Jack Daniels 11
Four Pillars 13 Jim Beam 11
€ VODKA € SCOTCH
Manly Spirits 17 Balvenie 12yo 20
Archie Rose 14 Aberlour 12yo 19
23rd St Vodka 13 Glenlivert 12yo 15
Johnnie Walker 11
€ RUM
231d St 15 € LIQUEUR
Brix Distillers 14 Chambord 15
Brix Spiced 14 Pama Pomegranate 15
Beenleigh Spiced 13 St Germain Elderflower 15
Bundaberg 13 Baileys Irish Cream 12
Malibu 13 Aperol Italian Bitter 12
Bacardi Bianca 12 Frangelico 12
Captain Morgan Spiced 11 Cointreau 12
Kahlaa 12
€ TCEQUILA Campari 12
Herradura Anejo 20 Midori 12
Herradure Silver Jose 18
Patron Reposado 16
Cuervo Gold 11
Espolon Blanco 11
AIDEN DARLING HARBOUR AIDEN DARLING HARBOUR

15% service charge on public holidays. 15% service charge on public holidays.



WAYFARER’S BAR & CAFE

WINE

€ SPARKLING

BANDINI PROSECCO
Veneto, ITA

Peach, green apple, melon

MICHELINI PINOT CHARDONNAY CUVEE NV
Alpine Valleys, VIC

GLS

.. 16

Bright citrus, white peach, preserved lemon, fresh pithy acidity

MOET & CHANDON IMPERIAL BRUT NV
Champagne, FRA

Apple, pear, citrus, almond, white flowers, brioche

€ ROSE

PAXTON POLLINATOR ORGANIC ROSE
McLaren Vale, SA

Red berries, watermelon, a touch of florals

AIDEN DARLING HARBOUR

15% service charge on public holidays.

GLS

.15

BTL

70

90

125

BTL

65

WAYFARER’S BAR & CAFE

AIDEN DARLING HARBOUR

15% service charge on public holidays.



WAYFARER’S BAR & CAFE WAYFARER’S BAR & CAFE

WINE
€ WHITE GLS BTL
TWO TRUTHS SAUVIGNON BLANC o 14 60

Limestone Coast, SA

Fresh, crisp, melon, tropical fruits

COOKOOTHAMA CHARDONNAY ... 14 60
Murrumbidgee River, NSW

Rich, full-bodied, citrus, nectarine, peach, mixed spice

NERICON PINOT GRIGIO ... 14 60
Beelbangera, NSW
Light, refreshing, crisp but ripe fruits like pear, apple, and lime

LEO BURING DRY RIESLING 65
Clare Valley, SA

Citrus, green apple, floral nuances, minerality

SHOLTO WINES RIESLING 65
Canberra District, ACT

Floral, stone fruits, lemon, lime zest

AIDEN DARLING HARBOUR AIDEN DARLING HARBOUR

15% service charge on public holidays. 15% service charge on public holidays.



WAYFARER’S BAR & CAFE

WINE

TREAD SOFTLY PINOT NOIR
Fourth Wave Wine, SA

Blackberry, strawberry, subtle spice, light bit long in flavour

PETER LEHMAN PORTRAIT SHIRAZ
Barossa Valley, SA

Spiced red berries, vanilla, mocha, rich and full bodied

BUNNAMAGOO ESTATE MERLOT
Mudgee, NSW
Dark cherry, plum, hints of blackberry, soft and mild palate

YERING STATION PINOT NOIR
Yarra Valley, VIC

Red and dark cherry fruits with core bitterness, full and long

OAKRIDGE OVER THE SHOULDER PINOT NOIR
Yarra Valley, VIC

GLS

14

14

16

Ripe dark cherry and strawberry, spicy, meatiness, earthy cedar

BANNOCKBURN GEELONG PINOT NOIR
Geelong, VIC

Red fruits flavours, stalk-tannin, twiggy spice, intricate

LITTLE GIANT CONNAWARRA CAB SAUV
Coonawarra, SA

Dark berries, chocolate oak, nutmeg, subtle herb, long finish

SOME YOUNG PUNKS ‘NAKED’ SHIRAZ MATARO
Clare Valley, SA

BTL

60

60

80

98

88

130

80

88

Dark fruits, hint of quince and juniper, dark chocolate, rich and intense

MEEREA PARK THE AUNTS 2020 SHIRAZ
Hunter Valley, NSW
Red plum, liquorice fruits, earthy, long and full-bodied

AIDEN DARLING HARBOUR

15% service charge on public holidays.

90

WAYFARER’S BAR & CAFE

AIDEN DARLING HARBOUR

15% service charge on public holidays.



WAYFARER’S BAR & CAFE

AIDEN DARLING HARBOUR

15% service charge on public holidays.

WAYFARER’S BAR & CAFE

COFFEE, TEA, JUICE

@ COFFEE
ESPRESSO
PICCOLO, MACCHIATO
LONG BLACK
FLAT WHITE, CAPPUCCINO, LATTE
MOCHA, HOT CHOCOLATE
CHAI LATTE

ALMOND, SOY, OAT, LACTOSE FREE, EXTRA SHOT,
+ 1.0 EA

SYRUP [CARAMEL, VANILLA, HAZELNUT]

€ LOVE TEA
AUSTRALIAN ORGANIC

REG

.. 4.0
.. 4.5
.. 5.0
.. 5.0
.. 5.0
.. 5.0

ENGLISH BREAKFAST, EARL GREY, PEPPERMINT,

CHAMOMILE, JASMINE GREEN, GREEN TEA

@ SOFT DRINKS
COKE, COKE NO SUGAR, SPRITE
TONIC WATER, SODA WATER
BUNDABERG GINGER BEER
RED BULL

@ JUICES
ORANGE, APPLE, PINEAPPLE, CRANBERRY

AIDEN DARLING HARBOUR

15% service charge on public holidays.

LRG

6.0
6.0
6.0
6.0

.. 6.0

.. 5.0
.. 5.0
.. 6.0
.. 7.0

.. 5.0



	RISE & SHINE Daily 6:30 - 10:30
	EGGS ON TOAST (v)
	............................ 18
	Two eggs your way (poached, scrambled or fried) served on a slice of sourdough and pepe saya butter

	EGGS BENEDICT
	Two poached eggs, hollandaise, wilted spinach on english muffins, with choice of:
	roasted balsamic mushroom mix ............................. 26
	bacon                       ............................... 26
	smoked salmon               ............................... 28

	SCRAMBLED EGGS CROFFLE
	........................... 26
	Wayfarer's croissant waffle, scrambled eggs, prosciutto, grated parmigiano cheese, lemon honey reduction


	CHILLI SCRAMBLED EGGS
	CROFFLE ........................... 26
	Wayfarer's croissant waffle, chorizo, mushroom xo, red onion, scrambled eggs, parmesan, chilli, pickled onion, coriander

	SHAKSHUKA
	............................ 25
	Cherry tomato, chorizo, baked egg, feta cheese, coriander, chili flakes, served with sourdough


	SMOKED SALMON TOAST
	........................... 25
	Smoked salmon, poached egg, crème fraiche, capers & dill on sourdough

	AVOCADO TOAST (v)
	............................ 25
	Fresh avocado, poached egg, feta cheese, chili infused oil, dukkah, balsamic glaze, lime & cherry tomatoes on sourdough


	MUSHROOM TOAST
	............................. 25
	Sautéed mushrooms with coconut cream, shaved parmesan, crunchy kale, poached egg & truffle-infused oil on sourdough
	v = vegetarian | gf = gluten-free | df = dairy-free | vg = vegan
	24.Apr



	RISE & SHINE Daily 6:30 - 10:30
	.................................. 25
	CORN FRITTERS (v)
	Wayfarer's corn fritters, hash brown, fried egg, avocado, house made tomato relish, italian balsamic glaze

	BREKKIE ROLL
	................................... 24
	Brioche roll, bacon, fried egg, hash brown, swiss cheese, spinach, parmesan cheese, bbq & aioli sauce

	ACAI BOWL (v)(df)
	................................... 20
	Acai, fresh seasonal fruits, granola, coconut flakes

	GRANOLA WITH SEASONAL FRUITS (v)(df)
	..................... 19
	Wayfarer's granola clusters served with coconut yoghurt, maple syrup & fresh seasonal fruits (contains nuts]

	................................. 15

	TOASTED SOURDOUGH
	2 pieces of sourdough, serve with cultured butter &  your choice of spread



	ADD ONS
	SAUCES
	............... 1

	SPREAD
	................ 1
	v = vegetarian | gf = gluten-free | df = dairy-free | vg = vegan



	COFFEE, TEA & JUICE
	Espresso ....................................   4     •  Piccolo .....................................  4.5    • Macchiato ...................................  4.5    • Flat White...................................   5     6 Cappuccino...................................   5     6 Latte........................................   5     6 Long Black...................................   5     6 Mocha .......................................   5     6 Hot Chocolate................................   5     6  Chai Latte ..................................   5     6
	Almond, Soy, Oat, Lactose Free, Extra Shot, Syrup (Caramel, Vanilla, Hazelnut) +1.0
	LOVE TEA AUSTRALIAN ORGANIC
	English Breakfast Earl Grey Peppermint Chamomile Jasmine Green Green Tea
	............... 6 ............... 6 ............... 6 ...............  6 ............... 6 ............... 6

	JUICES
	....... 5
	Orange, Apple, Pineapple, Cranberry
	Please let our hosts know if you have dietary requirements and we’ll do our best to accommodate
	15% service charge on public holidays.




