
Pizza Menu

Rosse
Margherita $24

$27

$28

$33

$25

$30

Calabrese 

Capricciosa

Siciliana 

Vegetariana 

Maialina 

San Marzano tomato sauce, mozzarella, basil, parmesan, evo

San Marzano tomato sauce, mozzarella, hot salami, onion, olives, capsicum

San Marzano tomato sauce, mozzarella, ham, mushroom, olives, artichokes

San Marzano tomato sauce, buffalo mozzarella, eggplant, hot salami,
parmesan, basil

San Marzano tomato sauce, eggplant, olives, capsicum, onion,
rocket, chilli 

San Marzano tomato sauce, mozzarella, pancetta, ham, sausage,
mild salami

Bianche

Quattro formaggi 

Fun Guy

Fire Baby Gamberi 

Patate e salsiccia 

Ortolana  

La Gabby 

$26

$27

$31

$26

$26

$27

Mozzarella, provolone, gorgonzola, parmesan, basil

Mozzarella, truffle cream, mushrooms, truffle oil

Mozzarella, zucchini, cherry tomato, prawns, hot salami, parsley

Mozzarella, provolone, roast potato, salsiccia, rosemary 

All cheeses made locally with local dairy
Gluten free available + $5
Vegan cheese available + $4

Mozzarella, zucchini, eggplant, capsicum, olives, parsley

Mozzarella, roast potato, pancetta, honey, toasted walnuts



Snacks, Bites & Boards

Kids Menu  Something Sweet  

Fire Baby marinated Sicilian, Kalamata, and Australian wild olives

Garlic Bread with melted fior di latte 

Bruschetta with vine ripened tomatoes, confit garlic, basil, balsamic glaze and evo 

Puff bread with garlic rosemary oil, fire roasted capsicum and whipped feta dip

Polpette (Italian meatballs) in Napoli sauce with parmesan, and toasted sourdough

Caprese salad with buffalo mozzarella, Roma and cherry tomatoes, basil,
balsamic glaze, evo 

Rocket, parmesan, and pear salad with champagne and honey dressing 

Cheese board with aged cloth bound cheddar, triple brie, gorgonzola,
muscatels, lavosh, buckwheat crisp, quince paste, green apple 

Charcuterie board with wagyu bresaola, prosciutto, truffle salami, pancetta,
guindilla, piccalilli, olives, buckwheat crisp, puff bread

$12

$16

$16

$22

$18

$16

$16

$46

$46

Margherita Fire Baby Tiramisu

Ham and Cheese Nutella Calzoncino

Pepperoni Ice Cream Platter

$14

$16

$14

$17

San Marzano tomato sauce,
mozzarella, basil, parmesan, evo 

San Marzano tomato with ham and
mozzarella 

Pepperoni San Marzano tomato
sauce, mozzarella, parmesan  

Pistachio, 66 Valrhona, lemon
cheesecake 

Layers of Savoiardi, coffee and
mascarpone

With vanilla bean ice cream 



Where flavour meets fire, and everything has a story.

Our menu is a reflection of our landscape, our people, and our 
passion for good food and drinks. 

We work closely with local growers, distillers, and artisans who share
our values of seasonality, sustainability, and a deep respect for craft.

Whether you're here for a spirited cocktail, a glass of wine, or something
to share around the table, you're in good hands.

We’re glad you’re here.

Welcome to Fire Baby



Inferno Mezcal Margarita

Ember Negroni

Café Noir

Firebaby Spritz

Bloody Paloma

Seaway Sour

Myrtle Mist

Mediterranean Bloom

Classic Cocktails Crafted Upon Request

Lemon Myrtle Iced Tea 

Spiced Chai Lemonade

No G & T

Nutty Sour

$22 

Mezcal, cointreau, agave, chilli, smoked salt

Gin, campari, antica formula

Coffee liqueur, vodka, espresso, baileys, cinnamon

St-Germain, prosecco, citrus, soda

Four Pillars bloody shiraz gin, grapefruit soda.

Amaretto, pineapple, bitters, citrus, simple syrup

Burly citrus gin, lemon myrtle, citrus

St-Germain, limoncello, aperol, gin, grapefruit

House made lemon myrtle infusion

House made chai syrup, fresh lime, soda, mint

Lyre’s Dry London & fever tree tonic

Lyre's Amaretti, lemon myrtle, pineapple juice

Cocktails

Mocktails
12

12

14

15



Champagne & Sparkling

White

Rosé

GLS

GLS

GLS

BTL

BTL

BTL

NV Bandini Prosecco                     

NV Jansz Premium Cuvee

NV Dominique Portet Sparkling Rosé

NV Devaux Coeur des Bar Blanc de Noirs

NV Louis Roederer 'Collection 245’

2024 Aquilani Pinot Grigio

2024 Kir-Yianni Roditis & Malagouzia

2024 Catalina Sounds Sauvignon Blanc

2024 Alasia Moscato d’Asti DOCG

2024 Abellio Albarino

2024 Red Claw Chardonnay

2024 Jim Barry Assyrtiko

2023 MMAD Vineyard Chenin Blanc

2022 William Fevre Chablis

2024 La crema 'Russian River' Chardonnay

Friuli Grave, ITA

Naoussa, GRE

Marlborough, NZ

Piedmont, ITA

Rias Baixas, ESP

Mornington Peninsula, VIC

Clare Valley, SA

McLaren Vale, SA

Burgundy, Francce

California, USA

Veneto, ITA

Pipers River, TAS

Yarra Valley, VIC

Côte des Bar, FRA

Reims, FRA

Heathcote, VIC

Provence, FRA

Hawke’s Bay, NZ

2023 Save Our Souls Rosé

2024 Triennes Rosé

2025 Craggy Range Rosé

14

15

13

15

13

14

15

15

16

18

70

75

90

165

220

65

75

80

65

70

75

75

80

90

90

110

150

155



Red

Dessert (75ml)

Port & Fortified (60ml)

GLS

GLS

GLS

BTL

2023  Torbreck ‘Woodcutters’ Shiraz                 

2024  Poliziano Chianti Colli Senesi DOCG

2022  Escarpment Pinot Noir

2021   Leeuwin Estate Prelude Caber

2022  Catena ‘High Mountain Vines’ Malbec

2022  Château des Tours Gamay

2022  Shaw + Smith Shiraz

2020  Ventisquero Vertice Syrah Carménère

2023  Domaine Cornu Cotes de Nuits Rouge

2022  Vietti Nebbiolo Perbacco Langhe DOC

2018  DiGiorgio Botrytis Semillon

2023 Château Lapinesse Sauternes

Coonawarra, SA

Bordeaux, FRA

Barossa Valley, SA

Tuscany, ITA

Martinborough, NZ

Margaret River, WA

Mendoza, ARG

Beaujolais, FRA

Adelaide Hills, SA

Maipo Valley, CHL

Burgundy, FRA

Piedmont, ITA

Rutherglen, VIC

Jerez, ESP

Barossa Valley, SA

NV Chambers Old Vine Muscadelle

NV  Valdespino Pedro Ximénez ‘El Candado’

NV  Penfolds Grandfather Rare Tawny

15

16

17

20

22

15

16

28

13

17

75

80

85

100

110

120

140

145

150

155



Beer On Tap

Cider/Ginger Beer

Gin

Vodka Tequila & Mezcal

425ml
Great Northern Crisp Lager, QLD
                                  
Great Northern Original Lager, QLD      
                                                         
Peroni Mid Strength 3.5, Italy 
                                                                        
Balter Eazy Hazy, QLD    
                                              
Balter XPA, QLD     
                                                   
Peroni, Italy   
                                                        
Asahi, Japan          
                                                 
Hard Rated Alcoholic Lemon Zero Sugar, VIC

Barossa Squashed Apple Cider, SA

Barossa Squashed Pear Cider, SA 

Diablo Ginger Beer, QLD

Tanqueray, England 

Brookies Sloe Gin, NSW
 
Burly Cucumber, QLD

Burly Citrus, QLD

Burly Berry, QLD

Hendricks, Scotland 

Four Pillars, Yuzu Gin, VIC 

Ink Dry Gin, NSW 

Four Pillars, Bloody Shiraz Gin, VIC 

Vodka O, NSW 

Belvedere, Poland
 
Ciroc, France

Tito’s Handmade, United States

Grey Goose, France

Tequila Blu Reposado, Mexico 

Patrón, Silver, Mexico 
 
1800 Coconut Tequila, Mexico

Mezcal Verde Momento, Mexico

Clase Azul Reposado, Mexico

11

12

12

12

13

13

13

15

12

12

14

12

14

15

15

16

12

14

15

16

50

12

12

13

13

13

14

15

15

16

375ml

375ml

330ml



Rum

Liqueurs

Scottish Whiskey

Whisk(e)y & Bourbon

Sailor Jerry, Spiced, Caribbean 

Husk Bam Bam, NSW

Husk Pure Cane, NSW

Ron Santiago de Cuba 11yo, Cuba

Cointreau Orange Liqueur, France  

Baileys Irish Cream, Ireland

Frangelico Hazelnut Liqueur, Italy 

St-Germain Elderflower, France

Disaronno Amaretto, Italy  

Brookie’s Mac. Macadamia & Wattleseed, NSW

Chambord Black Raspberry, France 

Licor 43 Vanilla, Spain

Monkey Shoulder, Scotland 

Bowmore, 12yo, Scotland 

Laphroaig 10yo, Scotland

Ardbeg 10yo, Scotland

Oban 14yo, Scotland

Lagavulin 16yo, Scotland 

Glenfiddich, 18yo, Scotland 

Balvenie Portwood 21yo, Scotland 

Johnnie Walker Blue Label, Scotland 

Bulleit Bourbon, United States

Jameson Blended Irish Whiskey, Ireland

Canadian Club Blended Whisky, Canada

Jack Daniel’s Gentleman Jack Tennessee Whiskey, United States 

23rd Street Single Malt Whisky, SA

Woodford Reserve Kentucky Bourbon, United States 

Hellyers Road 7yo Peated Single Malt Whisky, TAS

Cape Byron Chardonnay Cask Single Malt Whisky, NSW

Lark Symphony No.1 Malt Whisky, TAS

Nikka Miyagikyo Whisky, Japan

12

13

14

20

12

12

12

12

12

13

13

14

14

16

18

20

25

27

31

38

40

12

13

13

15

15

16

18

20

25

28



Aperitif & Digestif

Soft Drinks / Juices

Coffee / Tea

Congnac, Armagnac & Grappa

Non-Alcoholic

Aperol, Italy

Pimm’s No.1, England 

Campari, Italy 

Amaro Averna, Italy 

Amaro Montenegro, Italy 

Manly Spirits Limoncello, NSW 

Coca Cola

Coke Zero

Sprite 

Lemon Lime & Bitters 

Fever Tree Tonics 

Fever Tree Grapefruit

Ginger Beer 

Juice - Orange, Apple, Pineapple, Cranberry, Grapefruit

Coffee by Bear Bones, specialty blended and roasted in Brisbane.

Milks: full cream, skim, oat, soy, almond.

Loose Leaf Tea by Origin Tea

Family-owned Australian tea company, sourcing straight from its own plantations in
Sri Lanka and around the world allowing to directly deliver some of the world’s
finest, freshest and purest teas.

English Breakfast, Earl Grey, Peppermint , Green Tea, Chamomile.

1985 Delord Bas Armagnac, France

Grappa Di Bolgheri Sassicia, Italy

Hennessy XO, France

Lyre’s, Gin, NSW 

Lyre’s, Coffee Liquor, NSW 

Lyre’s, Amaretti, NSW 

11

11

11

12

12

12

5

5

5

5

5

5

5

5

20

22

40

11

11

11

6


