
cockta i l scockta i l s

S p r i t z  f o r  D a y s  S p r i t z  f o r  D a y s  

G I G G L Y  R O S E  S P R I T Z  
W/ rose, framboise, rose syrup & rose petals charged w/ prosecco & soda

20 / 32

A M A R E T T O  S O U R  S P R I T Z  
W/ armaretto liqueur & lemon + syrup topped w/ prosecco. Nutty, lemon-y & delicious...

20 / 32

N E T F L I X  &  C H I L L
Popcorn espresso martini w/ wyborowa vodka, kahlua, espresso & popcorn syrup

20

S P I C Y  M A N G O  M A R G Y  
Chilli infused agave tequila & cointreau w/ mango puree, served tall w/ a chili salt rim

20 / 32
M a r t i n i  T i m eM a r t i n i  T i m e
D A R L O  D A R L I N G
Beefeater gin, St. Germaine elderflower liqueur, regal rouge & hibiscus syrup 
shaken hard w/ lime juice & aqua fab.....freeeesh & fab darlings.....

20 / 32

hot  & boozy  marg ieshot  &  boozy  marg ies

A P E R O L  W A T E R M E L O N  M A R G Y
Aperol, agave tequila, watermelon juice & loads of lime w/ agave

M E Z C A L  C O C O N U T  T O M M Y S
Agave tequila & Sammy Piquant oaxaca w/ lime & coconut served Tommy’s style

Y A K U Z A  P O R N    
Zubrowka vodka & peach schnapps w/ yuzu juice, fresh passionfruit & aqua fab

N O N N A ’ s  K N I C K E R S  S P R I T Z
W/ soho lychee liqueur, massenez liqueur de violette & fresh lychees w/ prosecco & soda

20 / 32

$ /
Jug

$ /
Gls

b i r r a  -  t i n sb i r r a  -  t i n s
L a g e r  -   L e w i s  ‘ B o n d i  C l e a n  C u t ’   C a n  -  B o n d i ,  N S W  ( o n  t a p )

J a p a n e s e  L a g e r  -  A v a l o n  B r e w e r y  C a n  -  A v a l o n ,  N S W

H a z y  P a l e  A l e  -  C u r l y  L e w i s  C a n  –  B o n d i ,  N S W  ( o n  t a p )

P a c i f i c  A l e  -  A v a l o n  B r e w e r y  C a n  -  A v a l o n ,  N S W

P i l s n e r  -  S y d n e y  B r e w e r y  C a n  -  H u n t e r  V a l l e y ,  N S W

S e l t z e r  -  F e l l r  W a t e r m e l o n  S e l t z e r  C a n  -  M a n l y ,  N S W

A p p l e  C i d e r  -  S y d n e y  B r e w e r y  C a n  -  H u n t e r  V a l l e y

11

10

11

10

10

10

10

v i n o  -  g r a p e  j u i c ev i n o  -  g r a p e  j u i c e

SPUMANTESPUMANTE

P a l l o n c i n o  P r o s e c c o  2 0 2 3   -   C o w r a ,  N S W

V i n  D e  S o i f  P e t - N a t  2 0 2 1  -  H e a t h c o t e ,  V I C

P e r r i e r  J o u ë t  G r a n d  B r u t  N V   -   R e i m s ,  F r a n c e  

52

76

129

Cheeky’s focuses on all things Australiana, showcasing wineries who share our passion for the
holistic, with less additives & nasties, resulting in less of the ‘kill-me’ vibes the day after…. 

//  BUBBLES 
$ /
Gls

$ /
Btl 

12

VINO BIANCO  VINO BIANCO  

G e o l o g i e  R i e s l i n g  2 0 2 3  -  C l a r e  V a l l e y ,  S A  

N a m b u c c a  S a u v i g n o n  B l a n c  2 0 2 3  -  M a r l b o r o u g h ,  N Z  

C h e e k y ’ s  P i n o t  G r i g i o  2 0 2 3  -  M .  D a r l i n g ,  N S W  

i L  C a t t i v o  A r n e i s  -  F l e u r i e u  R a n g e s ,  S A

L i n o  R a m b l e  ‘ L u d o ’  F i a n o  2 0 2 2  -  M c L a r e n  V a l e ,  S A  

F r o m  S u n d a y  ‘ S k i n s ’  P i n o t  G r i s  2 0 2 1  -  M .  D a r l i n g ,  N S W

Atlas Chardonnay 2022 - Adelaide Hills, SA

R. Paulazzo ‘Reserve’ Chardonnay 2023 - Tumbarumba, NSW

 

 

65

64

52

14

12

16 72

14 64

16 72

82

VINO ROSÉ  VINO ROSÉ  

Todos Los Dias Rosé 2023 - M. Darling, NSW 

Carpe Horam Rosé  2022 - Provence, France

Mina Rosato Studio Bevi 2022 - Hilltops, NSW 

52

71

79

12

//  CHILLED 

V I N O  R O S S OV I N O  R O S S O
St. Maur Pinot Noir 2021 - Southern Highlands, NSW

Cheeky’s Rosso Field Red Blend 2023 - M. Darling, NSW

Sonos Garnacha & Amigos 2023 - McLaren Vale, SA

Teusner ‘The G’ Grenache 2022 - B. Valley, SA

Printhie Merlot 2022 - Orange, NSW

Lucky’s Syrah Pinot Noir 2021 - Orange, NSW 

iL Cattivo Montepulciano 2022 - Limestone & Fleurieu, SA

The Hedonist Shiraz - McLaren Vale, SA 

Moments of Clarity Cabernet 2022 - B. Valley, SA

Henschke ‘Keyneton Estate’ Cab/Shiraz 2022 -  B. Valley, SA

82

52

59

17

12

13

74

6414

//  WHITE WINE

//  RED WINE

$ /
Crf

35

35

41

38

41

41

49

46

46

35

35

59

14 41 64

69

714315

62

99

20 / 32

20 / 32

20 / 32

15 43

13 38



L E  G R A N D E  P E P P E R O N I
Triple pepperoni on a sourdough square pizza base topped w/ vodka tomato sauce, 

stracciatella cheese, basil & hot honey

34

Blackberry juice infused prosecco ‘bellini’ topped w/ black raspberry liqueur

S o u r d o u g h  P i z z aS o u r d o u g h  P i z z a

CHEEKY’S 72 HOUR SOURDOUGH PIZZA - of the gods!
Made with molini pizzuti stone ground flour from naples, filtered australian

mineral water & murray river pink salt. Hand stretched the Italian way... Salute!

The sweetest San Marzano tomatoes blended w/ extra virgin oil, italian herbs & garlic 

Cold pressed mandarin juice & Campari topped w/ prosecco & soda

M I S T R E S S  M A R G H E R I T A
Fresh buffalo mozzarella + smashed basil & heirloom cherry tomato (V)

24

D i s c o  A n t i p a s t oD i s c o  A n t i p a s t o

O L I V E S  O Z T A L I A
Fat Mt. zero green olives marinated in blood orange + green chilli, fennel & lemon myrtle (V, GF, DF)

‘ N O T  T O T T I ’ S ’  P U F F E D  G A R L I C  B R E A D
Baked sourdough pizza bread w/ confit garlic butter + fresh rosemary .! (V & D/F)

A R A N C I N I  ‘ C A C I O  E ’  P E P E ’
Crisp arancini balls infused w/ black pepper & parmesan + a black truffle mascarpone cream (V)

B U R R A T A  ‘ T H R E E S O M E ’ ’
Creamy burrata w/ cherry, heirloom & vine ripened tomatoes + hot honey + basil (V)

S A S S Y  S H R I M P   
King prawns sauteed w/ garlic + rose cream sauce + basil & warm foccacia (GF)

B I G  B E E F  B A L L S  
Pork & beef meatballs cooked in tomato sugo sauce, served w/ fat rocket leaves + Parmesan

14

15

18

24

24

22

Bianco  P izza  base  B ianco  P izza  base  
Parmesan cream + fior di latte mozzarella  (No tomato sauce here, malaka!)

H O T  C H E E S U S !
Gorgonzola, parmesan & buffalo mozzarella w/ spinach + walnuts, chilli honey & basil (V)

D O N ’ T  T E L L  N O N N A
Sliced honey ham, roasted pineapple + parmesan cream & fresh rosemary

P R A W N S T A R
Garlic Yamba prawns + capers, white onion, chilli & rocket w/ prawn oil ( Tomato sauce option also)

H E ’ S  A  F U N - G U Y !
Braised field mushrooms + rosemary, parmesan, fat rocket & truffle oil (V)

M R .  G R E E N
Pork & fennel sausage + pistachio pesto, bocconcini, broccollini, onion, basil & a touch of chilli

Rosso  P izza  base   Rosso  P izza  base   

Add a whole burrata for that ‘baller’ lux hit!    + $8

P R O S C I U T T O  O N  H O L I D A Y  F R O M  P A R M A
Sliced Parma prosciutto + fresh tomato, rocket leaves, Parmesan, buffalo mozzarella & balsamic

P L A N T     L O V E R  
Vegan sausage + roast capsicum, red onion, black olives & vegan mozzarella  (DF/ V)

D R .  P E P P E R O N I
Sliced salami + smoked scamorza cheese, black olives, basil, calabrian chilli & toasted fennel seeds

T H E  M A C ’ S  B A C K
Beef mince + special mac sauce, cheddar cheese, pickles, iceberg, sesame seeds &  onion

A P O C A L Y P S E  C O W
Pepperoni, pork sausage & cabanossi w/ baby spinach, onion, roast peppers & rosemary w/ chilli…..

Dietries
G/F = Gluten Free

V = Vego
D/F = Dairy Free 

28

27

29

28

29

29

31

28

29

32

Crust  d ipping  saucesCrust  d ipping  sauces
“Because crusts this good should NEVER be wasted!”

Plain tomato sauce dipper (V & DF)                                                                      $4
Tomato vodka sauce dipper (V)                                                                              $4
Fermented chilli aioli dipper (V)                                                                             $4

L a  d o l c e  V i t a  b a b yL a  d o l c e  V i t a  b a b y
Yeah, yeah, we know, you’re not sweet enough..... 

C A R A M I S U
Tiramisu w/ layers of espresso, salted caramel + mascarpone & topped w/ toasted wattleseed (V) 

22

16

B a m b i n o  M e a l s  B a m b i n o  M e a l s  
Eats for kids, to shut the  terrors up (Kids only)….

KIDS MARGHERITA or KIDS HAM & PINEAPPLE PIZZA or 
KIDS SPAGHETTI w/ TOMATO & CHEESE          $16

P a s t a  P a s t a  P a s t a  P a s t a  P a s t a  P a s t a  

T H E  R U S S I A N  B R I D E  
Fusilli (spiral pasta) pasta w/ spicy vodka infused tomato sauce & topped + stracciatella. 
Creamy & rich! (V) 

P R A W N  T O  B E  W I L D !  
Cassarecce pasta (twists) w/ sautéed  Yamba king prawns, tomato bisque sauce + grape
tomatoes & lobster oil

28

32

Cooked super al dente, by the mother mary herself!

Add a whole burrata for that ‘baller’ lux hit!     + $8

S I L L Y  S A U S A G E
Mafaldine pasta (long + flat + curly) w/ pork & fennel sausage pieces, porcini mushroom tomato
ragout, garden peas & shaved Parmesan

29

M a k i n g  F r i e n d s  w i t h

s a l a d ?

M a k i n g  F r i e n d s  w i t h

s a l a d ?
R O C K E T  M A N  
Fat rocket leaves, shaved parmesan + toasted walnuts & lemon mustard dressing (V & GF)

to start the heart......

Extras
Anchovies + $2

Gluten free pizza base +$6   
Extra toppings + $3 

Dairy free cheese + $5

C A L A M A R I  ‘ F R I T T O  M I S T O ’   
Crispy calamari w/ chilli salt + fermented chilli aioli + lemon & fat rocket leaves (GF)

18

T O M M Y  T O M A T O
Sliced vine ripened tomato, baby spinach, rocket & black olive salad dressed w/ aged balsamic &
served w/ stracciatella cheese

17

19

O N  T H E  C L O C K  L U N C H

S P E C I A L S   1 2  -  3 P M

D A I L Y

O N  T H E  C L O C K  L U N C H

S P E C I A L S   1 2  -  3 P M

D A I L Y

S ’ M O R E  P I Z Z A
Nutella pizza topped w/ strawberries, marshmallows & crushed biscoff crackers + whipped cream 

S T O N E R  S U N D A E
Chocolate chip gelato sundae topped / black cherries, chocolate sauce + crushed cookies, w/
chocolate wafers + 100's & 1,000's & whipped cream  (V) 

S P R I N G  B L O S S O M S
Crispy fried zucchini flowers (2) stuffed w/ ricotta served on rocket leaves drizzled w/ hot honey

19

Amaro  & Aperit ivoAmaro  & Aperit ivo

‘ B B ’ s ’  B L A C K B E R R Y  B E L L I N I 16

‘ S L I C K  R I C K ’  C A M P A R I  S P R I T Z 16

B O N D I  H I P S T E R
Garlic yamba prawns + cabanossi, white onion, cherry tomato, basil & free LOVE…..

32

H O M E M A D E  ‘ L I M O N C E L L O ’  S H O T S 5
Free if the table follows us on Instagram & you check IN on facebook

10% surcharge  appl ies  sundays10% surcharge  appl ies  sundays

P U M P K I N  E A T E R  
Roast pumpkin, chickpea, pepita, spinach & basil salad w/ Parmesan & tangy green goddess
salad dressing (V & GF)      + add warm chicken breast OR warm prawns  + $5

19

F R O M  S O N O M A  W I T H  L O V E
Warm Sonoma bakery foccacia w/ salt flakes + extra virgin olive oil

9

P O T A T O  H E A D
Shaved potato, topped w/ rosemary, garlic & chilli, baked & topped w/ sliced prosciutto &
bocconcini

29

‘ ce l l o ’
sh

ots

‘ ce l l o ’
sh

ots

P A S T A  -  T H E  R U S S I A N  B R I D E  
Fusilli (spirals) pasta w/ spicy vodka infused tomato sauce & topped + stracciatella. 
Creamy & rich! (V) Add a whole burrata for that ‘baller’ lux hit!     + $8

M E X I C O L A  I N S A L A T A
Chicken, brown rice & black bean salad w/ cherry tomato, roast peppers, onion & iceberg lettuce
w/ lime & spicy tomato dressing (V & GF)  

24

S A L A D  -  P E T E R  P U M P K I N  E A T E R  
Roast pumpkin, chickpea, pepita, spinach, chilli & basil salad w/ Parmesan & tangy green
goddess salad dressing (V & GF)      + add warm chicken breast OR warm prawns  + $5

S A L A D  -  M E X I C O L A  I N S A L A T A
Chicken, brown rice & black bean salad w/ cherry tomato, roast peppers, onion & iceberg
lettuce w/ lime & spicy tomato dressing (V & GF)  

P I Z Z A S  -  A L L  C H E E K Y ’ S  P I Z Z A  A V A I L A B L E
All of our pizzas are are available on the lunch deal, as an individual size. $ 15

$ 15


