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WHITE Standard Large Bottle

Pinot Grigio, Adelaide Hills, SA, ‘Tarot’ by Alpha Box & Dice 10 16 50

Chardonnay, Barossa, SA, Smoking Barrels 11  18 55

Sauvignon Blanc, Marlborough, NZ, Scorpius 15 26 75

Riesling, Clare Valley, SA, ‘Reserve Estate’ by Shut The Gate 15 26 75

Chardonnay, Great Southern, WA & Burgundy, FR, ‘Villages’ by Marchand & Burch 16 28 79

SOMETHING DIFFERENT   Bottle

Pet Nat, Sangiovese, Adelaide Hills, SA, Italian Plastic   65

Pet Nat, Riesling, Waipara, NZ, Greystone   70

ROSÉ Standard Large Bottle

Rosé, Provence, FR, ‘La Tonelle’  12 20 60

Rosé, Côtes De Provence, FR, ‘Whispering Angel’ by Chateau D’Esclans 22 37 110

RED Standard Large Bottle

Pinot Noir, Tumbarumba, NSW, ‘Lock and Key’ by Moppity 15 25 75

Pinot Noir, Santa Barbara County, USA, ‘Neilson’ 20 30  90

Grenache, Barossa, SA, ‘The G’ by Teusner 14 24  70

Malbec, Mendoza ARG, ‘The Gaucho Club’ 10 16 50

Cabernet Sauvignon, Orange, NSW, ‘Printhie Topography’ 13 22 65

Shiraz, Barossa, SA, ‘Palmetto’ by Palmetto Wine Company 12 20 60

CHAMPAGNE & SPARKLING Glass Bottle Magnum

Tarot, Prosecco NV, SA 11 55 -

Chandon NV, VIC 14 70 -

Chandon Rosé NV, VIC 16 80  -

Moët & Chandon Brut Impérial NV, Epernay, FR 24 125 220

Moët & Chandon 2013 Grand Vintage, Epernay, FR  220  -

Dom Pérignon Vintage Millésime, Reims, FR  - 580  -

WINES

20% CASH BACK
ON ALL BISTRO & BURGER MEALS PURCHASED

40% CASH BACK
ON ALL COCKTAILS, BACK 
BAR SPIRITS, BOTTLES OF  
WINE & CHAMPAGNE

25% CASH BACK
ON HOUSE POUR BEER,  
SPIRITS, WINE & SPARKLING  
BY THE GLASS

50% CASH BACK
WHEN YOU PURCHASE 2
ESPRESSO MARTINIS
(BUY ONE GET ONE FREE)

MIDWEEK LUNCH 
SPECIAL

MEMBERS HOUR
OF POWER

HAIR OF THE DOG SCAN THE 

QR CODE 

TO JOIN

MEMBERS PROGRAM

 POTTS_POINT_HOTEL

 Schooner Pint

Carlton Draught 9.5 12.5
Resches Draught 10 13
Carlton Dry 10 13
Great Northern Super Crisp 9 12
Asahi Lager 10 16
Peroni Lager 13 16
Hawkes Lager 10.5 14
Stella Artois Pilsner 10.5 14
Craft Rotational     Please ask staff
Freshwater Rotational 10.5 14
Pirate Life South Coast Pale 11 15
4 Pines Pacific Ale 10.5 14
Young Henrys Newtowner Pale Ale 10.5 14
4 Pines New World Pale Ale 11 15
GOAT Tasty Pale Ale 11 15
PPH XPA 9 12
Balter XPA 13.5 17
Somersby Cider 10.5 14
Hard Solo 13 16
Brookvale Ginger Beer 13 16
Lexington Hill Espresso Martini  18

ON TAP BOTTLES & TINS
Balter Cerveza 10

Coopers Pale Ale Can 10.5

Coopers Sparkling Ale Can 11.5

Rotational Tinnies Please ask staff

Young Henrys Cloudy Cider 10

Young Henrys Natural Lager 10

Young Henrys Ginger Beer 11

Two Bays GF Pale Ale 11

Two Bays GF Lager 11

Cascade Light 2.4% 7.5

Carlton Zero 6

Fellr Mango 12

Fellr Passionfruit 12

Fellr Pineapple & Coconut 12

Fellr Watermelon 12

Fellr Peach 12

SELTZERS



FLIGHTS

BAR

STEAKS SIDES

DESSERT

BISTRO

BURGERS

BOURBON FLIGHTS
MASH FLIGHT 65

Colonel E.H. Taylor Small Batch

Stagg Jr

George T. Stagg

RYE FLIGHT 110

Sazerac 18 Years

Thomas H. Handy Sazerac

Van Winkle Family Reserve 13 Years

PAPPY FLIGHT 125

Old Rip Van Winkle Special Reserve 12 Years

Pappy Van Winkle Family Reserve 15 Years

Pappy Van Winkle Family Reserve 20 Years

MIXED FLIGHT  45

Penelope Barrel Strength

Barrell Dovetail

High West ‘The Prisoner’s Share’

TEQUILA FLIGHTS
CORAZÓN FLIGHT 20

Corazón Single Estate Blanco 

Corazón Single Estate Reposado 

Corazón Single Estate Añejo 

EXPRESIONES FLIGHT 35

Thomas H. Handy Añejo 

Buffalo Trace Old 22 Añejo 

George T. Stagg Añejo 

220GM RUMP STEAK 28
with chips, salad & your choice of sauce (GF)

250GM SIRLOIN STEAK 43
MB2+ Grainge Black Angus with chips, salad &  
mushroom butter (GF)

STEAK FRITES 48
300GM MB2+ scotch fillet with chimichurri,  
chips & salad (GF)
ADD SURF & TURF (GF)  8

ADD MUSHROOM SAUCE (GF)  2
ADD PEPPERCORN SAUCE (GF) 2  
ADD GRAVY (GF) 2

ROCKET & PEAR SALAD 12
with balsamic & gorgonzola (V) (VEP)

ROAST PUMPKIN 11
with dukkah, lemon vinaigrette & feta  (V) (VEP)

GREEK SALAD (V) (VEP) 11

CHIPS 10
with house spice mix (V), (VE), GF)

APPLE & RHUBARB CRUMBLE 11
with ice cream (V)

HOMEMADE CHOCOLATE BROWNIE 12
with ice cream (V) (GFP)

RIGATONI 28
with vodka, tomato, chilli and stracciatella (V)

PAPPARDELLE 32
with slow-cooked beef cheek & mushroom ragu,  
cherry tomatoes & a parmesan crisp

CRISPY SKIN BARRAMUNDI 33 
with ratatouille, celeriac puree, caper, dill  
& burnt butter (GF)

CRISPY DUCK BREAST 36
with sweet potato mash, mixed mushroom port jus,  
& walnut brittle (GF)

PUMPKIN SALAD 
with beetroot, orange, agrodolce, gorgonzola, pickled 
radicchio and rocket

Add Lamb Rump (GF) 33 
Add Halloumi (V) (GF) 29

LAMB SHANK 31
saffron pilaf, almond, aubergine, tomatoes,  
barbaries and chop salad (GF)

CHICKEN SCHNITZEL 22
with salad & chips

CHICKEN PARMIGIANA 27
with ham, napoletana sauce and cheese,  
served with salad & chips

SYDNEY ROCK OYSTERS 4.5ea
served natural or with a ginger, lime  
& sesame vinaigrette (GF)

PRAWN TOAST 16
with togarashi mayo

TUNA TOSTADA 12
with avocado, créma & chilli

FRIED SQUID 21
with sichuan pepper, yuzu & sesame

BAKED GOATS CHEESE & ONION TART 17
with pear & pecans (V)

BONE MARROW 18
with smoked butter, parsley, capers, onion,  
sourdough & lemon (GFP)

MINI PORK BANH MI 10
with chicken pâté & pickled vegetables on toasted brioche

CRUMBED PORK RIBS 18
with white barbecue sauce

KIDS
PASTA & SAUCE (V) 15

CHEESEBURGER 15

FISH & CHIPS 15

KIDS EAT FREE SATURDAYS & SUNDAYS
< 15 yrs old. Maximum of 2 children 

per adult ordering a main meal

(V) Vegetarian; (VE) Vegan; (GF) Gluten Free; (VP) Vegetarian Possible; (VEP) Vegan Possible; (GFP) Gluten Free Possible

Please be aware that all food is prepared in a kitchen that handles allergens. While all reasonable efforts are taken to  
accommodate dietary needs, we cannot guarantee that our food will be allergen free. 

All credit card payments incur a 1% surcharge. A 10% surcharge will apply on public holidays.

SMASHED WAGYU BURGER 23
with American cheese, fried onions, bacon jam,  
shake shack sauce & chips

HOT NASHVILLE FRIED CHICKEN BURGER 22
with pickles, slaw & chips

STEAK SANDWICH 24
with crispy onion, romesco, cheese, rocket &  
balsamic on Turkish bread

PORTOBELLO MUSHROOM BURGER 20
with gruyère, rocket and truffle mayo (V)

ADD ONS 4EA.  EGG | BACON | CHEESE | HALLOUMI

COCKTAILS
SIGNATURE COCKTAILS
SHOE IN 19
Hennessy Cognac, sherry, marsala, rockmelon, tamarind & mandarin

SPICY QUEEN 24
bay leaf Corazón Blanco, Ancho Reyes Verde, raspberry, cacao & lime

POINT MARTINI  22
City of London Gin, Noilly Prat, strawberries, yellow chartreuse & lime

HOT CROSS 22 
sultana Buffalo Trace, horchata, cinnamon, anise, apple juice, lemon & whites

SMOOTH TOUCH 22
Fris Vodka, Mr. Black, Hennessy, cream, cacao & coffee

MEAN STREETS 24
coconut Buffalo Trace, Averna, maple syrup & bitters

MOCKTAILS
FIZZ SANS 14
rockmelon, horchata, lime & soda

SOUR SOUR SANS 14
apple, cinnamon, anise, lemon & whites

DON’T SEE SOMETHING YOU LIKE? 
Speak with the staff and we will whip something up that you will.


