
ALL DAY DINING
MENU

Available from 11am

Sparkling

Anna Spinato Prosecco Brut DOC           $12.5     $59
Veneto, Italy    
Bowrider Sparkling Cuvée            $10       $45 
Riverina, New South Wales  
Anna Spinato Zero Blush Sparkling (Zero alcohol)             $10       $45 
Veneto, Italy    
Georg Jensen Hallmark Cuvée            $85
Tasmania       
Veuve Clicquot NV Champagne            $145 
Reims, France       

150ML     250ML    BOTTLE

GLASS    BOTTLE

Rosé

Kindred Rosé             $10      $16       $45  
Riverina, NSW     
Brise Maritime Rosé            $12.5    $19.9     $59  
Méditerranée IGP, France   
Lumiere Provence Rosé             $70
Provence, France       

Madame Martini              $23
Ketel One vodka, passoa, passionfruit, apple juice, prosecco & whites

Hugo Spritz                     $20
St Germain elderflower liqueur, prosecco & soda

The Zesty Jubilee                   $22
Four Pillars shiraz gin, grapefruit, lemon, prosecco & whites 

Palm Tree Passion                  $24
Bundaberg Silver Reserve rum, passoa, passionfruit, pineapple, 

lime, macadamia & mint

Strawberry Basil Splash               $22
Don Julio blanco, strawberry liqueur, lime juice, agave & basil

Davidson Manhattan                  $23.5
Bulleit rye whiskey, dry vermouth & davidson plum

Cocktails
Kindred Sauvignon Blanc                $10      $16       $45 
Riverina, NSW   
821 South Sauvignon Blanc    $12.5    $19.9     $59 
Marlborough, NZ  
Chain of Fire Pinot Grigio     $12.5    $19.9     $59 
Central Ranges, NSW  

Cox Family Pinot Gris      $13      $21        $62 
Tumbarumba, NSW  
Annie’s Lane Riesling     $12.5    $19.9     $59 
Clare Valley, SA   
Allegiance The Matron Chardonnay              $12.5    $19.9     $59 
Tumbarumba, NSW 
Devil's Lair 'Dance with the Devil' Chardonnay   $70 
Margaret River, WA      
Bimbadgen Growers Semillon                $75
Hunter Valley, NSW       
Gerard Bertrand ‘Heritage Picpoul’ Blanc                         $80
Occitanie, France      

150ML     250ML    BOTTLE

Classic cocktails available, ask our bartenders what they're shaking up today!

Penfolds Club Tawny                 $10 
South Australia     
Wynns Pedro Ximenez                 $16 
Coonawarra, SA       

150ML     250ML    BOTTLE

Kindred Shiraz      $10      $16       $45 
Riverina, NSW  
Faustino Rivero Ulecia Joven Tempranillo Grenache   $12.5    $19.9     $59 
Rioja, Spain    
Quilty & Gransden Merlot    $12.5    $19.9    $59 
Orange, NSW     
Allegiance The Tiger Shiraz    $12.5    $19.9    $59
McLaren Vale, SA     
Cox Family Pinot Noir       $13      $21       $62
Tumbarumba, NSW    
Wynns 'The Gables' Cabernet Sauvignon   $13.5    $22       $65
Coonawarra, SA     
Purple Hands Grenache                 $70
Barossa Valley, SA        
Faustino Rivero Ulecia Reserva Tempranillo Grenache            $85 
Rioja, Spain         
Wynns Black Label Cabernet Sauvignon               $100  
Coonawarra, SA        
Penfolds Bin 28 Shiraz                 $120
South Australia   

60ML

Red

White

Fortified     Live Music at Sydney's Oldest Pub

Join us Wednesday and Thursday from 6pm, Friday and 
Saturday at 4pm and 8pm and Sunday from 2pm and 6pm.

GLASS



V: VEGETARIAN    VO: VEGETARIAN OPTION    DF: DAIRY FREE     VE: VEGAN     GF: GLUTEN FREE     GFO: GLUTEN FREE OPTION 
Please note our kitchen prepares foods that contain nuts, dairy, gluten & shellfish. 10% surcharge is applicable on public holidays; 1.5% merchant fee is applied all credit cards.

Bar Snacks

Marinated Olives            $10 
Rosemary marinated olives (VE, GF, DF)

Antipasto Platter (2 PEOPLE)           $42 
Brie, cheddar, prosciutto, salami, marinated olives, pickles,
pickled onions, apple chutney, lavosh crackers & toasted 
sourdough

Garlic Bread             $12 
Garlic butter, parmesan & herbs (V) 

Sumac Spiced Hummus           $16
Sumac spiced hummus, dukkah & toasted sourdough (VE, DF)

Potato Scallops            $14
Potato scallops with vinegar salt & tartare sauce (VE, DF)

Chips              $12
Chips with aioli (V, GF)

Salt & Pepper Calamari           $19 
Lightly crumbed calamari, lemon & aioli (DF)

BBQ Chicken Wings            $19 
Smoky BBQ sauce, Danish blue cheese dressing & 
celery sticks

Burrata & Heirloom Tomato          $26 
Burrata, heirloom tomato, basil & balsamic dressing with 
toasted sourdough (V)

Bowls & Salads

Chicken Burrito Bowl           $28
Grilled chipotle chicken, lettuce, jalapeño, char-grilled 
corn rib, sour cream, guacamole, spiced rice, beans, 
coriander, cheese & tortilla (VO) 

Greek Lamb Salad            $32
Slow cooked lamb with rocket, tomato, olives, cucumber, 
fetta, hummus & tzatziki (GF) 

Roast Pumpkin Salad           $24
Roast butternut pumpkin with Spanish onion, fetta & 
walnuts (V, GF)

Fortune of War Caesar Salad          $24
Caesar salad with baby cos, bacon, parmesan, egg, 
croutons & anchovies

   — ADD CHICKEN $8  — ADD PRAWNS $9

Kids Menu 
Half Chicken Schnitzel             $15 
Panko crumbed chicken breast, chips & tomato sauce 

Fish and Chips              $15 
Battered flathead, chips & tomato sauce

Linguine Pasta              $15
Napoli sauce & parmesan (V) 

ALL KID’S MEALS INCLUDE A SOFT DRINK OR JUICE

Desserts
Sticky Date Pudding           $16
Sticky date pudding with vanilla ice cream & toffee sauce (V)

COFFEE AVAILABLE, ASK OUR FRIENDLY TEAM

From the Grill

250g Rangers Valley Rump Steak        $36 
250g O’Connor Sirloin Steak        $39 
300g Pasture-Fed Scotch Fillet        $49 
All steaks are served with jus & a choice of mashed potato & 
steamed vegetables or chips & house salad

— ADD A PRAWN SKEWER  $7 

— PEPPER SAUCE  –  MUSHROOM SAUCE   -  GARLIC BUTTER  $2.5

Burgers
Cheeseburger               $24
Soft burger bun, beef patty, melted cheese, pickles, 
ketchup, mustard & chips

Fried Chicken Burger             $29
Soft burger bun, fried chicken, melted cheese, sriracha, 
coleslaw, bacon, maple jam & chips

Vegetarian Cheeseburger             $23
Soft burger bun, mixed veggie patty, melted cheese, pickles, 
ketchup, mustard, lettuce, tomato & chips (V)

Steak Sandwich              $29
Rump steak, rosemary focaccia, tomato, rocket, 
caramelised onion, American mustard, aioli & chips

 — ADD BEEF PATTY & CHEESE  $9  — ADD BACON  $4

Pub Classics

Fish & Chips                     $28 
Herb-battered fried flathead, house salad, lemon, tartare & chips

Chicken Schnitzel                    $26 
Panko crumbed chicken breast with coleslaw, chips & jus 

Chicken Parmigiana                    $29 
Panko crumbed chicken breast topped with napoli sauce, melted 
mozzarella, coleslaw & chips

Bangers & Mash                    $32
Pork sausages & mash potato, onion gravy & apple chutney (GF)

Beef and Guinness Stew                   $33
Beef brisket stew with Guinness, potato, carrot, onion, celery, 
green peas served with sourdough & butter (GF)

Mains

Nachos (Vegetarian / Beef)               $24 / $26 
Corn chips, melted mozzarella cheese, sour cream, coriander, 
sweet chilli sauce, jalapeños, shallots & guacamole 

Veg - spiced beans & sweet corn (V, GF) 
Beef - spiced beef & beans (GF)

Prawn Linguine              $34 
Tiger prawns, white wine, garlic butter, lemon, chilli, 
cherry tomato & rocket 

Pesto Gnocchi              $28
Pesto gnocchi with pickled pumpkin & fetta (V)

Pan Fried Barramundi             $36
Barramundi fillet with mashed potato, steamed vegetables & 
garlic butter (GF)


