
 
 

Please inform your server if you have any food allergies or intolerances. While RACV will endeavour to accommodate  
requests: we cannot guarantee completely allergy-free meals due to the potential of trace allergens in the working environment and 

supplied ingredients. 

 
 
CABINET 
Please also note our items in the cabinet  

 
CONTORNI (SIDES) 
 
Chips (v)     14 
Rosemary Salt, Garlic Aioli & Tomato Sauce 

 
House Salad (v)(mwg)   12 
Mixed Leaf Salad, Cucumber, Tomatoes, Red 
Onion, House Dressing 

 
 

PIZZA 
Available without gluten for an additional   5 
 
Margherita (v)    
 25 
Tomato Base, Fior di Latte, Basil,  
Cherry Tomato 

 
Piccante      34 
Smoked Tomato, Hot Sopressa, Olives,  
Capsicum, ‘Nduja’ (Pork Sausage), Fior di Latte 

 

 
 

CHILDREN’S MENU   
 15 

All kids meals include a small soft drink or vanilla 
ice cream 
 
Crumbed Chicken Breast  
Served with Chips 
 
Bambino Pizza (v) 
Tomato Base & Fior di Latte 

 
 
 
 
 

(v) Vegetarian  
(mwg) Made Without Gluten  
(n) Contains Nuts  
(*) Can Be Made Without Gluten 
 
 
 

A surcharge of 15% applies on all  
public holidays 

 

 
 
 
 
 
 

 
 
 
 
 
NON ALCOHOLIC BEER 
Heineken 0     8 
Heaps Normal Lager or XPA   8 
   

SOFT DRINK & JUICE 
Glass      3.8 
Lemonade  
Pepsi  
Pepsi Max 
Tonic,    
Soda Water 
Ginger Ale 
Lemon Squash  
Lemon, Lime & Bitters   
 4.0 
 
Bottle       4.2 
Lemonade 
Pepsi 
Pepsi Max   
Solo 
Sunkist 
Sidekick Ginger Beer     6.0
  
Three Bays Sparkling Water 330ml  5.0 
Spring Valley Apple, Orange   3.8 

 
SIDEKICK TONIC    6.0 
Sublime – Classic Style 
Lively – Citrus Notes 
Cheeky – Grapefruit & Blood Orange 

 
 
In an effort to reduce waste please note that  
straws are by request 



 
 
 

 
TAP BEER    Pot       Sch  
Hahn Super Dry 3.5%   7 10.5 
St Andrews ‘The Strapper’ Lager 7.5 11 
Tar Barrel ‘Corner’ Pale Ale  7.5 11 
Stone & Wood ‘Pacific’ Ale  8.5 12 
Furphy     6 9.5 
Heineken     7.5 11 
      

BOTTLED BEER & CIDER 
James Boags Premium Light   7 
Tar Barrel ‘Justonemore’ 3.5%  11 
James Boags Premium    10 
Pure Blonde      9 
Carlton Draught     9 
James Squire ‘150 Lashes’ Pale Ale  9 
Peroni Nastro Azzurro    10 
St Andrews ‘6 Furlongs’ Pale Ale   11 
Tar Barrel ‘Watt’ Lager   12 
Red Hill Pilsner     12 
Tar Barrel ‘Process’ Porter   14 
Guinness      12 
Main Ridge Apple or Pear Cider   14 

 
 
COCKTAILS      
Negroni     18  
Aperol Spritz     18 
Limoncello Spritz    22 

 
SPIRITS 30ml     10 
Vodka, Gin, Campari, Aperol,  
Johnnie Walker, Jim Beam, Canadian Club   
    

ITALIAN SPIRITS (Ammazzacaffe’) 
Bass & Flinders Limoncello   14 
Amaro Montenegro    11 
Disaronno Amaretto    11 
Averna      11 
Frangelico     10 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
WINE    Gls 120ml Btl 

Sparkling      
NV Cape Schanck Sparkling Brut  11 55 
 

Rose 
22 Crittenden ‘Pinocchio’ Rosato  12 62 
 

Riesling 
23 Tar & Roses    13 64 
 

Sauvignon Blanc & Blends 
23 821 South     10 50 
19 Norfolk Rise     50 
24 Shaw & Smith     59 
 
Chardonnay       
23 Ate      8 40 
23 Mantons Creek    70 
 
Pinot Grigio & Pinot Gris 
23 Aquilani     10 46 
24 T’Gallant ‘Cape Schanck’   60 
21 Wynns Fiano/Arneis   60 
17 Bartolomeo di Breganze   50 
 
Pinot Noir 
24 T’Gallant    11 65 
24 Montalto ‘Pennon Hill’   76 
24 Cape Schanck    55 
 
Shiraz 
23 Frankie     11 55 
23 Mojo      46 
21 Trofeo Estate     75 
18 Mornington Estate    58 
21 Aramis      60 
 
Cabernet Sauvignon & Blends 
22 Lorimer Cab/Merlot   8 40 
22 Devils Lair Cabernet    60 
 
Sangiovese  
22 Crittenden Pinocchio   15 70 
24 Aquilani       46  
 
Sweet       Gls 60ml Btl  
18 Montalto Late Harvest S.Blanc 14 52 
23 T’Gallant ‘Juliet’ Moscato    30 
 
 
 
 

A surcharge of 15% applies on all  
public holidays 

 
 


