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Please order at the bar

A surcharge of 15% applies on all public holidays
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Shares

Regional Platter (for two) 42
Local smoked smallgoods, Bassine Farmhouse cheese,
Fish Creek Dukkah, hummus, house pork terrine,
marinated olives, house pickles, grilled sourdough

Cheese Platter 40
A selection of three local in season cheeses,

Walnuts praline, Gippsland rhubarb jam,

salted apple, toasted fruit bread, crackers

Smoked salt & mountain pepper calamari, 22
miso aioli, fresh lime

Pan fried mushroom gyoza, 20
chili peanut relish, green onions, toasted sesame

Mac & cheese croquettes (3), corn relish, 20
gochujang mayo

Korean fried chicken, pickled chili, cashews, 22
green onion, kewpie mayo

Bassine haloumi, quinoa, walnut & kale salad, 23
avocado, toasted seeds, puffed wild rice,
Davidson plum

Every possible precaution will be taken to ensure that special dietary requirements are accommodated.
Please note that certain items may still contain traces of allergic ingredients, as they are prepared in facilities
that also process milk products, egg products, gluten containing products, fish, crustacean, soybean, sesame
seeds, lupins and nut products.
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Pizza

All pizzas are cooked on locally made 11- inch hand stretched bases
from Graze Deli & Bakehouse in Wonthaggi

Garlic 24
Roast garlic, chive cream cheese, mozzarella

Margherita 25
Cherry tomatoes, basil oil, mozzarella

Lamb Kofta 30
Spiced lamb mince, feta, red onion, roquette,

smoked yoghurt, pinenuts, lemon

Chicken 28
Roast chicken, pesto, mozzarella cheese,

Roast pumpkin 28

Roast pumpkin, pesto, mozzarella cheese,
Roquette, olive oil

Sides 15
Fries, local smoked salt, aioli

Triple cooked potatoes, aioli, garlic & bush herb seasoning
Broccolini, Hot honey, Fish Creek dukkah

Roast pumpkin salad, bassine garlic feta,
walnut praline, balsamic

Every possible precaution will be taken to ensure that special dietary requirements are accommodated.
Please note that certain items may still contain traces of allergic ingredients, as they are prepared in facilities
that also process milk products, egg products, gluten containing products, fish, crustacean, soybean, sesame
seeds, lupins and nut products.

A surcharge of 15% applies on all public holidays



Something More

Beer battered flathead tails, fries, nori salt, 38
Kohlrabi & fennel slaw, tartare, lemon

Nourish bowl; roast pumpkin, avocado, walnuts, 28
kale & quinoa salad, toasted seeds,
fried chickpeas marinated beetroot, hummus

Angus Beef Burger 30
Smashed free range beef patty, Swiss cheese,

lettuce, tomato, pickled onions, honey BBQ sauce,

mayo, toasted potato bun, fries

Chicken Burger 30
Grilled BBQ chicken breast, avocado, lettuce,

cucumber, mango chilli relish, crispy sweet potato,

toasted potato bun, fries

Veggie Burger (can be vegan) 28
Garden vegetable patty, marinated beetroot, fries,

smash avocado, lettuce, cucumber, mayo,

toasted potato bun

Something Sweet

Fresh baked scones, strawberry jam & cream 15
House made muffin- Please ask for today’s flavours 10
Churros, cinnamon sugar, salted chocolate caramel 15
Cuvee dark chocolate nemesis, blackberry curd, 19
Bass River Merlot sorbet, strawberry gum syrup,

coca nibs

Whipped burnt vanilla cheesecake, 19

Gippsland rhubarb, strawberry gum,
white chocolate crumb, strawberry sorbet

Frozen coconut mousse, coconut rum caramel, 19

Every possible precaution will be taken to ensure that special dietary requirements are accommodated.
Please note that certain items may still contain traces of allergic ingredients, as they are prepared in facilities
that also process milk products, egg products, gluten containing products, fish, crustacean, soybean, sesame
seeds, lupins and nut products.

A surcharge of 15% applies on all public holidays



Cocktails

Cosmopolitan 23
Vodka, Triple Sec, Cranberry, Lime,

Passionfruit Collins 23
Passoa, Gordons London Dry Gin, Soda

Lycheetini 23
Pink Hemp Gin, Paraiso Lychee Liqueur, lime

Spicy Margarita / Classic Margarita 23
House made Spicy Tequila, Triple Sec,
Lime, Orange Bitters

House-Made Aged Negroni 24
Campari, Cinzano Rosso, Mates Gin

Espresso Martini 23
Absolut, Kahlua, Freshly Brewed Coffee

Bloody Mule 23

Four Pillars Shiraz Gin, Chambord,
Drambuie, Lemon, Ginger Beer

French Martini 23
Vodka, Chambord, Pineapple juice

Smokey Old Fashioned 23
Laphroaig, Makers Mark, Maple Syrup, Bitters

Midori lllusion 23
Midori, Vodka, pineapple juice

Chocolat de Minuit 23

House made Cinnamon Whisky, Baileys,
Frangelico, honey, cream, chocolate, hazelnuts

Island Kiss 23
Vanilla Vodka, Malibu, Pineapple, Passionfruit, Lime

A surcharge of 15% applies on all public holidays
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By The Glass

Sparkling
Serve of 150ml

NV Mojo Moscato - Rose
Southeast Australia

NV Lala land Prosecco
King Valley, VIC

White & Rose
Serve of 120ml

2024 The crossing Sauvignon Blanc
Marlborough, New Zealand

2024 Young Poets Chardonnay
Glen Forbes, VIC

2025 Purple Hen Pinot Gris
Phillip Island, VIC

2025 Purple Hen Riesling
Yarra Valley, VIC

2024 Folklore classic Dry Rose
South West, WA

E

8

By the Glass / Bottle
12 /40

12 /45

12 /48
12 /55
14 /80
14 /75

12 /45

A surcharge of 15% applies on all public holidays



Red

Serve of 120ml By the Glass / Bottle
2024 Deakin estate Azahara Shiraz 9/40
Central Victoria, VIC

2017 Johnson Estate 9 /45
Marlborough, New Zealand

2023 Santa Ana Reserve Malbec 12 /60

Mendoza, Argentina

2023 Yarrawood tall tales Cabernet Sauvignon 14 /75
Yarra Valley, VIC

2024 Bass River Merlot 16 /95
Glen Forbes, VIC

Spritz

Aperol Spritz 20
Aperol, Prosecco, soda

Pink Gin Spritz 20
Tread softly Pink Gin, Prosecco, soda

Limoncello Spritz 20
Limoncello, Prosecco, soda

A surcharge of 15% applies on all public holidays
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House Spirits 12

Serve of 30ml

Vodka Absolut, Vodka Natural Distilling,

Gin Gordons, Gin Bombay, Gin Tanqueray,

Gin Four Pillars Dry,

Gin Four Pillars Shiraz, Gin Mates signature,

Gin Mates Sweet surrender, Tequila Jose Cuervo,
Whisky Chivas Regal 12, Johnnie walker red,
Canadian club, Jameson, Jim beam, Jack Daniels,
Makers Mark, Southern Comfort,

Rum Bundaberg, Rum Bacardi, Rum Captain Morgan,
Brandy St Remy, Brandy St Agnes,

Aperol, Campari, Pimms, Baileys, Chambord,
Dom Benedictine, Drambuie, Fernet Branca,
Frangelico, Kahlua, Malibu, Midori, Passoa

Premium Spirits 22

Serve of 30ml

Vodka Belvedere, Vodka Grey goose,

Tequila Patron Silver,

Tequila Don Julio, Tequila 1800 reposado/Anejo,
Whisky Glenmorangie 10, Laphroaig 10yo, Macallan 12,
Oban 14, Lagavulin Malt 16yo, Aberlour A’bundah 12yo,
Balvenie Malt Sherry Cask 12yo, Chivas Regal 18years,
Johnnie walker Black Label, Johnnie Walker gold label,
Basil Hayden, Cognac Hennesy VSOP,

Cognac Remy Martain VSOP, Cointreau

Exclusive Spirits 50

Serve of 30ml

Johnnie Walker Blue, Remy Martain XO, Hennesy XO

A surcharge of 15% applies on all public holidays



Non-Alcoholic Cocktails

Berry Bliss
Mint, House-made berry Syrup,

‘Lyres White Cane Spirit’, lime, Lemon Squash

South Coast Zing
Pineapple Juice, Lime, ‘Lyres Italian Spritz’,

Passionfruit Pulp, Ginger Beer

Lyre’s London Sour
‘Lyres Dry London Spirit’, ‘Lyres Orange Sec’
Lemon, sugar syrup,

Sweetheart Spritz
Strawberries, pineapple juice, cranberry
‘Lyres Italian Spritz’

Twilight Cosmopolitan
Cranberry, Lime, sugar syrup
‘Lyres Orange Spritz’ ‘Lyres White Cane Spirit’

Soft Drinks

Blood Orange, grapefruit, ginger beer, dry tonic
Pepsi, Pepsi max, solo, lemonade, soda, tonic water
Lemon lime and bitters

500ml Sparkling Water

750ml Sparkling Water

Juice

Orange, Apple, Pineapple, Cranberry, Tomato

A surcharge of 15% applies on all public holidays
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Beer & Cider On Tap Pot Schooner
Furphy Original Ale, 4.4% 9 12
Geelong

Burra Brewery Pale Ale, 4.5% 9 12
Korumburra

Burra Brewery Golden Ale, 3.4% 9 12
Korumburra

Stone & Wood Pacific Ale, 4.4% 10 14
Byron Bay, NSW

James Boags Draught, 4.3% 9 12
Tasmania,

Hanh 3.5 SuperDry, 3.5% 9 12
New South Wales

5 Seeds Crisp Apple Cider, 5.0% 9 12

New South Wales

James Squire Alcoholic Lemon Squash 9 12
New South Wales

Non-Alcoholic Beer

James Squire Zero Premium, 0.0% 9
New South Wales

Guinness, 0.0% 9
Ireland

Heineken Zero, 0.0% 9
Holland

Ciders & Alcoholic Ginger Beer

Little Creatures Pipsqueak Apple, 5.2% 10
Geelong

Matso’s Nightlife Ginger Beer, 6.0 % 13

Western Australia

A surcharge of 15% applies on all public holidays



Bottled Beer

Shack Bay Hazy IPA, 6.2%
Inverloch

Burra Brewery Golden Ale, 3.4%
Korumburra

Burra Brewery Lager, 5.0%
Korumburra

Burra Dark Ale, 5.1%
Korumburra

James Boag’s Premium Light, 2.3%
Tasmania

James Boag’s Premium, 4.6%
Tasmania

Furphy Ale, 4.4%

Geelong

Little Creatures Pacific Ale, 4.4%
Geelong

Little Creatures XPA, 4.9%
Geelong

Pure Blonde Low Carb, 4.2%
Australia

Corona, 4.5%
Mexico

Guinness (470ml), 4.2%
Ireland

A surcharge of 15% applies on all public holidays
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Affogato Coffee

Espresso coffee & vanilla ice-cream 9
Add liqueur 18
Kahlua — Frangelico - Baileys - Tia Maria

Irish Coffee 18

Long black coffee with choice from house spirits.

Coffee

Ristretto, Espresso, 5.5
Short Macchiato

Double Espresso, Long Black, 6.5
Long Macchiato

Piccolo Latte 5.5
Cappuccino, Latte, Flat White 5.5/6.5
Chai Latte 5.5/6.5
Hot Chocolate, Mocha 5.5/6.5
Iced Coffee, Iced Chocolate 8
Babycino 2
Additional shot 0.5

Milk lab soy milk, almond milk, 0.5

oat milk, lactose free

Loose Leaf Tea (Pot) 5
English Breakfast - Earl Grey -

Ceylon Green with Lychee and Ginger — Peppermint -

Chamomile Blossom - Lemongrass & Ginger-

Single Estate Oolong Leaf

A surcharge of 15% applies on all public holidays



