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T0 SHARE

CHEESY GARLIC & HERB PIZZA BREAD (VEG) 20
12” Pizza Crust, Garlic, Extra-Virgin Olive Oil,
Mozzarella, Parsley & Sea Salt

GRILLED MARINATED TIGER PRAUNS 21

Char Grilled Marinated Tiger Prawns with Asian
Salad & Kewpie Mayo

SALT & PEPPER CALANART 20

Served with Aioli & Fresh Lemon

ARANCINI BALLS 18

Nonna’s Beef Ragu Arancini (3), Rocket,
Parmesan & Napoli Sauce

MARINATED MUSHROOMS (VEG) 20

Grilled Marinated Mushrooms with Hummus &
Charred Pita Bread

CRUMBED MOZZARELLA STICKS (VEG) 15

Served with Hot Sauce

MAINS

THOUSAND GUINEAS 3006 SIRLOIN 35

Thousand Guineas 300g Beef Sirloin Steak,
Accompanied with Crispy Hand-Cut Chips, Sweet
Cherry Tomato & Persian Feta Salad

FISH, CHIPS & CALAMART 26

Beer Battered Cod, Lemon Pepper Calamari,
Crispy Fries, Salad, Tartare Sauce & Lemon Wedge

CHICKEN PARMIGIANA 25

Crumbed Chicken Breast, Napoli Sauce, Prosciutto,
Mozzarella, Crispy Fries & Salad

GRILLED SALMON NICOISE 32

Crispy Skinned Salmon, Served with a Cold Salad of
Potatoes, Green Beans, Medium Boiled Egg, Tomatoes
& Olives, Dressed in a Sweet Lemon Dressing

BURGERS

ALL SERVED WITH A SIDE OF FRIES
ALL PATTIES ARE COOKED MEDIUM

CLASSIC SANTA MONICA 27
Flame Grilled Beef Patty, Cheese, Pickles, Red
Onions & Monica’s Special Sauce

STACKED SANTA MONICA 26

Flame Grilled Beef Patty, Cheese, Bacon,
Grilled Pineapple, Lettuce, Tomato, Pickles
& Monica’s Special Sauce

SOUTHERN FRIED CHICKEN 23

Southern Fried Chicken, Cheese, Fresh Slaw,
Pickles & Chipotle Mayonnaise

GRILLED CHICKEN & BRIE 2L

Grilled Chicken Breast, Brie, Caramelised Onion,
Prosciutto, Lettuce, Tomato, Red Onion & Mayonnaise

VEGGIE DELIGHT 23

Garlic Roasted Field Mushroom, Parmesan Cheese,
Lettuce, Tomato, Red Onion & Mayonnaise.

BURGER EXTRAS

Extra Burger Patty EACH 5

Wholemeal Bun, GF Bun, Bacon, Fried Egg,
Cheese, Smashed Avo, Grilled Pineapple, Harvest
Gourmet Meat Free Patty EACH 3

SIDE SAUCES:

Tomato - Complimentary
Mayonnaise, Aioli, Monica’s Special Sauce, BBQ,
Smoked Chipotle Mayonnaise EACH 1

Our Kitchen prepares meals containing Soy, Tree Nuts, Dairy, Eggs, Gluten & Seafood.
While the utmost care is taken to minimise the risk of cross contamination, we cannot
guarantee that any of our products do not contain traces of these foods.

*Please note, limited menu alterations during peak times. Thank you for understanding.”

PIZIA

MARGHERITA (VEG) 22

Napoli Sauce, Buffalo Mozzarella & Fresh Basil

TRUFFLED FUNGHI BIANCO (VEG) 2L

Béchamel Sauce, Mozzarella, Roasted Potatoes,
Sautéed Mushrooms & Truffle Oil

PROSCIUTTO 25

Napoli Sauce, Mozzarella, Sliced Prosciutto &
Rocket Garnish

CHICKEN & SLOW ROAST TOMATO 2L

Napoli Sauce, Mozzarella, Marinated Chicken,

Slow Roasted Cherry Tomatoes & Crumbled Fetta

THE BOSS 25

Napoli Sauce, Mozzarella, Mild N’duja (Spicy Pork Paste),

Capcicum, Chorizo & Hot Honey
All Pizza’s Available on a Gluten Free Base 3

SALADS

CHICKEN CAESAR 2L

Cos Lettuce, Garlic & Lemon Marinated Chicken
Tenderloins, Crispy Bacon, Boiled Egg, Shaved
Parmesan & Caesar Dressing

+ Extra Chicken 5

CALAMART 25

Asian Style Salad with Wombok, Fresh Coriander &

Mint, Dressed in a Vietnamese Style Dressing

TOASTED GRAIN 25

Toasted Grains (Pearl Barley, Buckwheat, Quinoa), Fresh
Kale, Roasted Sweet Potato, Beetroot Hummus, Persian
Feta and Pomegranate, Served with a Lemon Dressing

+ Add To Any Salad: Grilled Halloumi, Avocado 4
Grilled Chicken, Lemon Pepper Calamari 6

FRIES

REGULAR FRIES (VEG/C.B VON) 12

Served with Tomato Sauce & Aioli

SWEET POTATO FRIES (VEG/C.B VEN) 13

Served with Aioli

CHILLI CHEESE & BACON LOADED FRIES 16

Chipotle Mayonnaise, Cheese Sauce,
Bacon & Jalapenos

BEER BATTERED CRISPY ONION RINGS 16
(VEG/C.B VGN)

Served with Smoked Chipotle Mayonnaise

TRUFFLE LOADED FRIES (VEG) 16

Served with Truffle Mayonnaise & Shaved Parmesan

UPGRADE ANY SIDE OF FRIES TO......

Sweet Potato Fries *2
Loaded Fries *k
Onion Rings +,

DESSERTS

WARM CHOCOLATE BROWNIE (GF) 18

Chocolate Brownie, Nutella, Vanilla
Ice-Cream, Whipped Cream, Strawberries
& Crushed Hazelnuts

CHURROS (VGN) 18

5 Large Churros Served with Dark Chocolate
Nutella Ganache & Dulche de Leche
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WINES NON-ALCOHOLIC

SPARKLING v
Seppelt Great Entertainer Prosecco* 95 - L HUUSE MUEKTAILS
SA
. HUUSE CUCKTAILS YOU'RE ONE IN A MELON 15
g:ra;;(?/(;r/}j/la\;\/%de Blancs 13 % S PI R I TS B E E R & C ID E R Watermelon, Lime, Oranges,
| | ’ . WHO NEEDS LOVE  SINGLE 20 0N TAP i i Strawberries, Mint & Soda
ghan?/O;} Spa;léllng Rose V[”]KA NHISKEY Pampero Blanco Rum, Sailor Jerry, Coconut, Pineapple,
arra valley, Ciroc* 9.5 J Walker Black* 9.5 Banana, Passionfruit & Vanilla Heineken 5.0% 7.
Ferrari Maximum Brut 90 Belvedere 11 Jack Daniel’s 9.5 ' Kosciuszko Pale Ale s5.0% 95 12  COLD PRESSED JUICES
Trento, ITALY Grey Goose 13 Jack Daniel’s Fire 9.5 THAT'S §O FETCH  SINGLE 22 | Furphy Refreshing Ale 4.4% 95 12 GOLD DIGGER | 9
Veuve Clicquot Brut 120 GIN Roe & Co Irish 10 Vodka, Strawberry Cloud LoIIie§, Elderflower Liqueur James Squire Ginger Beer 4.0% 115 1L5 Carrot, Pineapple, Apple & Ginger
NV, FRANCE Tanqueray* g Canadian Club 10 & Lemon Juice James Squire Swindler 42% 95 12 SUPER GREENS 9
) 10 XXXX Gold 3.5% 95 12 Kale, C ber, Celery, Lemon, Pear,
WHITE y ¥ ﬁ Gordons Orange 105 Copper Dog POPSTAR ~ SINGLE 18 © Sgi(ra]aoﬁc&ursnpirulina !
Gordans Pink 105 Ardbeg 10 y.0 13 Vodka, Peach Liqueur, Pineapple, Lemon,
821 Sauvignon Blanc* 95 16 LL.S . . Glenfiddich 12y.0 13 Strawberries & Lemonade 0 oo oororroototrrnrare e RUBY TUESDAY 9
Marlborough, NZ Bombe.ly Sapphire 1.3 Nikka Taketsuru 145 , 3 L BEER TU"ERS Frow 55 Watermelon, Pear, Apple, Rhubarb & Lime
Four Pillars Rare Dry 17 FROSE SINGLE 20 ANY TAP BEER
Julist Moscato 7.5 16 LL5 Hendricks 14 BOURBON Rosé Wine, Vodka, Watermelon & Lemon, L i
Mornington Peninsula, SA Husk Distillers Ink 14 Bulleit* 95 All Blended Together with Ice KOMBUCHA
Heggies Vineyard Chardonnay 11 18 525 Woodford Reserve 17 BY BOTTLE Gin 7
ger Lemon
Eden Valley, SA TEBUI'.'A GORDONS PINK GIN SPRITZ  SINGLE 18/JUG 36 Hahn Ultra Crisp GF 4.2% 9.5 Raspberry Lemonade 7
. . Don Julio Blanco  10.5 Gordons Pink Gin, Sparkling Wine, Lemonade JS Shackles Lager 46% 95
/\S/lqu/te)almg I;’]|gNSZauv Blanc, 115 18 5.5 payeen Silver 115 COGNAC & Frosh Strawberries )8 Shackces | e? 4.20/ 1.1 TEA
arborougn Patrén XO Cafe 11.5 Hennessey VSOP 13 ’ e - English Breakfast, Earl Grey, Green Tea b5
Squealing Pig Pinot Gris, 115 18 52.5 BEST I EVER HAD SINGLE 20/ JUG 36 . ) Chamonmile, Peppermint '
Marlborough, NZ RUM Cucumber Infused Bombay Sapphire Gin, St Germain, He!neken 0 0.0% 8 ’
, Pampero Blanco* 9.5 * JOIN US * Elderflower, Lychee, Lemon, Cucumber, Mint Heineken 3 8.3% 9.5 COFFEE
ROSE Pam i FOR Peroni Leggera 3.5% 10
pero Afejo 9.5 . .
h 115 18 L85 Captain Morgan 9.5 TRUST ISSUES SINGLE 20/ JUG 36 Corona 46% 10 Flat White, Latte, Cappuccino, Long Black ~ L.5
Rogers & Rufus Grenache : ' P 10'5 H A P P Y Pampero Anejo, Mandarin Napolean, Pineapple, Asahi Super Dry 5.2% 11.5 Piccolo, Short Macchiato, Short Black L
Barossa, SA iallsr Jerry l'l H U U R Passionfruit & Lime Hot Chocolate, Chai Latte, Mocha 5
raken , . Doppio, Long Macchiato L
RED Bundaberg SB 12 APM - 7PM CLASSIC ii?ezsql:'ree; 5p2|;aAS|ZeS g;;’ ig lced Latte, lced Long Black 5
Seppelt The Drives Shiraz* 95 16 LLS5 WEDNESDAY APERITIFS e Lreatur c : oo 1 Soy, Almond, Lactose Free Milk +50C
Grampians, VIC LIQUEURS C[][:KTAILS Stone & Wogd Pac.nflc Ale 4.4%
Haha Pinot Noir* 115 18 525 Southermn Comfort 10 & THURSDAY SPRITZ Tiny Mountain Pacific Ale 46% 11
Mariborough, NZ Tia Maria 10 BASIC SPIRITS J Single 18 Mojito 18
Devils Lair Honeybomb Cab Merlot 115 18 525 Frangelico 10 HOUSE WINES 9 Old Fashioned 19 The Hills Apple Cider 5.0% 1l SI]FT_ DRINKS , :
WA Midori 10 SCHOONERS 9 PIMMS CUP Amaretto Sour 19 The Hills Pear Cider 50% 11 Eep3|(,&PSepdS| I\/ll_ax, Len;onadﬁ, Ginger Ale,
Malibu 10 Single 18 E Martini 18 e & Soda, Temon Satas
Running With Bulls Tempranillo BLE EIEE e e PSS I
Barossa, SA Chambord 10 NEGRONI French Martini 18 . /A Lemon Lime & Bitters 55
_ . Cointreau 10 , Lychee Martini 18 : TASTING BUCKETS 34 : Bundaberg Ginger Beer 5.5
Penfolds Max's Pinot Noir o5 10 Single 20 " CHOOSE & X SELECTED BOTTLED BecRs \WN ©  Redbul 5.5
Henty, NSW Disaronno Cosmopolitan 18 B N o , :
% Baileys 10 e Santa Vittoria Sparkling Water 250ML L[ 1L 9
Penfold Max’s Shiraz Cabernet 67.5 Campari 10 Margarita 18

SA

$20

Chicken

3-7pm
Share Plate
& Cocktail $30
4-7pm Drinks
Specials

Live Music
From 4pm



