
House Flatbread ldo, v, vgo 10 
cultured butter, smoked salt 

Charred Red Pepper Dip lgo, ld, vg 18
pomegranate, cashew, pita bread

Duck Liver Parfait lgo 19
apple & black garlic chutney, sourdough

Stracciatella lg, v 22
blistered grapes, pistachios, harissa oil

Cured Salmon lg, ldo, a 24
horseradish, buttermilk, cucumber

Charred Corn Ribs lg, ldo, vo, vgo 18
nduja butter, manchego

BBQ Beef Skewers lg, ld 24
smoked tomato chutney, pickles.

Grilled King Prawns lg, ld, a 32
chermoula, fermented chilli

Crispy Calamari ld, a 24
chilli, pepper, lemon, aioli

Charred Pear & Radicchio Salad lg, ld, vg 24
pickled celery, walnut, currants, balsamic vinaigrette 
add smoked chicken +6

Ricotta Gnocchi vo 32
pumpkin, bacon, pine nuts, sage butter

Bank Cheeseburger lgo, ldo 27
onion, bacon, special sauce and fries 
extra patty +6 | add GF bun +4 

Mushroom Burger lgo, ldo, v, vgo 25 
lettuce, truffle mayo and fries
add GF bun +4

Stuffed Roasted Pepper ld, vg 26
fregola, romesco, smoked almond, olive salsa

250g Chicken Schnitzel ld 27
slaw, smoked garlic mayo, fries 
make it a parmie +3 

Sticky Date Pudding v 15
butterscotch, pecan, vanilla bean ice cream

Warm Macadamia & Coconut Cookie v 15
berry compote and vanilla bean ice cream

Selection of ice cream & sorbet lg, ld, v, vg 5 
(ask our friendly staff)

Whole or carved to share. Served with choice of
side, sauce & condiments.

250gm Grain-Fed Rump lg, ld 36

250gm Lamb Rump lg, ld  42

250gm ‘Infinity Blue’ Barramundi lg, ld, a 32 

300gm Pasture-Fed Scotch Fillet lg, ld 54

500gm 1/2 Chicken lg, ld 35

1kg ‘Bannockburn’ Chicken lg, ld  60

Grill cut of the day “ask our friendly staff” lg, ld TBA

Sauces +3 
salsa verde (lg, ld, v, vg), bone marrow butter (lg), 
peppercorn (lg, v), gravy (lg, v), aioli smokey (lg, ld, v) 

Condiments
horseradish (lg, ld, vg), dijon (lg, ld, vg), grain mustard
(lg, ld, vg), mint sauce (lg, ld, vg), proper ketchup (lg,
ld, vg)

Roasted Kipfler Potatoes lg, ld, vg 14
rosemary, lemon

Charred Greens lg, ld, vg 14
mustard dressing

Grilled Baby Cos lgo, ldo, v, i 14
bagna cauda, pangrattato

Fries lg, ld, vg 12

Shares Mains 

Dessert 

From The Coals

Sides 

SHARE ME MENU

$35PP 
 4 or more | Let our kitchen

feed you shared-style 

FOOD

10% Sunday surcharge and 15% public holiday surcharge applies.
Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens. 
LG – Low Gluten  |  LD – Low Dairy  |  V – Vegetarian  |  VG – Vegan  |  LGO – Low Gluten Option  |  LDO – Low Dairy Option  |  VO - Vegetarian Option  |  VGO – Vegan Option 
Seafood Origin: A - Australian | I - Imported | M - Mixed



WINECOCKTAILS

Spicy Watermelon Margarita 24
100% blue agave tequila, triple sec, agave,
watermelon, lime, chilli

Tommys Margarita 23
100% blue agave tequila, lime and agave

Margarita 23
100% blue agave tequila, triple sec, lime, salt

Spicy Pineapple Margarita 24
Spicy pineapple rum, tequila, lime, agave,
pineapple

Sun Sparkle Sour 24
Vanilla vodka, passionfruit liqueur, vanilla,
lemon, passionfruit

Dirty Chai Espresso Martini 23
Vodka, coffee, chai

Peach Velvet 24
London dry gin, Aperol, peach, lemon

Pornstar Martini 23
Vanilla vodka, passionfruit liqueur, lemon,
passionfruit with a side of sparkling

Espresso Martini 23
Vodka, coffee liqueur, cold drip coffee

Lychee Martini 23
Vodka, lychee liqueur, lemon, lychee

Pina Colada 23
White rum, lime, coconut, pineapple

Amaretto Sour 23
Amaretto, whiskey, lemon

Strawberry Cosmopolitan 23
Vodka, triple sec, strawberry, cranberry, lime

French Martini 23
Vodka, berry liqueur, pineapple, lime

Long Island Iced Tea 25.5
Vodka, rum, tequila, gin, triple sec, lemon,
cola

Limoncello Spritz 19
Limoncello, sparkling, soda

Wild Hibiscus Spritz 19
Peach, wild berry, prosecco, hibiscus

Rhubarb & Pomegranate Spritz 23
Rhubarb, pomegranate, sparkling

Cocktails

Non-Alc Elderflower Fizz 13
Mabel 0%, Elderflower, citrus, soda

Non-Alc Melon Dollar Baby 13
Mabel 0%, agave, lime, watermelon,
chilli oil

Non-Alc Sippin Pretty 13
Mabel 0%, vanilla, passionfruit, lemon

Non Alcoholic 

12
12
16

15.5
16

16.5
16

14.5

29

20
20

26.5
26

26.5

27.5
26.5
25

48

55
55
77
75
77
89
77
80
77
65
98

137

Dottie Lane Sauvignon Blanc Multi Regional, AUS

Plus & Minus Zero Alc Pinot Grigio Multi Regional, SA

821 South Sauvignon Blanc Marlborough, NZ

Pennello Pinot Grigio DOC Delle Venezie, ITA

Paloma Riesling Clare Valley, SA

Unico Zelo 'Jade & Jasper' Fiano Riverland, SA

Little Giant Single Vineyard Pinot Gris Limestone Coast, SA

Tozzo Vermentino Riverland, SA

Pebble Point Chardonnay Limestone Coast, SA

Mountadam 'Five-Fifty' Chardonnay Eden Valley, SA

Ten Minutes by Tractor 10X Chardonnay Mornington Peninsula, VIC

Dom. Thierry Mothe Chablis AC Burgandy, FRA

White 

12
16

20
26.5

55
77

122

Hearts Will Play Rose Multi Regional, AUS

Sud Rose Languedoc, FRA

Chateau D'Esclans Whispering Angel Rose Provence, FRA

Rosé 

12
16
17
12

15.5
16.5
18.5

28.5

20
26.5
28.5
20

26
27.5
31

47.5

55
77
82
55
75
80
75
80
89

210
87

135

Plus & Minus Zero Alc Shiraz Multi Regional, SA

Point of Departure Pinot Noir Yarra Valley & Bendigo, VIC

Red Hill Estate Pinot Noir Mornington Peninsula, VIC

Henry & Hunter Shiraz Cabernet Multi Regional, AUS

Marques de Tezona Tempranillo Tuscany, ITA

Wirra Wirra Church Block Grenache Shiraz McLaren Vale, SA

Maretti Sangiovese Puglia, ITA

South Rock Shiraz Barossa Valley, SA

Saltram Skins Shiraz Barossa Valley, SA

Penfolds St Henri Shiraz Multi Regional, SA

Brokenwood 8 Rows Cabernet Merlot Hunter Valley, NSW

Henschke Keyneton Euphonium Shiraz Blend Barossa Valley, SA

Red

btllrgsml

12
15.5

15.5

60
75
89

140

75

Mr Mason Sparkling Cuvee Brut NV Multi Regional, AUS

Alpha Box & Dice Tarot Prosecco NV Murray Darling, SA

Chandon Brut NV Yarra Valley, VIC

Moet & Chandon Imperial Brut NV Epernay, FRA

Plus & Minus Prosecco NV 0.0% (can) Multi Regional, SA

Vivo Moscato Riverina, NSW

Sparkling

12
26

Cocktail Taps
Aperol Spritz 
Aperol, sparkling, soda, orange

Hugo Spritz
Elderflower, sparkling, mint

We promote the responsible service of alcohol. Drink responsibly.
10% Sunday surcharge and 15% public holiday surcharge applies.

ORDER & PAY ON
YOUR PHONE  

single tower

19 120

12019
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