
CO
CK
TA
ILS

SUMMERTIME MAGIC
Vodka, Bacardi, passionfruit, 
apple juice and soda.

DK’S JUNGLE JUICE
A tropical concoction of Kraken 
Spiced Rum, ginger syrup, 
ginger ale, soda & lime wedges.

APEROL SPRITZ
Aperol, prosecco, soda water.

LIMONCELLO SPRITZ
Limoncello, prosecco, soda water.

BAY SPRITZ
Blue Curacao, prosecco, soda water.

SIGNATURE COCKTAILS 21.0

30.0

30.0

COCKTAIL JUGS SPRITZ BAR

1. MAC-MAN
Brookie’s ‘Mac’ Macadamia & 
Wattleseed Liqueur, Suntory 
Toki Whisky, Grand Marnier, 
Coffee Rum Liqueur and 
Angostura Bitters.

5. TOAD-TINI
Like a sundae in a 
mushroom glass. Bacardi, 
Chambord, strawberry 
puree, pineapple juice, 
cream and a strawberry.

4. AKU AKU
An island adventure in a Tiki 
cup! Tequila blanco, Passoa 
Passion Fruit Liqueur, 
lychee liqueur, lime juice, 
ginger ale & a little fire.

2. FIRE FLOWER
A blush-pink alternative to a 
Margarita. Tequila, Campari, 
grapefruit, lime juice with a
chilli salt rim & edible flower.

6. CHUN-LI TINGLE
Tanqueray Gin, Disaronno, 
Blue Curacao, apple & lemon 
juice, egg white foam with 
an edible flower.

3. PRINCESS PEACH
Sweet yet regal. Vodka, 
peach, apple & lime. 
Crowned with a decadent 
fairy floss garnish.

OUR SIGNATURE COCKTAILS WERE INSPIRED BY THE GREAT VIDEO GAMES WE GREW UP PLAYING IN THE 
80S AND 90S. WE HOPE SIPPING ON ONE OF OUR HOUSE-CREATED SIGNATURES IGNITES THAT SAME 
GOOD FEELING OF FIRING UP YOUR NINTENDO 64 OR THROWING A FEW COINS IN STREET FIGHTER II.

PINA COLADA
Malibu, Bacardi rum, coconut 
cream and pineapple juice.

OLD FASHIONED
Bourbon whiskey, Angostura 
bitters and sugar.

ESPRESSO MARTINI
Vanilla vodka, Kahlua, sugar 
syrup and fresh espresso.

DRY MARTINI
London Dry Gin, Dry Vermouth 
and a lemon twist.

MOJITO
Bacardi rum, sugar, lime juice, 
soda water and mint.

FRENCH MARTINI
Vodka, Chambord, pineapple 
juice and raspberries.

MARGARITA (NORMAL OR SPICY)
Tequila, Cointreau, lemon juice & 
sugar syrup. Spicy version add 
chilli liqueur and chilli salt rim.

CAIPIROSKA 
Vodka, lime, sugar syrup 
and soda water.

DAIQUIRI 
Rum, lime juice and sugar syrup.

CLASSIC COCKTAILS 19.0

17.0



DR
IN
KS

ROTATING TAPS
DON’T FORGET ABOUT OUR SEASONAL 
BEERS, CIDERS & ARTISANAL BREWS.

TAROT GRENACHE
McLaren Vale, SA.

KILLERMAN’S RUN SHIRAZ
2021. Clare Valley, SA

PALMETTO WINE CO 
PINOT NOIR
2021. Adelaide Hills, SA.

SOMOS WINES 
GARNACHA & AMIGOS
2022. McClaren Vale, SA. 

DELINQUENTE 
MONTEPULCIANO
2022. Riverland, SA.

TALITS ESTATE CAB MERLOT
2022. Hunter Valley, NSW.

UNICO ZELO NERO D’AVOLA
(Chilled) 2021. Riverland, SA.

RED WINE

9/40

12/50

12/50

13/52

14/56

13/52

16/58

APPLE MANGO GROW +
Apple, mango, and mint 
with prebiotics.

LEMON QUENCHER
Natural traditional lemonade 
with Stevia (non-fizzy).

RASPBERRY QUENCHER
Raspberry with a touch of 
lemon and Stevia.

KARMARAMA FOCUS +
Mango, banana, pineapple, 
orange, passionfruit, ginseng.

PERRIER SPARKLING
750ml natural mineral water.

OREO THICKSHAKE

BISCOFF THICKSHAKE

MANGO PASSION SMOOTHIE

MILKSHAKES
Chocolate / strawberry / 
caramel vanilla / banana / lime.

COLA/SOFT DRINKS (330 ML)

ESPRESSO

FLAT WHITE / LATTE / CAP / 
DIRTY CHAI / MOCHA

HOT CHOC / CHAI LATTE

MAKE IT A LARGE

SOY / OAT / ALMOND / SKIM

ENGLISH BREAKFAST / 
EARL GREY / PEPPERMINT / 
GREEN / CHAI

EMMA & TOM’S JUICE

6.5

6.5

6.5

6.5

7.0

9.5

9.5

9.5

5/7

5.0

3.7

4.7

4.5

+1.0

+0.5

5.0

WATER

SHAKES & SOFT DRINKS

COFFEE

TEA (POT)

WHITE WINE

ROSÉ & ORANGE

TAROT PINOT GRIGIO
McLaren Vale, SA. 

LA ZONA MOSCATO
2021. King Valley, VIC. 

PALMETTO WINE CO	
SAUVIGNON BLANC
2021, Adelaide Hills, SA.

SMOKIN BARRELS ‘ANNIE’ 
CHARDONNAY
2022. Barossa Valley, SA. 

UNICO ZELO 
JADE & JASPER FIANO
2022. Riverland, SA.

TAROT ROSÉ
McLaren Vale, SA.

ITALIAN PLASTIC GOLDEN
2022. Adelaide Hills /
Fleurieu, SA.

9/40

11/47

10/41

10.5/46

9/40

TAROT PROSECCO
Murray Darling, SA.

NATURAL ORDER WINE 
‘LAKE OF STARS’ PET NAT
2024. Barossa Valley, SA. 

TALITS ESTATE 
BLANC DE BLANCS
2014. Broke, Hunter, NSW.

SPARKLING

9/38

13/40

75.0

BEER ON TAP

DULLBOY’S DRAUGHT 
(BY GRIFTER)

MTN CULTURE STATUS QUO

STONE & WOOD PACIFIC ALE

GRIFTER PALE ALE

METHOD NEW WORLD IPA

GRT NORTHERN SUPER CRISP

THE HILLS APPLE CIDER

CANADIAN CLUB & DRY

11.0

12.5

9.5

11.0

9.0

Upgrade to a Pint +3.0

14/55

LYRES CLASSICO
Non-alcoholic sparkling wine.

LYRES AMALFI SPRITZ
Kind of like an Aperol spritz. 

LYRES PINK LONDON SPRITZ
Kind of like a pink G+T.

HEAPS NORMAL LAGER
Non-alcoholic beer (can). 

NON-ALCOHOLIC
10.0

12.0

12.0

7.5

11.O

9.5

14.0

13/52



GARLIC TURKISH BREAD (v)

LOADED GARLIC BREAD                           
Mozzarella, bacon bits, buttermilk 
ranch & smokey BBQ sauce.

BUTTERMILK CORN BREAD (v)

Warm house-baked maple 
cornbread with whipped butter 
& spicy capsicum chutney. 

LOVE ME TENDERS
Panko crumbed chicken tenders 
with aioli (4 pcs).

BUFFALO WINGS (gf)

Crispy wings in buffalo sauce 
with blue cheese dip (8 pcs). 

MAC & CHEESE FRITTERS (v)

Panko crumbed sun-dried 
tomato mac & cheese fritters 
with pesto aioli (3 pcs). 

CHORIZO SLIDERS
Chorizo, pistachio, rocket & pesto 
aioli on mini milk buns (2 pcs).

STARTERS 
8.0

8.0

12.0

14.0

16.0

12.0

12.0

BURGERS
Served with seasoned fries
Gluten-free vegan bun +4.0

THE CHEEZY B
Angus beef, American cheese, 
mustard, tomato ketchup & 
pickles on a milk bun.

THE DINER ROYALE
Angus beef, American cheese, 
lettuce, tomato, pickles, onion, 
beetroot relish & The Diner’s 
super secret sauce.

DIRTY HIPPIE (v)

Roasted mushroom, smoked 
mozzarella, lettuce, onion rings, 
roasted capsicum chutney & 
pesto aioli.

GONE TROPPO
Jerk marinated chicken breast, 
oak lettuce & cheese with 
roasted pineapple sauce.

JUICY LUCY
2 beef patties, 2 American cheese 
slices, pickles, bacon, onion rings & 
The Diner’s super secret sauce.

THE STEAK HOLDER
150g sirloin, grilled onion, smoked 
mozzarella, bacon & capsicum 
chutney on a Turkish roll.

THE SPICY BIRD
Spicy southern fried chicken 
breast, creamy slaw, bacon & 
chipotle aioli.

18.0

22.0

19.0

18.0

26.0

26.0

21.0

MAINS
IT’S NACHO PROBLEM (gf)

Beef nachos with avocado, corn 
salsa, black beans, sour cream, 
runny cheese & jalapeños.

SURF & SOPRESSA
House-made fettuccine, Sopressa 
salami, prawns, pepper & shaved 
parmesan in sage burnt butter.

CRISPY SKIN BARRAMUNDI (gf) 

With sage buttered beans, roast 
pumpkin puree, almond & rocket.

250G SIRLOIN STEAK (gf)  

With red wine gravy, feta, speck, 
beetroot, dukkah & broccolini.

FO SCHNITZEL
Panko crumbed chicken breast 
with seasoned fries, leafy green 
house salad & lemon.

ADD A SCHNITTY TOPPER!
Parmi / Spicy buffalo & salami.
Nacho / Avo, lemon, rocket & feta.

28.0

32.0

36.0

25.0

+6
+8

26.0

KIDS MEALS 12.0

SEASONED FRIES (vn)(gf) 

LOADED FRIES
Mozzarella, bacon bits, 
buttermilk ranch & smokey BBQ.

BOUGIE BEANS (v)

Green beans sautéed in butter 
with almonds & feta.

IT’S SLAW GOOD (v)(gf)

Slaw with corn, cayenne & lime.

SAN FRAN SALAD (v)(gf)

Roast pumpkin, red onion, 
cherry tomato, walnut, feta, 
quinoa, pepita, beetroot, raita, 
broccolini & strawberries.

ENSALADA MEXICANA (vn)(gf)

Corn chips, quinoa, black beans, 
guacamole, corn salsa, tomato, 
vegan mozzarella & jalapeños 
with dukkah & lime.

SIDES & SALADS

+5.0

9/16

7/12

18.0

18.0

9/16

LOW & SLOW MEATS

68.0

21.0

Fridays and Saturdays only 

BRISKET BURGER 
Slow cooked brisket with Coca-
Cola BBQ sauce & southern slaw.

MEAT COMA TRAY (feeds 2)

Slow cooked brisket, chorizo, 
spicy buffalo wings & southern 
fried chicken. Served with 
creamy slaw, pickles, onion 
rings, cornbread & sauces etc.

BANOFFLE SPLIT
Grilled banana on a toasted 
waffle with macadamia, caramel 
sauce, fresh berries, ice cream & 
whipped cream.

OREO NUTELLA CHEESECAKE
Housemade Nutella cheesecake 
with an Oreo base, choc hazelnut 
truffle & vanilla bean meringue.

CARAMEL CRÈME BRÛLÉE 
With toffee, almond biscotti & 
fresh berry melange.

WAFFLE OF THE MONTH
Ask staff or see specials board 
for the latest WOTM!

12.0

12.0

12.0

SEE 
BOARD

SWEET TOOTH

Gluten-free base +4.0

COLA ME INTRIGUED
Coca-Cola BBQ sauce base, 
chicken breast, capsicum & 
charred onions. 

PUMP IT FETA (v)

Pumpkin puree, pesto aioli, 
flaked almonds, marinated feta & 
baby spinach.

EXPAND YOUR CHORIZO’NS
Chorizo, fennel, olives, capsicum 
chutney, pistachio & pesto aioli.

I AM NOT AN ANIMAL! (vn)

Mushroom, rocket & truffle oil with 
vegan mozzarella.

CLASSIC SALAMI

CLASSIC MARGHERITA (v)

STONE BAKED PIZZA

24.0

22.0

24.0

19.0

16.0

16.0

FO
OD

Please notify staff of any 
allergies. Fried foods may 
contain traces of gluten. 
(gf) - gluten free. (vn) - vegan. 
(df) - dairy free. (v) - vegetarian.

For kids 12 years or under only. 
All come with ice cream & topping.

MINI CHEESEBURGER & FRIES

BATTERED FLATHEAD & FRIES 

CHICKEN BITES & FRIES

MINI NACHOS (gf)(v) 
With mozzarella, sour cream, corn & 
avocado. (Add beef mince +4.0)


