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Cherrymoon Sourdough

Marinated olives

Scotch egs, pu||eo| por|< shoulder, ketchup
Manchego croquettes, aioli

Kingfish ceviche, avocado, nori crackers, coriander

Oysters, shallot vinegar, lemon (half dozen or dozen)

Chickpea & lentil burger, tomato relish, house pickles & chips
Chicken schnitzel burger, cheese, house pickles, chips & burger sauce

Dry-aged beef burger (served pink), cheese, house pickles, chips & burger sauce
Add grilled bacon to your burger

Spring green & butter lettuce salad, feta, green goddess & rye croutons

Add poached chicken to your salad

Chicken Caesar sa|ao|, €88s, bacon, COs, parmesan, croutons, caesar dressing

Battered flathead & chips, mushy peas & tartare sauce
Grilled Barramundi, caper & lemon butter, chips

Chicken schnitzel, soft polenta, chicken gravy
Add chips or seasonal greens to your schnitzel

Grilled rump steak & chips, red wine butter
Add gravy to your steak

Every Sunday, Until it's gone.

Todays roast, duck fat roasties, yorkshire pudding, glazed carrots, greens & proper gravy

Seasonal chopped salad, oregano, olives

Steamed silverbeet & brocoli, sunflower dressing
Fries & aioli

Fried kiplfer potatoes, roast garlic dressing

Chocolate ice-cream Sanga, salted caramel

Blood orange trifle, jelly, sponge cake, sorbet & cream

For Under 12's

Beef or schnitzel burger & chips

Spaghetti bolognese or spaghetti with tomato sauce
Chicken Schnitzel with chips or veggies

All kids meal include a choice of soft drink or juice & an ice cream sundae

Have a look at the bar for todays additions to the menu

Please advise waitstaff of any allergies or dietary requirements
10% surcharge applies on Sundays & public Holidays
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House Cocktails

JP’s Last Hurrah

Bloody Shiraz gin, apricot, lemon, iced tea

Charrred pineapple Daiquiri
White rum, charred pineapple, basil

Smoked Scotch Strudel

Apple wood smoked Scortch, cinnamon, lemon

Stealth Margarita
Tequila, Elderflower, lime, agave, cucumber, jalapeno

Fresh Fiesta
Tequi|a, apricot, lime & soda water

Red Sangria
Gin, Aperol, orange, Cabernet Sauvignon & fruit

Secret garden Cabemnet Brut
Clare Valley S.A

Moijito Tocayo
920  Tequila, apricot, lime, mint, lychee

Pepp’ in your step
90  Pepper infused vodka, lemon, falernum

Sparkling

Rivani Prosecco

10740 \/eneto, ltaly

Rose, Orange & Natural

2024 Alkoomi Rose
Frankland river, W.A

Victoria
Days & Daze Pet Nat

Victoria

2021 Secret Garden Pinot Grigio
Clare Valley, S.A

2022 Charlotte’s Paradise Sauvignon Blanc
Marlborough, N.Z

2023 The Other Wine Co. Pinot Gris
Adelaide Hills, S.A

2020 Secret Garden Cabernet Sauvignon
Clare Valley S.A

2023 Rising Pinot Noir
Yarra Valley, Vic

2021 La Boca Malbec
Mendoza, Argentina

2021 Aquilani Sangiovese
Tuscany, ltaly

2021 Elderton Shiraz
Barossa, S.A

12/45

Torpez Rose
Cotes de Provence, France

52

White

2023 Dead Man Walking Riesling
10740 Clare Valley, S.A

11/45 2022 “E” Series Chardonnay
South Australia

2022 In Dreams Chardonnay
60 Yarra Valley, Vic

Red
2022 Trentham Pinot Noir
10/40 Murray Darling, Vic

2020 Reverie Gamay (chilled)
Languedoc-Roissillon ,France

2022 Casali Del Barone DOC Barbera

Piemonte, ltaly

70

13/55

2023 Rockbare Shiraz
55 Clare Valley, S.A

75

White rum, pineapple, Pinot Grigio & fruit
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Greta Collins
00 Gin, Elderflower, lime, agave, cucumber, jalapeno 20
Queentini
920  Tequila, vanilla, lime, passionfruit
Cocktail Jugs
40 Pimml's
Pimm’, lemonade, ginger ale & fruit
White Sangria
40 s
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