
BAR MENU 
parmesan and polenta chips with truffled mayonnaise 12 

fries with garlic aioli & tomato sauce 

     - loaded with slow braised pulled lamb shoulder 

10 

18 

potato wedges with sour cream and sweet chilli 10 
  

bruschetta with ricotta basil cream, tomato and chilli jam 13 

vegetarian spring rolls  12.5 

truffle xiao long bao, asian cabbage slaw and nuoc cham  14 

steamed prawn gyoza, asian cabbage slaw and nuoc cham  12.5 

mini beer-battered fish and chips 14 

pork bao – crispy pork belly in a chinese steam bun 12 

salt & pepper calamari, rocket and parmesan salad 15 

japanese chicken bites, asian slaw, kewpie mayo 18 

salt & pepper prawns with garlic aioli and a hint of chilli 18 

the malvern beef burger in a toasted brioche bun, swiss cheese, 

caramelised onions,  chipotle mayo, fries and salad 

24 

asian tasting plate – lamb coconut curry, chicken sang choi bau, 

tangy asian salad, mint yoghurt and naan bread 

28 

chicken parmigiana – served with a simple salad and fries 27.5 

cheese plate – a selection of local and imported cheeses, served 

with biscuits, toasted bread and quince paste 

26 

natural oysters                                                  ½ dozen $24         dozen $40 

oysters kilpatrick/oyster shooters             ½ dozen $27         dozen $46 

mixed platter of bar snacks for functions and groups 50 

 

           sparkling  

nv  corvezzo prosecco doc cessalto,it 12 

nv  jansz nv premium cuvee pipers brook, tas 12 

nv  pol roger nv champagne epernay, fr 22 

                         white 150ml / 250ml 
2017 alasia moscato d’asti piedmont, it 9   12.5 

2018  wilson watervale riesling clare valley, sa 12 16 

2017  rossi & riccardo pinot grigio veneto, it 12.5 17 

2016 greystone sand dollar pinot gris waipara, nz 16 21.5 

2017 nautilus sauvignon blanc marlborough, nz 13 17.5 

2015 yarrh sauvignon blanc canberra, act 14.5 19.5 

2017  seppelt GE chardonnay multi regional, vic 8.5 11.5 

2016 vasse felix chardonnay margaret river, wa 12.5 17 

             rose 
 

2015  chateau d’or et de gueules les cimels    nimes, fr 12.5 17 

             red 
 

2017  kooyong massale pinot noir                         mornington, vic 14.5 19.5 

2014 guigal cotes du rhone rhone, fr 12.5 17 

2015 mori chianti tuscany, it 18 25 

2015 st huberts cabernet merlot yarra valley, vic 12.5 17 

2014  yalumba signature cab shiraz barossa, sa 25 33.5 

2017 earthworks barossa shiraz barossa, sa 8.5 11.5 

2013 wynns black label shiraz coonawarra, sa 15 20 


