Wines by the Glass

Jacobs Creek ‘Trilogy’ Sparkling
Cornaro Prosecco
Perrier Jouet Champagne

Botanica Semillon Sauvignon Blanc (Members Choice)
Grayling Sauvignon Blanc NZ

Sidewood Chardonnay

Poverty Hill Riesling

Aramis Pinot Grigio

Helens Hill Chardonnay

Bremerton Tamblyn Shz/Cab/Mer/Mal (Members Choice)
Dominique Portet Rose

Watsons Family Vineyards Cabernet Merlot
Springvale ‘Melrose’ Pinot Noir

Tellurian Grenache Shiraz Mataro

Torbreck Woodcutters Shiraz

Draught Beers 330ml
XXXX Gold
Carlton Mid
Wild Yak Summer Ale
Fat Yak Pale Ale
Stella Legere
Matilda Bay Ruby Tuesday
Crown Lager
Stella Artois
Goose Island IPA
Four Pines Kolsch IPA
Four Pines Summer Ale

Bottled Beers/Ciders
Carlton Black Ale
Corona
Becks
Negra Modelo
Hoegaarden Whit
Leffe Blonde
Leffe Radieuse (8%)
Pure Blonde Cider
Bulmers Cider

Soft Drinks Bottles
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Bar Menu

Chef’s Soup of the day

Freshly Shucked Pacific Oysters
served with lemon, bread wedges and cocktail sauce

Sautéed Garlic and Chilli Prawns
with white wine cream reduction and toasted sourdough

Memphis Style Smoky Beef Burger

in Brioche bun with sautéed onion, bacon, cheddar and pickles,
served with beer battered chips

Tattersall’'s Pizza

tomato and mozzarella base, topped with pepperoni salami,
marinated fetta and fresh basil

Chicken Caesar Salad

crisp lettuce, anchovies, bacon, Caesar dressing and croutons
with grilled chicken tenderloins

Ham, Cheese and Tomato Toasted Sandwich

toasted leg ham, cheddar and tomato relish sandwich

with beer battered chips

Cheese Board (serves two)
a trio of styles with quince paste, assorted crisps and dried fruit

Side Caesar Salad
Beer Battered Chips with Aioli
Assorted Finger Sandwiches

Chef’s Daily Gourmet Rolls
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