SNACKS & SHARES

Garlic bread vo> 10
Bruschetta wo 18
Cherry tomato, whipped ricotta, basil oil, pickled onion, sourdough

Burrata w s 24
Honey, pomegranate, toasted pistachios, pita bread

Flatbread & Dips v@ e ( 21
Hummus, tomato tapenade, crispy chickpeas, grilled flatbread

Chips 2 ¢ 12
Aioli

Southern Fried Chicken Wings > o ( 25
Tossed in Buffalo hot sauce, buttermilk ranch, pickles

Salt & Pepper Squid = 1 6 ( 24
Szechuan pepper, lemon, aioli

Zucchini Flowers (3) wo 18
ricotta, honey, Parmesan

Fried Buttermilk Chicken Pieces s> ( 20
Honey peanut sesame chilli crunch

Grilled Split Prawns (3) @ 1 ( 25
Garlic chilli, lemon, aioli

Sydney Rock Oysters @®2A 17200z 30 / poz 52
Natural with shallot and red wine vinaigrette doz

Sydney Rock Oysters ®® = A 17200z 35 / poz 57
Served Kilpatrick

Crispy Fish Tacos (2) > e ( | 23
Slaw, pineapple salsa, coriander, chipotle

Pulled Pork Tacos (2) > ¢ ¢ 23
Slaw, pineapple salsa, coriander, chipotle

Cauliflower Tacos (2) v@> 6 ( 23

Slaw, avocado, coriander, pineapple salsa, chipotle

SALADS

Sashimi Salmon Poke Bowl A@e> ¢ (¢ 28
Sushi rice, smashed avocado, cucumber, coriander & chilli salad,

edamame beans, cabbage, pickled ginger, carrots, wasabi mayo,

crispy onion, seaweed salad

Lamb Fattoush Salad ® 29

Cucumber, cherry tomatoes, red onion, radish, parsley, radicchio, cos,
dill, sumac, fried pita bread, labneh, citrus dressing

Katsu Chicken Salad o> o ¢ 30
Soba noodles, cabbage, carrots, shallots, tartare, bulldog sauce,
miso dressing

Caesar Salad o 1 22

Cos, bacon, sourdough croutons, Parmesan, egg, Caesar dressing

MRS MAY'S CLASSICS

Classic Chicken Schnitzel o 26

Slaw, lemon, chips, choice of sauce

Parmesan Dusted Schnitzel ¢ 28
Slaw, lemon, chips, choice of sauce

Chicken Parmigiana o 30
Double smoked ham, vodka sauce, mozzarella, Parmesan, chips

Fish & Chips > o | 32
Balter XPA battered Hoki, slaw, lemon, tartare
Dukkah Spiced Cauliflower Steak 2 s @ ¢ 28

Pistachios, walnuts, chilli, pomegranate, mint, dried currants, chimichurri
sauce, cauliflower puree

Seafood Chowder =M o ( 26
In cob bread with garlic butter

Grilled Barramundi Fillet 1 ¢ 35
Slaw, lemon, tartare, chips

Grilled Whole Lemon Sole 1 ® 35

Sage butter, rocket salad, chips

Roasted Salmon As o> 35
Sprouting cauliflower, smoked yoghurt, dukkah

Chilli Prawn Spaghettini = 10> 0 ( 33

Fermented chilli, vodka sauce, cherry tomato, garlic, rocket

W Vegetarian @ Vegan @ Gluten Free @ Dairy Free § Contains Nuts ¥ Contains Soy
@ Contains Sesame @ Contains Egg ( Contains Chilli ® Contains Shellfish
A Australian Seafood | Imported Seafood M Mixed Seafood

All care is taken when catering for special requirements, however, please note that the kitchen handles,
nuts, seafood, sesame seeds, wheat flour, fungi, eggs and dairy products. Requests will be catered to the
best of our ability, but the decision to consume a meal is the responsibility of the diner.

FROM THE GRILL

2509g Grainge Rump 32
120 day grain finished black angus - Riverina NSW
300g Grainge Scotch Fillet 49
120 day grain finished black angus - Riverina NSW
200g Eye Fillet 50
100 day grain finished - Darling Downs QLD
300g Tajima Wagyu Rump 46
Marble score 4 - Riverina NSW
SIDES SAUCES
Chips @, Slaw ¥ ® Gravy ® ®, Mushroom @,
Creamy Mash ¥ @®, Pepper @, Diane ®
Steamed Vegetables W® % Red Wine Jus ® ®
Haloumi Burger ws > ¢ 28
Grilled zucchini, eggplant, rocket, haloumi caramelised onion, aioli
Steak Sandwich > o ¢ 28
Rocket, aioli, tomato, caramelised onion
Cheese & Bacon Burger > ¢ 24
Beef patty, tomato, lettuce, beetroot, pickles, burger sauce
Grilled Chicken Burger > 6 ( 28
Lettuce, smashed avocado, tomato, cheese, chipotle
Steamed Green Vegetables v@ s 12
Herbed butter, toasted almonds, lemon
Slaw v® 12
Creamy Mash Potato v® 12
1
KIDS MENU
Chicken Nuggets & Chips o 15
Cheeseburger & Chips o 15
Crispy Fish & Chips o 1 15
Sticky Date Pudding ws o 15
Butterscotch sauce, salted caramel ice cream
Warm Apple Danish ws ¢ 15
Caramel sauce, cream, salted caramel
Ricotta Cheesecake ws o 15

Fairy floss, berry coulis, vanilla gelato



SIGNATURE COCKTAILS

Mrs Mays
Eristoff vodka, St Germain, vanilla, passionfruit, peach bitters,
lime & aquafaba

The Botanist

Bombay Dry gin, vanilla, passionfruit, lime & aquafaba

Cold Brew Chocolate Martini
Mr Black Cold Brew Liqueur, Eristoff vodka, cold brew coffee
& chocolate bitters

Rhubarb Sour
Whitley Neill rhubarb & ginger gin, raspberry liqueur, lemon
& aquafaba

Macadamia & Wattle Old Fashioned

Angels Envy bourbon, macadamia liqueur & walnut bitters

The Longboard

Pineapple rum, macadamia liqueur, coconut milk & pineapple juice

Aperol Spritz

Aperol, prosecco, soda water & orange

St Tropez Spritz

St Germain, prosecco, cucumber, soda water & lime

Limoncello Spritz
Earp limoncello, lemon juice, prosecco & soda water

MARGARITAS

Margarita

Cazadores reposado tequila, Canton ginger liqueur, agave & lime
Spicy Margarita

Patron reposado tequila, triple sec, chilli, agave & lime

Coastal Passionfruit Margarita

Cazadores blanco tequila, triple sec, Canton ginger liqueur, lemon,
passionfruit & butterfly pea flower

Coconut Margarita
Coconut tequila, triple sec, coconut, lychee, lime & coconut foam

CLASSIC COCKTAILS

Passionfruit Mojito
Bacardi, passionfruit, lime, mint & soda water

Amaretto Sour
Disaronno, lemon, sugar, bitters & aquafaba

Whisky Sour

Angels Envy bourbon, lemon, sugar, bitters & aquafaba

Paloma
Cazadores reposado tequila, grapefruit juice, agave & lime
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COCKTAIL JUGS

SERVES 4
White Sangria

\¥hite wine, Eristoff vodka, Creme de Peche, vanilla, lime, lemonade
& seasonal fruits

Strawberry Basil Smash

Bombay Dry gin, Pampelle, basil, strawberry, lemonade & grapefruit juice

Deep Blue Sea
Eristoff vodka, Creme de Peche, blue curacao, passionfruit, coconut,
lime, lemonade & soda water

Pimms
Pimms, lemon, orange, cucumber, dry ginger ale & lemonade

Aperol Spritz

Aperol, prosecco, soda water & orange

NON-ALCOHOLIC

Pretty in Pink

Strawberry, cucumber, mint, lime, lemonade & soda water

Amaretti Sour
Lyres Amaretti, bitters, lemon, sugar & aquafaba

Grapefruit Rosemary Fizz
Grapefruit juice, rosemary syrup, peach & lemonade

Margarita
Miss agave tequila, lady marmalade triple sec, orange bitters,
lime & agave

Espresso Martini
Lyres Coffee Originale, cold brew coffee & vanilla

Hello Maisy
Lady marmalade triple sec, passionfruit, vanilla, orange bitters,
lime & aquafaba

Lychee Mockito
Lychee, mint, lime & soda water
Daisy

Passionfruit, vanilla, lemon, aquafaba & soda water
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WINES

SPARKLING & MOSCATO

\¥oodbrook Farm Brut Cuvee NV, S.E. Australia

SMALL

10

Veuve Tailhan Blanc de Blanc Brut, Loire Valley France

Piper Heidsieck NV, Champagne France
Fiore Moscato, S.E. Australia

La Gioiosa Asolo Prosecco, Veneto ltaly

SAUVIGNON BLANC
Whipbird, Margaret River, WA
Ara, Marlborough, NZ

CHARDONNAY

Deakin Zero Alcohol, Murray Darling VIC
Deakin, Murray Darling VIC

Bimbadgen, Hunter Valley NS\W

Robert Oatley Signature, Margaret River WA
La Chablisienne Petit, Burgundy France

PINOT GRIGIO & PINOT GRIS
Sparrow Pinot Gris, Marlborough NZ
Monopolio Pinot Grigio, Italy

RIESLING
Pikes Traditionale, Clare Valley SA

ROSE

Marquis de Pennautier, Languedoc France

Gordon Ramsay Elegante Rosato, Tuscany ltaly

PINOT NOIR
Pikorua, Marlborough NZ

Josef Chromy Pepik, Tamar Valley Tasmania

MERLOT
Quilty & Grandsen, Orange NSW

SHIRAZ

Yering, Yarra Valley VIC

Bimbadgen, Hunter Valley NSW
Hentley Farm Villain & Vixen, Barossa SA

RED VARIETIES

Rymill The Dark Horse Cabernet Sauvignon, SA
Argento Classic Organic Malbec, Mendoza Argentina
Robert Oatley Signature GSM, McLaren Vale SA

Barone Ricasoli Chianti, Tuscany Italy

DESSERT WINES

Josef Chromy Botrytis (375ml), Tamar Valley Tasmania
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