
Popcorn Chicken crispy five‑spice chicken tossed with basil, 
served with honey‑mustard dipping sauce GF, DF, NF

20

Lemon Myrtle Calamari flash‑fried calamari with lemon myrtle, 
tomato‑sesame sauce and fresh lemon GF, DF, NF, SF, I

26

Charred Focaccia & Seasonal Dips Warm grill‑kissed focaccia 
with hummus and beetroot dip GFO, DF, V, VG, NF

19

Corn Ribs Hot‑honey glazed corn ribs with lime cheek — sweet, 
smoky, seriously good GF, DF, V, VG, NF

16

Lamb Merguez Sausage fire‑blistered lamb merguez on 
cauliflower purée with Worcestershire sauce and pickled chillis 
GF, DF, NF

28

Slow Cooked Ribs charred baby back ribs glazed in housemade 
honey BBQ sauce, finished with crispy shallots DF, GF, NF         

30

ENTREE

350g Rump Cap grilled over open flame and served with lemon‐
herb & caper compound butter, chimichurri and Bad Boy chips 
GFO, DFO, NF

68

Wagyu Beef Burger Wagyu patty, molten cheese, crisp cos, 
tomato, pickled onion and our signature sauce. Served with 
fries GFO, DFO, VO, VGO, NF

35

Chicken Schnitzel Golden schnitzel with celeriac remoulade, 
rosemary gravy and lemon cheek DFO, VO, VGO, NF

31

Chicken Parma prosciutto cotto, napoli, mozzarella, mixed 
leaves and fries. A proper classic DFO, VO, VGO, NF

34

Fish & Chips crisp fish fillet, Bad Boy chips, mushy peas, tartare 
and lemon cheek GFO, DF, NF, SF, A 

34

Avocado & Charred Corn Salad Watercress, cucumber, pecans 
and house dressing — fresh and bright GF, DF, V, VG, NFO

30

Asado Grilled Half Chicken house‑marinated chicken grilled 
over coals with capsicum‑white bean soubise and tarragon oil 
GF, NF

36

Pan Seared Barramundi crisp‑skinned barramundi with sautéed 
kale, currants and lemon sauce GF, DFO, NF, SF, A

40

MAIN

Please inform our staff of any allergies. While we take care in preparation, 
we cannot guarantee the absence of trace allergens.
 
GF Gluten Free | V Vegetarian | VG Vegan | DF Dairy Free | NF Nut Free | SF Contains 
Seafood/Shellfish | GFO Gluten Free Options | DFO Dairy Free option 
(I) - Imported Seafood |  (A) - Australian Seafood

Please note: 10% surcharge applies on Sundays and a 15% surcharge 
applies on public holidays.  

FEAST OF FIRE 
$65pp | Minimum 2 People 

GF, NF
A generous fire‑driven spread featuring 

Rump Cap MB+3, Asado chicken, pork ribs, 
corn ribs, shoestring fries and house sauces

DOCKSIDE FEAST
$65pp | Minimum 2 People 

GF, NF, I, A
Blue grenadier, lemon myrtle calamari, 

prawn slaw, pickled fennel, garden salad, 
badboy chips and accompanying sauces

AFL GAME DAY MENU

Rosemary Gravy GF, NF 2

Compound butter GF, NF, V 4

Smoked Chicken GF, DF, NF 6

Bacon GF, DF, NF                                           5

ADD ONS

Sorbet Selection GF, DF, V, VG, NF 16

Date and Walnut Pudding warm pudding with dulce de leche 
sauce and vanilla bean ice cream

21

Dessert

Slider & Chips GFO, DFO, NF 16

Fried Chicken & Chips GF, DF, NF 16

Calamari & Chips GF, DF, NF, SF 16

KIDS

Garden Salad fresh greens with house dressing GF, DF, V, VG, NF 16

Shoestring Fries herb‑salted fries with smoked garlic aioli
GF, DF, V, VG

16

Housemade Potato Cakes with dill pickle powder and tomato 
relish DF, V, NF

14

Spiced Roasted Zucchini on whipped fetta, mint GF, DFO, V, VGO, NF                                           18

SIDES



150ml 
GLASS

250ml 
GLASS

BOTTLE

Minuty Rosé PROVENCE, FRANCE 18 29 85

Innocent Bystander Moscato SWAN HILL, VIC (275ml) (V) 17

ROSÉ & SWEET

150ml 
GLASS

250ml 
GLASS

BOTTLE

Grayling Sauvignon Blanc MARLBOROUGH, NZ 16 26 75

Grant Burge Benchmark Pinot Grigio  
BAROSSA VALLEY, SA

16 26 75

Greasy Fingers Chardonnay SA 17 28 80

Petaluma Riesling CLARE VALLEY SA 95

Mud House Woolshed Vineyard Sauvignon 
Blanc MARLBOROUGH, NZ

90

Petaluma B.C.P. Chardonnay ADELAIDE HILLS, SA 90

Sutton Grange Estate Viognier BENDIGO, VIC 130

Domaine L Chatelain Chablis FRANCE 150

Penfolds Bin A 19 Chardonnay MULTI-REGIONAL 260

WHITE WINE

150ml 
GLASS

BOTTLE

Tatachilla Brut MCLAREN VALE, SA  15 70

Da Luca Prosecco VENETO, ITALY   17 80

Chandon Brut YARRA VALLEY, VIC 18 85

Chandon Brut Rosé YARRA VALLEY, VIC 18 85

Moët & Chandon Imperial CHAMPAGNE, FRANCE 35 160

SPARKLING Cascade Premium Light 375ML 12

Corona Extra 355ML 16

BOTTLED BEERS

Asahi Zero 330ML 12

San Pellegrino Sparkling Water 1000ML 16

Capi Grapefruit Sparkling 250ML 8

Bundaberg Ginger Beer 200ML 7

Soft Drinks - Coke / Coke Zero / 
Sprite / Ginger Ale / Fanta Lemon / 
Tonic / Soda Water

6

Juices - Orange / Pineapple / Cranberry 6

NON ALCOHOLIC

TAP BEERS
Schooners, Pints & Jugs available

Carlton Draught

Balter XPA

Balter IPA

Asahi Super Dry

Great Northern Super Crisp

Jetty Road - Pale Ale

The Hills Cider 

Hard Rated

Brookvale Union Ginger Beer

150ml 
GLASS

250ml 
GLASS

BOTTLE

Petaluma White Label Pinot Noir
CENTRAL OTAGO, NZ 

17 28 80

Sutton Grange Sangiovese BENDIGO, VIC 17 28 80

The Soprano Shiraz BAROSSA VALLEY, SA 18 29 85

Eddystone Pinot Noir TASMANIA 100

St.Hallet Black Clay Shiraz BAROSSA VALLEY, SA 90

Sutton Grange Syrah BENDIGO, VIC 135

Orlando Bunglow Lane Cabernet Sauvignon 
BAROSSA VALLEY, SA

95

Campo Viejo Tempranillo SPAIN 85

Penfolds Bin 600 Cabernet Sauvignon CALIFORNIA, USA 210

Rockford Basket Press Shiraz BAROSSA VALLEY, SA 230

RED WINE

GLASS JUG

Hibiscus Spritz 20 72

Limoncello Spritz 20 72

Espresso Martini 24

Aperol Spritz 22

Margarita 25

Negroni 26

COCKTAILS


