
       GLASS BOTTLE

THE LANE VINEYARD ‘LOIS’ BLANC DE BLANCS NV,  $14 $65
ADELAIDE HILLS SA      

OYSTER BAY SPARKLING CURVEE NV,    $14 $65
NEW ZEALAND  

WILDFLOWER PROSECCO,     $11 $50
WESTERN AUSTRALIA      

WOODBROOK FARM SPARKLING CUVEE NV,   $10 $45
NEW SOUTH WALES      

Champagne & Sparkling

      GLASS BOTTLE

HENTLEY FARM RIESLING    $15 $70
EDEN VALLEY SA       

THE LANE VINEYARD CHARDONNAY,   $14 $68
ADELAIDE HILLS SA

GIESEN ‘ESTATE’ SAUVIGNON BLANC,  $12 $55
EDEN VALLEY SA

OYSTER BAY PINOT GRIS,   $12 $55
NEW ZEALAND 

KILLIBINBIN ‘SWEETLIPS’ ROSE   $10 $45
MCLAREN VALE SA
 
WOODBROOK FARM SAUVIGNON BLANC, $9 $40
NEW SOUTH WALES

FIORE PINK MOSCATO PICCOLO 200ML   $13
AUSTRALIA

White Wines, Rose

       GLASS BOTTLE

HENTLY FARM VILLIAN & VIXEN GSM,    $15  $70
BAROSSA VALLEY SA

ROBERT OATLEY ‘SIGNATURE SERIES’ PINOT NOIR,  $14  $65
YARRA VALLEY VIC 

GEMTREE ‘BLOODSTONE’ SHIRAZ,   $14  $65
MCLAREN VALE SA

RYMILL DARK HORSE CABERNET SAUVIGNON  $13  $60

WOODBROOK FARM SHIRAZ,     $9  $40
NEW SOUTH WALES

Red Wine

D
RI

N
K

S
 M

EN
U

Menu



     PINT

ASAHI      $12 (400ml)

BALTERS XPA      $11 

BROOKVALE GINGER BEER    $11 (300ml) 

BROOKVALE LEMON LIME VODKA  $11 (300ml)

BROOKVALE VODKA LEMON SQUASH  $11 (300ml)

CANADIAN CLUB & DRY   $11 (300ml)

PERONI     $10 (400ml)

PIRATE LIFE SOUTH COAST PALE ALE $10

CARLTON DRY    $9

CARLTON DRAUGHT   $9

GREAT NORTHERN SUPER CRISP $9

COOPER’S PACIFIC ALE   $9

COOPER’S PALE ALE   $9

COOPERS DARK ALE   $9

CARLSBERG    $9

SOMERSBY APPLE CIDER  $9

Beer, Cider
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VIRGIN WATERMELON MOJITO        $12
SWEET WATERMELON FLAVOUR BRINGS THIS VIRGIN MOJITO TO ANOTHER 
LEVEL!

SHIRLEY TEMPLE          $10
THE OG MOCKTAIL NAMED AFTER THE ACTRESS HERSELF - DRY GINGER ALE, 
LEMONADE, A DASH OF RASPBERRY AND A CHERRY ON TOP!     

ROY ROGERS          $10
NAMED AFTER THE FAMOUS SINGER AND ACTOR - COCA COLA WITH A 
RASPBERRY TWIST

Mocktails

PURPLE PIXIE          $20
GRAND BAR’S HOUSE SPECIALTY, A SUMMER DELIGHT WITH THE FRUITY 
UNDERTONES. VODKA, BLUE CURACAO, PEACH LIQUEUR AND PINEAPPLE JUICE

LONG ISLAND ICED TEA         $20
VODKA, GIN, TEQUILA, WHITE RUM, TRIPLE SEC WITH A DASH OF COKE

MOJITO           $20
RUM BASED COCKTAIL THAT IS MINTY-FRESH, CITRUSY AND A LITTLE SWEET

S.O.T. B           $20
S*X ON THE BEACH; VODKA BASED WITH PEACH, ORANGE AND CRANBERRY.  
CREATED IN THE LATE 1950S BY A BARTENDER AT THE ORIGINAL COPACABANA 
IN NEW YORK CITY.

APEROL SPRITZ         $16 
APEROL, SODA AND TOPPED WITH PROSECCO GARNISHED WITH AN 
ORANGE SLICE

Cocktails



(V) Vegetarian     (Ve) Vegan

(GFI) Gluten Free Ingredients

Please allow 20-30 minutes for your food order
to be delivered to your table.

Specials
       
INDONESIAN SALAD BOWL (DF, GFI)     $25 
WITH TOFU, BOILED EGG, BEAN SPROUTS, PRAWN CRACKERS AND 
A SPICY PEANUT SAUCE 

BALSAMIC MUSHROOM BURGER (V)     $25
WITH PROVOLONE CHEESE, CARAMELIZED ONION, TOMATO, LETTUCE, 
AND FRIES

MUSHROOM AND LENTIL BOLOGNAISE RIGATONI PASTA  (V) $20
WITH PARSLEY, AND PARMESAN

CURRIED PUMPKIN SOUP (DF)     $16
WITH KAFFIR LIME, COCONUT CREAM, AND GRILLED PITTA 

Please place your order at the bar. If you have any special dietary requirements, please speak to our friendly staff for
further details on menu item options. 

15% surcharge apply on public holidays.
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Taste of Singapore

Menu
Kitchen Opens from 12PM - 9PM

SINGAPORE LAKSA      $38
PULLED CHICKEN, PRAWN, FISH CAKE, EGG, 
BEAN SPROUTS, FRIED TOFU
AND NOODLES IN A SPICY LAKSA BROTH

SATAY OF BEEF & CHICKEN          $29.50

BEEF CURRY       $32
MILDLY SPICED WITH CHOICE OF ROTI PARATHA 
OR RICE

NASI GORENG       $24

STAMFORD CURRY PUFFS (MILD OR SPICY)  $20

VEGETARIAN SPRING ROLLS (V)    $10



CHILLI CON CARNE NACHOS        $24
WITH SOUR CREAM, GUACAMOLE AND JALAPENOS

GRILLED SA HALOUMI BRUSCHETTA (3 PIECES) (V)      $22
WITH TOMATO, AVOCADO AND ROCKET 

SPICY FRIED CHICKEN WINGS         $20
SERVED WITH HONEY MUSTARD AIOLI AND CHIPS

OLIVES, DIPS AND BREAD (GF BREAD OPTION) (V)     $20
HUMMUS AND ROASTED PUMPKIN DIP, HOUSE ROASTED OLIVES, GRILLED
TURKISH AND FLAT BREAD       

GRAND LOADED FRIES         $16
PULLED PORK LOADED FRIES, CHEESE, SOUR CREAM AND BBQ SAUCE 

POTATO WEDGES (V)         $10
WITH SOUR CREAM AND SWEET CHILLI SAUCE

HOT CHIPS (V)          $10
WITH ROSEMARY SALT

Starters & Share

       
THE GRAND COBB SALAD (GFI)    $25
PULLED CHICKEN, BACON, TOMATO, 
CUCUMBER, BLUE CHEESE, AND EGG, 
SERVED WITH A CREAMY
 RANCH DRESSING

QUINOA SALAD (V, GFI)    $18
WITH SHREDDED VEGETABLES, 
EDAMAME, SESAME, GARLIC, 
GINGER AND SOY

ROASTED PUMPKIN AND EGGPLANT (V, GFI) $18
WITH HUMMUS, YOGHURT, 
POMEGRANATE AND ZAATAR

CLASSIC CAESAR BOWL    $18
WITH BACON, CROUTONS, 
PARMESAN AND EGG

ADD TO YOUR SALAD ($)
+ TASMANIAN COLD SMOKED SALMON $10
+ HERB AND GARLIC CHICKEN   $8
+ CASTLEMAINE PREMIUM BACON  $5
+ SOFT POACHED EGG OR FRIED EGG  $2

Salads

Please place your order at the bar. If you have any special dietary requirements, please speak to our friendly staff for
further details on menu item options. 

15% surcharge apply on public holidays.
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Kitchen Opens from 12PM - 9PM

(V) Vegetarian     (Ve) Vegan

(GFI) Gluten Free Ingredients

Please allow 20-30 minutes for your food order
to be delivered to your table.



Favourites
     
  
STEAK SANDWICH   $34
WITH FLAME GRILLED BEEF, 
CARAMELISED ONION 
AND ROCKET ON TURKISH
ROLL, SERVED WITH CHIPS

CLASSIC FISH AND CHIPS  $26
BEER BATTERED, HOUSE-MADE 
TARTARE SAUCE, FRESH LEMON 
AND SLAW

SALT & PEPPER CALAMARI  $25
SZECHUAN PEPPER, 
GARLIC AIOLI, CHIPS AND SLAW

CHICKEN SCHNITZELS   $24
FREE-RANGE CHICKEN BREAST, 
CHIPS AND SLAW
Add Sauce ($)    $3
+ Gravy / Mushroom /Peppercorn
Add Toppings ($)
+ Classic Parmi    $6
Napoletana sauce, Ham and Cheese

Seafood
     
FISHERMAN’S BASKET    $32
WITH BATTERED FLATHEAD FILLETS, 
CRUMBED PRAWNS, 
SALT & PEPPER SQUID, 
POTATO CAKES, 
TARTARE AND LEMON

SEAFOOD POT PIE   $24
WITH PRAWNS, FISH, CALAMARI, 
MUSSELS AND CLAMS

CRISPY SKINNED BARRAMUNDI (GFI) $36
WITH BRAISED LENTILS AND 
SALSA VERDE

Please place your order at the bar. If you have any special dietary requirements, please speak to our friendly staff for
further details on menu item options. 

15% surcharge apply on public holidays.
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(V) Vegetarian     (Ve) Vegan

(GFI) Gluten Free Ingredients

Please allow 20-30 minutes for your food order
to be delivered to your table.

Burgers
served with your choice of chips or slaw

GRILLED LAMB BURGER        $26
WITH OREGANO, GARLIC, ROSEMARY, TOMATO, CARAMELIZED ONION & TZATZIKI

THE TACO BURGER          $26
BEEF, CHEESE, SOUR CREAM, CRUNCHY TORTILLA CHIPS, HOT SAUCE,
AVOCADO, LETTUCE, TOMATO ON A FRESH BRIOCHE BUN

THE TRADIE BURGER          $26
BEEF, BACON, CHEESE, TOMATO, LETTUCE, BEETROOT AND EGG

BUTTERMILK FRIED CHICKEN BURGER        $25
SOUTHERN FRIED CHICKEN, SLAW, PICKLES AND MUSTARD AIOLI

Kitchen Opens from 12PM - 9PM



Kids Menu
       
MINI GRAND BURGER         $12
WITH MELTED CHEESE, CRUNCHY LETTUCE, SLICED TOMATO, SERVED WITH
FRENCH FRIES

FISH AND CHIPS         $12
SERVED WITH FRENCH FRIES, TOMATO SAUCE AND FRESH LEMON

LINGUINI PASTA         $12
SERVED WITH CLASSIC TOMATO SAUCE AND PARMESAN

GOLDEN CRUMBED CHICKEN STRIPS       $12
SERVED WITH FRENCH FRIES

Please place your order at the bar. If you have any special dietary requirements, please speak to our friendly staff for
further details on menu item options. 

15% surcharge apply on public holidays.
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Please allow 20-30 minutes for your food order to be delivered to your table.

Something Sweet
       
CHOCOLATE BROWNIE         $18
SERVED WITH SALTED CARAMEL ICE-CREAM, MARASCHINO CHERRIES,
MARSHMALLOW, CREAM AND HOT FUDGE SAUCE

WAFFLES         $18
DOUBLE WAFFLE WITH FRENCH VANILLA ICE-CREAM, CARAMEL SAUCE 
AND BANANA

ICE CREAM         $5 Per Scoop
Please ask for today’s flavours

CAKE OF THE DAY        $10
Please ask for today’s cake of the day

Kitchen Opens from 12PM - 9PM


