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D
aily Prom

os

Monday
$22 Pasta Day	
3 pasta options to choose from, 
served with cheesy garlic focaccia

Tuesday
$25 Steak & Fries	
250gm rump with fries

Wednesday
$22 Burger Day	

	– Love Local Signature Burger 
angus beef, australian cheese, 
soft milk bun, cos lettuce, 
in-house burger sauce, fries

	– Weekly Burger Specials 
see bar for our latest creations

Thursday
$22 Pizza Day	
choose from our current pizza menu  

Friday
$1 Wings	

Saturday
$1 Oysters (A)  	
with cider mignonette 

Sunday
$22 Chicken Parmy 	



Lunch Specials

$22 LUNCH SPECIALS WITH FREE BEVERAGE
Monday-Saturday  |  12pm-2pm

Love Local Signature Burger	
angus beef, australian cheese, 
soft milk bun, cos lettuce, 
in-house burger sauce, fries

Malfade Cacio Pepe 	
with crispy bacon & basil

Chicken Schnitzel	
with mash & gravy

Rump Steak	
250gm rump with fries



Margherita	 27
san marzano, fior di latte, basil 

San Danielle	 30
san marzano, fior di latte, basil,
prosciutto, arugula, fig

Garlic Prawn (I)	 30
with san marzano, chimichurri, 
arugula, fior di latte 

Pepperoni & Hot Honey	 28
with san marzano, fior di latte

Goats Cheese & Caramelised Onion	 28
with roasted garlic, fior di latte,
basil, thyme

Manchego & Chorizo	 30
with fior di latte, basil, arugula,
balsamic onions

Gluten-Free Base Available

W
ood-Fired Pizzas



Wood-Fired Baked Flatbread	 10

Sydney Rock Oysters (A)	 6/36/72
with cider mignonette

Wild Mushroom & Taleggio Croquette	 20
with basil aioli, parmigiano reggiano
3 piece serving

American-Style Buffalo Wings	 20
with ranch 

Caprese Salad	 16
with buffalo mozzarella, tomatoes,
basil, pesto dressing

Tempura Zucchini Flowers	 22
with whipped miso cream, pecorino
3 piece serving

Singapore Chicken Skewers	 24
with pickled cucumber, mint salad, 
peanut sauce
3 piece serving

Kingfish Crudo (A)   	 32
with pink grapefruit, coriander,
lime dressing

Chargrilled Octopus (A)   	 26
with tarator, peppers, romesco, 
garlic, parsley, lemon dressing

Shares



Smash Burger	 28
wagyu beef, american cheese,
onions, pickles, burger sauce
add wagyu patty +6

Hot Honey Fried Chicken Sandwich	 28
with aioli, slaw, american cheese, pickles

Caesar Salad	 26
with baby cos, crispy pancetta, 
anchovies, sourdough croutons, 
poached egg, parmigiano reggiano

Citrus Ruby Salad	 26
with arugula, radicchio, thyme, 
roasted hazelnuts, beetroot, 
orange vinaigrette, red onion
add avocado +6  |  halloumi +6  |  grilled chicken +8

Sydney Brewery Beer Battered Hoki (M)	 36
with fries, mushy peas, tartare sauce

Panko Crumbed Chicken Schnitzel	 30
with fries, salsa verde,
red buttered lettuce
make it a parmy +4

Mafalde Al Fungi	 30
with porcini mushrooms, pecorino, 
truffle butter

Prawn Linguine (I)	 34
with garlic, lemon, crushed chilli,
pangrattato, parsley

Pan Roasted Salmon (I)	 38
with sauteed spinach, beans, capers,  
lemon beurre blanc, citrus caviar

300GM Riverine Scotch Fillet	 42
with fries & chimichurri
green pepper  |  mushroom sauce 
cafe de paris  |  add on extra sauce +4

M
ains



Skin-On Fries & Rosemary Salt	 12

Tallow Fried Potatoes &	 12
Murray River Salt

Green Beans with Garlic,	 14
Chilli & Roasted Sesame Seeds

Red Butter Lettuce &	 14
Aged Sherry Vinaigrette

Choose Any 3 Sides	 30

Sides
For the Kids

Chicken Nuggets & Fries	 16

Penne Bolognese	 16

Fish & Chips (I)  	 16

Cheese Burger & Fries	 16

Vanilla Ice Cream 	 14
chocolate sauce, 100s & 1000s, 
crushed peanuts



Som
ething Sw

eet

Sticky Toffee Pudding	 20
with burnt orange caramel,
brandy ice cream 

Baked Biscoff Cheesecake	 20
with fresh berries



Zilzie BTW Cuvee Blanc Sparkling
SE Australia

10 55

Dal Zotto Pucino Prosecco
King Valley, VIC

12.5 65

Mountadam Eden Valley Sparkling
Eden Valley, SA

14.5 75

Mumm Brut Prestige Sparkling
Marlborough, NZ

95

Perrier-Jouet Grand Brut 
Champagne
Champagne, FR

175

Cuvee Madeleine 
Mediteranee Rosé
Provence, FR

12.5 22 67

Thistledown Gorgeous Rosé
South Australia

13.5 24 74

Domaine Royal de Jarras 
Pink Flamingo BIO Rosé
Provence, FR

83

150mL 250ML BOTTLEBubbles

Rosé

Bubbles & R
osé



W
hite

Zilzie BTW Sauvignon Blanc
SE Australia

11 18 55

Mojo Moscato
SE Australia

12.5 18 60

Chaffey Bros Not Your 
Grandma’s Riesling
Eden Valley, SA

15 24 73

Mount Riley Sauvignon Blanc
Marlborough, NZ

13 19 65

Tar & Roses Pinot Grigio
Victoria

13.5 22 65

Mount Langi Ghiran Billi Billi 
Pinot Gris
Grampians, VIC

13 21 65

Ross Hill Maya Chardonnay
Orange, NSW

15 24.5 70

Deep Woods Estate Chardonnay
Margaret River, WA

17 27 75

J. De Villebois Chenin Blanc
Loire, FR

80

Penny’s Hill The Agreement 
Sauvignon Blanc
Adelaide Hills, SA

70

Santolin Cosa Nostra Pinot Grigio
Yarra Valley, VIC 

84

Amelia Park Trellis Chardonnay
Margaret River, WA

68

150mL 250ML BOTTLE



R
ed

Zilzie BTW Shiraz
SE Australia

11 18 55

Punt Road Airlie Bank Pinot Noir
Yarra Valley, VIC

15 25 75

Seppeltsfield Village Nero d’Avola
Barossa Valley, SA

18 28 80

Dandelion Vineyards Menagerie 
GSM
Barossa Valley, SA

14.5 23 70

Bleasdale Second Innings Malbec
Langhorne Creek, SA

15 25 65

Angove Family Crest Cabernet 
Sauvignon
McLaren Vale, SA

13 20 0

Sons of Eden Marschall Shiraz
Barossa Valley, SA

16 26 75

Santolin Little Saint Pinot Noir
Victoria

70

Dalrymple Vineyards Estate 
Pinot Noir
Tasmania

120

Bodegas Exopto Bozeto 
Tempranillo
Rioja, ESP

95

Head Heart & Home Shiraz
Barossa Valley, SA

65

Xanadu Circa 77 Cabernet 
Sauvignon
Margaret River, WA

70

Dalwhinnie LDR Shiraz
Pyrenees

110

150mL 250ML BOTTLE



Cocktails

Soft Drinks

Cocktails/Soft D
rinks

Brewer’s Sour	 25
tequila, midori, motueka hops, lime, 
whites, hibiscus dust

Kohaku	 24
japanese whiskey, sweet vermouth, 
cointreau, black raspberry liqueur

In a Pickle	 25
grey goose vodka, extra dry vermouth, 
spiced pickles

Pulp Fiction Spritz	 22
manly spirits limoncello, orange, aperol, 
sydney cider

Passion Project	 24
rum, malibu, passionfruit, triple sec, 
pineapple, lime

Tap	 4.5
coke, coke no sugar, sprite, lift, tonic, 
ginger ale, soda

Bottles	 5.5
coke, coke no sugar, diet coke, sprite, 
lemon lime & bitters, ginger beer

Juice	 6
orange, apple, pineapple, cranberry



Curious Characters
Pilsner
Spicy bitterness, subtle malt, quiet confidence,
all in a crisp Czech-style Pilsner.

Hazy Pale Ale
Juicy tropical fruit & candy aromas spill out, 
full-bodied, crushable & silky smooth.

Zero Carb Lager
Crisp & clean, ultra-refreshing, a bright hop lift 
slicing to a dry finish.

Original Cider
Complex apple flavour, medium sweet, crisp, 
clean, built for wine lovers.

Agave Ginger Cider
Agave syrup, pure ginger juice: a little wild, 
a little spicy, all Mexican twist.

Lager
This Munich-style Lager builds on clarity: 
subtle hop, soft malt, with a cleansing finish.

East Coast IPA
A fruit-forward IPA with sun-soaked citrus, 
tropical fruit, & a hint of pine.

Pale Ale
A delicate Pale Ale: citrus, floral, crisp, & clean, 
complimented by balanced malt.

Dark Lager
Chocolate & coffee run deep with a toasty 
nuttiness & a smooth finish.


