
SANDWICHES

HAPPY HOUR

REUBEN TOASTIE (NF, GFO, DFO)
SMOKED PASTRAMI, SAUERKRAUT, 
SWISS CHEESE, RUSSIAN DRESSING

CAPRESE BAGUETTE (V, VGO)
TRUSS TOMATO, FIOR DE LATTE, PISTACHIO PISTOU 

 ADD WEDGES TO SANDWICH  +6

$9   BEER, WINE & SPARKLING

$9   SPIRIT & MIXER

$12  DRY GIN MARTINI

17

16

SMALL PLATES

STRACCIATELLA (V, NFO,GFO)
GRILLED STONE FRUITS, HAZELNUT VINCOTTO DRESSING,
BASIL, FOCACCIA

GARLIC PRAWN SKEWERS (NF, GF)
HERB LABNEH

BOURBON BBQ CHICKEN DRUMETTES (NF)
RANCH DRESSING 

EYE FILLET BEEF CARPACCIO (NF, GFO)
ANCHOVY CREAM, ROQUETTE, PARMESAN, HORSERADISH

CRACKED FREEKEH SALAD (VG, DF, GF)
HAZELNUT ROMESCO, GRILLED ZUCCHINI, PUMPKIN, DILL

POTATO WEDGES (VG, NF,DF)
SWEET CHILLI 
+ SOUR CREAM       2

LAMB MERGUEZ SAUSAGE ROLL (NF)
BUSH CHUTNEY

21

20

19

22

16
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PIZZA 11"
Our pizzas are prepared in Riverland Bar’s kitchen and may

arrive to your table at different times to other items

MARGHERITA (V, VGO, DFO, GFO, NF)

SAN MARZANO, FIOR DI LATTE, FRESH BASIL 

PEPPERONI (DFO, GFO, NF)

SAN MARZANO, CHEESE, PEPPERONI, OREGANO

PUMPKIN & CHORIZO (DFO, GFO, NF) 

BUTTERNUT PUMPKIN, SPANISH CHORIZO, GOAT’S CHEESE, SAGE 

23

24

CHEESE & COLD MEATS

BAR SNACKS

MOUNT ZERO OLIVES (DF, GF, VG)

HOUSE-SPICED NUTS (DF, GF, V)

PICKLED VEGETABLES (DF, GF, VG)

9

8

6

GF Gluten Free GFO Gluten Free Option V Vegetarian VO Vegetarian Option VG Vegan VGO Vegan Option DF Dairy Free DFO Dairy Free Option NF Nut Free
Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten & eggs.  Whilst all reasonable efforts are taken to accommodate guest’s dietary needs, we cannot

guarantee that our food will be allergen-free. Please note there is a 10% surcharge on weekends and public holidays, Credit and Debit card payments incur a 1.1% handling fee.

5-7PM 
THURSDAYS
FRIDAYS
SATURDAYS
SUNDAYS

26

ANTIPASTO PLATTER (VO, GFO, NF)
VIBRANT SELECTION OF CURED MEATS, MARINATED OLIVES,
PICKLED VEGETABLES, ARTISAN CHEESES, FRESHLY BAKED
FOCACCIA 

43

14

+ gluten free base
+ vegan cheese 
+ grilled chicken
+ mushrooms
+ chorizo

4
2
4
4
4

+ truffle oil
+ feta
+ pepperoni
+ mortadella
+ nduja

2
4
4
4
4

+ HALLOUMI 6



19

COCKTAILS

TROPICAL GUAVA SLUSHIE
HAVANA CLUB ANEJO ESPECIAL RUM, MALIBU,
GUAVA, APPLE, LEMON

SUMMER NEGRONI
SUNSET GIN, APEROL, ROSE VERMOUTH, CAMPARI

BOOZY ICED TEA (SERVES 3)
FORTY SPOTTED BUSH HONEY GIN, HIBISCUS TEA, 
PEACH LIQUEUR, LEMON & MINT 

GOLDEN DRAGON
OLMECA TEQUILA, DRAGONFRUIT, LIME,
STRANGELOVE SALTED GRAPEFRUIT

PINK GIN FIZZ
GIN, BERRY & LEMON

POMEGRANATE & PINEAPPLE HIGHBALL
VODKA, POMEGRANATE LIQUEUR, PINEAPPLE, 
LIME & SODA

PEAR & BLOOM
GIN, APRICOT LIQUEUR, PEAR SHRUB, LEMON &
APPLE CIDER

BOTTLED BEER

NON-ALC
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35

22 15
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ROSE & OTHER

TAP BEER

POTTING SHED
SOUTH AUSTRALIA

CHATEAU L’ESCARELLE CUVEE ‘PALM ROSE‘
PROVENCE, FR

JETTY ROAD PACIFIC ALE

BRICK LANE PALE ALE

PIRATE LIFE  HAZY XPA

GREAT NORTHERN 

HARD RATED 

CARLTON DRAUGHT

ASAHI

BRIDGE ROAD PALE ALE

BALTER CERVEZA

MELBOURNE LONG NECK

JETTY ROAD IPA  

HEAPS NORMAL XPA

HARD FIZZ ORANGE & MANGO

GUAVA CRUISER 

BROOKVALE UNION GINGER BEER

HILLS APPLE CIDER

We've got a wide selection of soft drinks
and juices

12 / 15

11 / 14

12/ 15

11 / 14

15 / 18.5

11.5/ 14.5
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12

11

19

13

10

13

15

14
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13 / 55

17 / 75

SPARKLING

TAROT PROSECCO
CENTRAL VICTORIA

MOJO MOSCATO
SOUTH EASTERN AUSTRALIA

MUMM CORDON ROUGE CHAMPAGNE
REIMS, FR

LEVASSEUR ‘RUE DU SORBIER’ BRUT NATURE NV
CHAMPAGNE, FR

12.5 / 62

14 / 60

 130

WHITE
GAELIC CEMETERY CELTIC FARM RIESLING
CLARE VALLEY, SA

GLIMMERSTONE PINOT GRIGIO 
VICTORIA

APHELION ‘WELKIN’ CHENIN BLANC
ADELAIDE HILLS, SA

NICK SPENCER GRUNER VETLINER
TUMBARUMBA, NSW

HESKETH ‘LOST WEEKEND’ CHARDONNAY 
LIMESTONE COAST, SA

15 / 65

12.5 / 52

17 / 75

  85

13.5 / 57

RED

MARTINGALE PINOT NOIR
YARRA VALLEY, VIC 

PAPERDAISY SANGIOVESE
VICTORIA

MOTLEY CRU SHIRAZ
CENTRAL VICTORIA, VIC

THICK AS THIEVES GAMAY
KING VALLEY, VIC

ZONTES FOOTSTEPS GRENACHE
MCLAREN VALE, SA

16 / 70

12.5 / 52

13.5 / 57

85

15 / 65

Please note there is a 10% surcharge on weekends and public holidays, Credit and Debit card payments incur a 1.1% handling fee.

Alc / Non-Alc

19 14

26 / 150


