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WI N E BY TH E G L AS S

P I Z Z I N I  P R O S E CCO  . . . . . . . . . . . . . .   13

LAURENT PERRIER BRUT . . . . . . . . . . . .   18

H U T T O N  VA L E  FA R M  R I E S L I N G . . . . .   12

SHAW + SMITH SAUVIGNON BLANC . . . .   14

Q UAT I E R  P I N O T  G R I S . . . . . . . . . . . . .   13

H E L E N ’ S  H I L L  C H A R D O N N AY  . . . . . .   15

P O R T  P H I L L I P  E S TAT E  R O S É  . . . . . . .   13

VILLA AIX AOP R O S É  . . . . . . . . . . . . . .   14

F O S S E T T E  P I N O T  N O I R  . . . . . . . . . . .   12

R O U L E U R  P I N O T  N O I R . . . . . . . . . . . .   14

R O C K F O R D  G R E N AC H E  . . . . . . . . . . .   13

S U T T O N  G R A N G E  S H I R A Z   . . . . . . . .   13

B EER

P E R O N I  N A S T R O  A Z Z U R R O . . . . .  10/14 . 5

C R I C K E T E R S  A R M S  PA L E  A L E  . . . .  8 . 5/11

[V] VEGETARIAN

[GF] GLUTEN FREE ON REQUEST

15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

10% SURCHARGE ON SATURDAY & SUNDAY

B U RG ERS

B AT H E R S  B E E F  B U R G E R . . . . . . . . . . . . . . . .  29
Grilled Wagyu beef, Monterey Jack, pickles, lettuce, aioli, 
fries

B AT H E R S  C H I C K E N  B U R G E R  . . . . . . . . . . . .  30
Spicy grilled chicken, tomato, lettuce, aioli, fries

B AT H E R S  D E LU X E  B U R G E R  . . . . . . . . . . . . .  33
Grilled Wagyu beef, Monterey Jack, pickles, onion 
marmalade, tomato, bacon, lettuce, aioli, fries

MEAT +  SEAFOOD
F I S H  A N D  C H I P S  . . . . . . . . . . . . . . . . . . . . .  36
Beer battered f lathead, chips, tartare, lemon

P R AW N S  [G F ]  2 per serve. . . . . . . . . . . . . . . . . 28 

Grilled Skull Island tiger prawns, herb salad, garlic butter

J O H N  D O R Y  [G F ]  . . . . . . . . . . . . . . . . . . . . . .42
John Dory fillet, crispy pancetta, asparagus, baby gem, 
kipflers, verjus reduction

C R U M B E D  P O R K  C H O P  . . . . . . . . . . . . . . . .  4 0
Crumbed pork chop, cabbage, pea, parmesan, radish, chilli

S CO T C H  F I L L E T  300g [G F ]  . . . . . . . . . . . . . .  4 4 
Premium grass fed beef, fried polenta, king oyster 
mushroom, herb salad, red wine jus 

S NACKS +  ENTR EE S

OY S T E R S  [G F ] . . . . . . . . . . . . . . . . . . . . . . 6  each
Freshly shucked oyster, mignonette, lemon

O L I V E S  [ V+ G F ] . . . . . . . . . . . . . . . . . . . . . . . . 9 
House marinated Mount Zero olives

C U R E D  T R O U T [G F ] . . . . . . . . . . . . . . . . . . . .  25
Sake cured ocean trout, miso cream, wasabi sesame, rice 
crisp

B AT H E R S  C H A R C U T E R I E  for two [G F ]  . . . . . .  30
Selection of cured and air-dried meats, buffalo mozzarella, 
cornichons

PA R FA I T  [G F ]  . . . . . . . . . . . . . . . . . . . . . . . . .27
Chicken and duck liver parfait, herb salad, seeded mustard, 
cornichons, toasted brioche

B AG U E T T E  . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 
Warm Cobb Lane baguette, cultured butter

PASTA

F R U T T I  D I  M A R E  [G F ]  . . . . . . . . . . . . . .  32 /41
Spaghetti, prawns, crab, pippis, chilli, garlic, white wine, 
cherry tomatoes

R I G AT O N I  [ V+ G F ]  . . . . . . . . . . . . . . . . . . 26/ 35 
Cherry tomato, baby spinach, olives, capsicum, cream

The team at Elwood Bathers would 
like to thank you from the bottom of 
our hearts for all your support over 
this dif ficult year. We wouldn’t be 

here today if it wasn’t for all of you!

DE S S ERTS

C H O CO L AT E  B O M B E  A L A S K A  . . . . . . . . . . .  18
Raspberry sorbet, chocolate mousse, toasted meringue

L E M O N  TA R T  . . . . . . . . . . . . . . . . . . . . . . . .  17

Mascarpone cream, fresh berries

J O C K ’ S  FA M O U S  I C E  C R E A M  [ V+ G F ]  . . . . . . 8                                                         
Ice cream: vanilla, chocolate, salted caramel, hokey 
pokey (per scoop) 
Sorbet: mango, raspberry, lemon (per scoop)

C H E E S E  for two [G F ]   . . . . . . . . . . . . . . . . . . .  33
Daily selection of three cheeses, quince paste, grapes, lavosh

SAL ADS +  S I DE S

B AT H E R S  G R E E K  S A L A D  [ V+ G F ]  . . . . . . . . . .24
Cucumber, tomato, red onion, olives, cos lettuce, mint, 
parsley, fetta

Add grilled spiced chicken breast . . . . . . . . . . . . . .  12

R O C K E T  [G F ]  . . . . . . . . . . . . . . . . . . . . . . . .  14 
Rocket, pear, parmesan, walnuts

C AU L I F LO W E R  [ V+ G F ]   . . . . . . . . . . . . . . . .  14 
Caulif lower, pumpkin seeds, paprika, mint, parsley,   
pomegranate, freekeh, almonds

C A B B AG E  S A L A D  [G F ]   . . . . . . . . . . . . . . . .  14 
Cabbage, pea, parmesan, radish, chilli 

F R E N C H  F R I E S  [ V+ G F ] . . . . . . . . . . . . . . . . .  12

G R E E N S  [ V+ G F ]  . . . . . . . . . . . . . . . . . . . . . .  14
Broccolini, kale, lemon, extra virgin olive oil

FRESH JUICE + SHAKES

F R E S H  J U I C E S  . . . . . . . . . . . . . . . . . . .   8

Green / orange & carrot / beetroot & berry / orange

M I L K S H A K E S  . . . . . . . . . . . . . . . . . . . .   8

Vanilla / chocolate / strawberry

COCKTAI L S

SU M M E R  A R R I VA L S

PAT I O  PA LO M A  . . . . . . . . . . . . . . . . .  18

Tequila, grapefruit soda, fresh lime, salt

G O O S E  A N D  J U I C E   . . . . . . . . . . . . . . .  19

Vodka, guava nectar, dry vermouth, fresh lemon, 
spicy ginger beer

M O S CO W  M U L E  . . . . . . . . . . . . . . . . . .  19

Vodka, ginger beer, fresh lime

Y UZ A N  S L I P P E R . . . . . . . . . . . . . . . . . .  19

Vodka, triple sec, Midori, yuzu soda, fresh lemon

B AY  F I Z Z . . . . . . . . . . . . . . . . . . . . . . . .  18

Vodka, St Germain, fresh lime, prosecco, soda, mint

S P I C E D  T R O P I C A N A . . . . . . . . . . . . . . .  19

Spiced rum, fresh lime, soda, berries, mint

B AT H E R S  C L A S S I C S

A P E R O L  S P R I T Z  .  . . . . . . . . . . . . . .  18/ 38

Aperol, prosecco, soda, orange

P I M M S  N O.1 C U P   . . . . . . . . . . . . .  18/ 38

Pimms, mint, fresh fruit, lemonade, ginger beer

M OJ I T O . . . . . . . . . . . . . . . . . . . . . . . .  18

White rum, soda, fresh mint, lime

B AT H E R S  M A R G A R I TA S 

OWNER’S: Patron Silver tequila, Cointreau, 

fresh lime, salt  . . . . . . . . . . . . . . . . . . . . . 22

CLASSIC: Tequila, Cointreau, fresh lime, salt .  19

CHILLI: Tequila, Cointreau, house chilli 

agave syrup . . . . . . . . . . . . . . . . . . . . . . . . 19

N E G R O N I  . . . . . . . . . . . . . . . . . . . . . . .  19

Gin, sweet vermouth, campari, orange

E S P R E S S O  M A R T I N I   . . . . . . . . . . . . . .  19

Vodka, Kahlua, God’s Honest Truth espresso

B LO O DY  M A R Y . . . . . . . . . . . . . . . . . . .  18

Vodka, tomato juice, Worchestershire sauce, lemon, 
tobasco, spiced garnish


