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TAP B EER

P ERO N I NA STRO A Z ZU R RO . . .    .  1 3/ 1 6

BALTER XPA  . . . . . . . . . . . . . . .                .  1 2 / 1 5

COCKTAI L S 
 

WI NTER

COA STAL S P R ITZ  . . . . . . . . . . . . . .                2 1

Gin, Cucielo Bianco vermouth, Prosecco, 
soda, lemon

G I M LE T . . . . . . . . . . . . . . . . . . . . . . .                       2 4

Lemongrass infused Suntory Toki, grapefruit 
cordial, sherbert, lime

S LI P P ER . . . . . . . . . . . . . . . . . . . . . . .                       2 2

Midori, vodka, lychees, cucumber, lime, soda

G I N & R A S P B ER RY  . . . . . . . . . . . . . .              2 2

Gin, raspberry, lemon, egg whites

CO LLI N S . . . . . . . . . . . . . . . . . . . . .                      2 0

Tequila, plum bitters, sugar, lemon, soda

MARGARITA

C L A S S I C  . . . . . . . . . . . . . . . . . . . . .                     .  2 4

Tequila, Cointreau, lime, sea salt

OW N ER ’ S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  26

Patron Silver tequila, Cointreau, lime, sea salt

C H I LLI  . . . . . . . . . . . . . . . . . . . . . . .                       .  2 4

Tequila, Cointreau, chilli agave, lime, sea salt

CL AS SIC

AP ERO L S P R ITZ .  . . . . . . . . . . . . . .               2 0

Aperol, Prosecco, soda

N EG RO N I  . . . . . . . . . . . . . . . . . . . .                    .  2 4

Gin, Campari, house blend vermouth

E S P R E S SO M ARTI N I   . . . . . . . . . . .           .  2 3

Vodka, Kahlua, Mr Black, espresso, sugar

MOCK TAI L S

P I N E AP P LE SO DA . . . . . . . . . . . . . .                1 5

Pineapple cordial, pineapple juice, ginger beer, 

soda, mint

FR E S H CU R E  . . . . . . . . . . . . . . . . .                 .  1 5

Cucumber, mint, sugar, lime, soda 

Y UZU SO DA  . . . . . . . . . . . . . . . . . .                  .  14

Yuzu, peach, non-alcoholic vermouth, mint

B L AC KB ER RY I C ED TE A  . . . . . . . .        .  1 5

Blackberry, black tea, lemon, sugar

[V] VEGETARIAN

[VO] VEGAN OPTION UPON REQUEST

[GFO] GLUTEN FREE OPTION UPON REQUEST

15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

10% SURCHARGE ON SATURDAY & SUNDAY

PASTA

FR UT TI  D I  M AR E [G FO]  . . . . . . . . . . .            41/49
Fresh spaghetti, prawns, crab, scallops, pippis, chilli, 
garlic, white wine, butter, cherry tomatoes

R I GATO N I [ V+ G FO +VO]  . . . . . . . . . . .            3 3/41	
Fresh rigatoni, cherry tomato, baby spinach, olives, 
capsicum, Spanish onion, cream, parmesan

B U RG ERS 
 
BATH ER S B EEF B U R G ER [G FO]  . . . . . . .         3 5 
Chargrilled Wagyu beef, Monterey Jack, pickles, lettuce, 
aioli, fries 
 
BATH ER S C H I C KEN B U R G ER [G FO]  . . .     3 6 
Spicy chargrilled chicken breast, tomato, lettuce, spanish 
onion, aioli, fries

BATH ER S D ELUXE B U R G ER [G FO] . . . . .       3 8
Chargrilled Wagyu beef, Monterey Jack, pickles, onion 
marmalade, tomato, bacon, lettuce, aioli, fries

WI N E BY TH E G L AS S   

S PAR KLI N G
P IZ ZI N I  P ROS ECCO  . . . . . . . . . . . .              1 5

CHAMPAGNE DE SAINT-GALL  . . . . . .        2 7

B I LLECART- SALMO N B R UT ROS É  .   39

B I LLECART- SALMO N B D B  . . . . . . . .        39

WH ITE
VI C KERY R I E S LI N G .  . . . . . . . . . . .             1 5

TOSCO LO VER NACCIA . . . . . . . . . .            1 3

SHAW + SMITH SAUVIGNON BLANC  . .     17

TH E OTH ER WI N E CO P I N OT G R I S   1 5

ALKO OM I C HAR D O N NAY . . . . . . . .          14

PATR I C K P I UZE B O U R G O G N E . . . .      2 8

TO LP U D D LE C HAR D O N NAY .  .  .  .  .  .  5 0

ROS É
P O RT P H I LLI P E STATE ROS É  . . . .      1 6

VILLA AIX AOP ROS É  . . . . . . . . . . . .              17

R E D
P I RO N B E AUJ O L AI S . . . . . . . . . . . .              1 6 

P ROVENAN C E P I N OT N O I R . . . . . .        1 6

TOSCO LO C H IANTI  . . . . . . . . . . . .              1 5

J U N I P ER TEM P R AN I LLO  . . . . . . . .          14

TH E OTH ER WI N E CO BAR B ER A  . .    1 9

TO R B R EC K S H I R A Z  . . . . . . . . . . . .              1 6

B I N D I “ K AYE” P I N OT N O I R  . . . . . .        5 6

Please see wine list for monthly premium selection

DE S S ERTS

C H O CO L ATE FO N DANT . . . . . . . . . . . . .               2 3
Chocolate fondant, macerated strawberries, almond ice 
cream

DATE AN D WALN UT P U D D I N G . . . . . . . .          2 4
Spiced date pudding, candied walnuts, mandarin curd, 
burnt grange whisky sauce, vanilla ice cream

AP P LE TARTE TATI N . . . . . . . . . . . . . . . .                  2 8
Baked apple, puff pastry, pistachio praline, mascapone 
cream

DAI LY P E TIT FO U R S . . . . . . . . . . . . . . . . .                  32

Selection of four assorted pieces

J O C K’ S I C E C R E A M [ V+ G FO] per scoop . . . . .     8
Vanilla, chocolate, salted caramel, raspberry sorbet           

C H EE S E serves two [G FO +V ] . . . . . . . . . . . .              3 8
House selection of three cheeses, quince paste, grapes, 
lavosh, fruit loaf

S NACKS +  ENTR EE S

MO O N LI G HT FL AT OYSTER S [G FO]  . .   7each
Freshly shucked oyster, mignonette, lemon

O LIVE S [ V+ G FO +VO]  . . . . . . . . . . . . . . . . .                 8 
House marinated Mount Zero olives

BAG U E T TE [G FO +VO]  . . . . . . . . . . . . . . . .                8 
Warm Woodfrog baguette, Lescure butter

B EE TRO OT SAL AD [G FO +VO +V ] . . . . . .        2 9
Roasted pickled baby beetroots, chèrve, walnuts, charred 
leek, witlof, heirlooms, macadamia purée

KI N G FI S H [G FO] . . . . . . . . . . . . . . . . . . .                     3 5
Sliced raw king fish, avocado, freeze dried orange, espelette, 
ginger dressing

P R AW N S [G FO] 2 per serve . . . . . . . . . . . . . .              3 8 
Grilled Skull Island king prawns, bottarga, herb salad, 
garlic butter

P R AW N S LI D ER S  [G FO] two per serve . . . . .       3 8
Cold poached king prawns, harissa aioli, watercress, 
shallots, lemon

PAR FAIT  [G FO] . . . . . . . . . . . . . . . . . . . .                      3 3
Chicken liver parfait with seeded mustard, cornichons, fine 
herb salad, toasted brioche

BATH ER S C HARCUTER I E  [G FO] for two . .   4 8
Selection of cured and air-dried meats, buffalo mozzarella, 
cornichons, pork and pistachio terrine, pickled caper 
berries, pickled guindillas, woodfrog bakery baguette

SI DE S 
 
FR EN C H FR I E S [ V+ G FO +VO]  . . . . . . . . . .           1 3 
Classic shoestring fries served with tomato ketchup 
 
G R EEN S [ V+ G FO +VO] . . . . . . . . . . . . . . . .                 1 8 
Broccolini, kale, lemon, extra virgin olive oil 
 
M AC & C H EE S E [ V ]   . . . . . . . . . . . . . . . . .                  1 8 
Macaroni, triple cheese, baked bread crumbs

SAL ADS

BATH ER S G R EEK SAL AD [ V+ G FO +VO] .  .  .  .  .  .  2 8
Cucumber, tomato, red onion, olives, chopped cos, mint, parsley, 
oregano, feta

RO C KE T [ V+ G FO +VO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2 0 
Rocket, pear, parmesan, walnuts, balsamic dressing

CAB BAG E [ V+ G FO +VO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   .  14 
Shaved white cabbage, pea, parmesan, sugar snaps, parsley, mint, 
long red chilli, radish

Add chargrilled spiced chicken breast .  .  .  .  .  .  .  .  .  .  .  .  .  .  14

M AI N S

FI S H AN D C H I PS [G FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4 3

Beer battered f lathead fillets, chips, tartare, lemon

M AR KE T FI S H [G FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4 8 
Pomme purée, caper, dill, lemon butter sauce

C H I C KEN [G FO]  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 47 
Roast chicken breast, pumpkin puree, charred heirloom carrots, 
crispy kale, goats curd, onion, chicken jus                                                                   

P O R K CUTLE T [G FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  47
Oven roasted pork cutlet, cabbage, sugar snap peas, radish, par-
mesan, mint, red chilli, parsley, lemon, jus

ZU CC H I N I  FLOW ER S [ V+VO] .  .  .  .  .  .  .  .  .  .  .  .  .  3 6 
Tempura zucchini f lowers, almond puree,  roasted caulif lower, 
freekah, feta, pomegranite molasses

SO UTH ER N R AN G E S E YE FI LLE T [G FO] 220g 59 
Potato pave, roasted cipollini, thyme, soubise cream jus


