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BREAKFAST c.aiasic unti to0pm

BreakfastbUrgenss e s iRt eiasiian it Lan il o T e i 18
Bacon, egg, cheddar, aioli, relish, hash brown (gfo)

Vanilla poached rhubarb and pear yoghurt pot ... 15
Toasted granola, coconut, goji berries (v/gfo)

EJgs VoL Way.:{.\ s St o o ST W S e 21
Grilled tomato, wilted spinach, toasted sourdough (v, gfo)

Mushroams on:toastielsiait taniptidlv LGt bl s T 0 e e e 24
Grilled halloumi, fried eggs, green tahini dressing, toasted brioche (v)
Buttermillkcand:-vanillafiamnGaikes e v W afdiiing S, L s SiaE 25
Berries, maple syrup, whipped ricotta (v)

GR big breakfast T dumtdine iinn it (o s n ol e e i St ST B

Smoked bacon, pork and fennel sausage, roasted mushroom, grilled tomato,
tomato relish, hash brown, poached eggs, toasted sourdough (gfo)

Smashiediavocade e s i e R Bl vl S ISR S et s A EoT i it 24
Toasted sourdough, heirloom tomatoes, beetroot, bocconcini, nut dukkha,

pomegranate (v, gfo)

Sweeticorn and cauliflowenfrEierste « & ol an L 5T R e 25
Grilled halloumi, tomato relish, sour cream (v)

Braised lamb shoulder and chickpea SteW ... LS
Poached eggs, labneh, toasted sourdough (gfo)
Pulled pork breakfast qUesadilla ..o, 26

Guacamole, Pico de Gallo, chipotle mayo, pickled jalapeno

Eggs benedict

Sautéed English spinach, poached eggs, hollandaise, on toasted English muffin (gfo)

Stk shaveimans S e SR AR TS e T s b e T e e 25
with smoked salmon ... D!
with halloumi............. PO
VAL GO R SRR AR e L e e e R L S e SRS o (e AT
fFeasted:sotircl@biEl R rf e C Suiaet. - o0 s e e DY TR e g i
House made preserves, butter
Bafiane breadaausi it ad. o 1S ge il i St diass 0t e 8
pastedVItRHYey K,DS (gfo) gluten free option .
il ee
—~ WA B (gf) gluten free (df) dai/ " F
NS l-\q,~ W EA KFAST (vgn) vegan W) vegetanan
ADD 0 Pl icecre it mg, (dfo) dairy free oPtion
: Cregm ole V1UP oy (vgno) vegan option )
poached eggs ?) +55 7 please advise staff of allergies

=4 ggcon
M Gilled hallou™



DRINKS i

Hot .chocolatelit s it 520 S0
Coffeer A i e w1 520 58.6)
single double

PiCEaloy, < |2 s il s s e 450 5.00
Magcchiato!s i sl el 450 5.00
ESPRESSO /.ty vl el (L L 4.00 4.50
Extra shot +0.50

Baby:chino: . /St ismeiii e sy 2.00
Iced latte, chocolate orchai .................. 6.50
Iced long black, iced espresso............ 550
ea:pOE it R e 0 5.00

English breakfast, lemon zinger
peppermint, calming chamomile,
earl grey, mountain green

Alternative milkemis il s da e it 2 +1.00
Almond, soy, oat, lactose free
SVECPS e Mkt e i s s el 3 o +0.50

Hazelnut, vanilla, caramel

Fresh Juices
Organic cold pressed

(@117 nYe (=t U S e S il 1 T o B el 95
Botamicalfesstie: 5. meiandye s vaets i, hs
Apple, spinach, kale, cucumber, celery, lettuce,
lemon, ginger
aalo Ul AT A e mies ol SRR O R S e B Of5
Orange, carrot, pineapple, celery, turmeric, lemon
A8 ojolter ey Shitlh o CHI SRS B e A e 9E5
Orange, mango, passionfruit, lucuma
Superfood Smoothies
by Wild One
Cleanse ik iibes il mts Sy SRS ks
Spirulina, banana, apple, orange, passionfruit and lemon
[EROALIATTYN . 50 B SR e it we A AL 2k
Rosehip, passionfruit, blueberry, pear, apple and banana
Energiseitabemea i & g o i Bl e 95

Mesquite, pear, pineapple, mango, passionfruit and apple

Sweet Treats
Passionfruit cheesecake
Carfot:cake (g Fa e el il Lieniin
Black forest cake

10% surcharge on Sundays and public holidays



LUNCH AND DINNER . tromis0am)

Smaller Plates

Roasted garlic andiherbbreaditv) i vt i s 3
Add cheese +4

Chips, house salt bleresaioli(y) i se i maiir sy s T e 10
Antipaste plate & gt apirdnvi o el gt 2 b0 e el 35
Cured meats, marinated grilled vegetables, dips, olives, grilled pita bread (gfo)
(serves 2)

Baked halloumi:sagamalkizi b sg o passssidan i s ismariia s 17
Thyme infused honey, pistachio, pickled figs (v/gf)

Chargrilled:conn pioleESwithimet: [ sahi = U il S Sl n it e i 15
Smoked chilli butter, queso fresco (v/gf)

Korean:friedichickenbitestiive fe a il Al D i Dl hi i S 16
Kimchi slaw, gochujang

Beef barbacoa or tempura flathead tacos ... 18
Pico de Gallo, slaw, jalapeno, guacamole, chipotle mayo

Ehargrilled: VWA o ClopUls # i amrail Wil "o e o C i sl e s 26

Confit garlic skordalia, tomato and black olive salsa (gf)

Kingsprawn-kataifi () 2h5 e Som i e Ieaisiin i i Uabk o 28

House made harissa, sumac pickled onions

Larger Plates
ANglisHEcOtrorads s Wl Sl for 10l B B Dl 2 e R 26

Cheddar, pickles, aioli, house relish, red onion, lettuce, tomato, chips (gfo)

Beer batterctishapperasio S e " Siete e s T e 29
Served with chips, garden salad, tartare

Hahd crumbedichicken:schinitzelf: st g Lo Sins it o iy 30
Served with chips, garden salad, gravy

Shinachl anciHEOttaEaVIol | T el R st dan i n fat TR s D
Pumpkin puree, pine nuts, feta, sage, brown butter sauce (v)

Rigatoniof porkiand fennelisausage . & ...l 28
Black olives, red onion, tomato sugo, chilli, parmesan

SIOW cooked Wadybolognese #e > saw® o - o g i,
Egg pappardelle, bocconcini, garlic toasted breadcrumibs

PotafoignOCERa s~ i T Db il Sbw il i s 0 Ll TR s 45

Prawns, zucchini, peas, salsa rosa, shaved parmesan, basil

Gluten free pasta +3

: N
BB Rl o sty

s




PIZZAS

Margherita: i -aais sedeseiideitamius s 1o - i anste die e O TP S

Cherry tomato, mozzarella, basil (v/vgno)

BB@ichicken:  ontr asemaaisao it o Thly & 00 2ot Sl v De T DGR e

Seasoned roasted chicken, mushrooms, bacon, shallot, smokey BBQ base

Roasted potato.anaidGrgomamlarssee i neki an . w0 el e 24
Confit garlic, fior de latte, créme fraiche, rosemary (v/vgno)

Chilltanhd:garliciprasying st esn et o L Wis @i it/ e S el 28

Smoked chilli and tomato base, mozzarella, olives, feta

Njuduaiand honey. it o su e REEmR < oo T e Sl 25
Fior de latte, tomato sugo, bocconcini, basil, honey (v)

All pizzas have dfo / gfo options

Gluten free base +4 Dairy free cheese +4

SALADS

Herb and citrus cured salmon poke bowl ... 26
Avocado, radish, cucumber, roasted nori, wakame, black rice, sesame

pickled ginger, tahini dressing (df/gf)

Roastwimteksala d i vl et et o e | ol NG RIce T LSRR 23

Japanese pumpkin, roasted fennel, carrots, parsnips, goat's cheese, spinach,
chickpeas, pomegranate dressing (v/vgno, gf)

Kalesandidinoaisalad: Sty s (it sl E i s ar e ftte St g 2]
Kale, black quinoa, feta, grilled zucchini, baby beetroot, toasted pecans,
honey mustard dressing (v/vgno/gf)

Add ons

AYocadeihistd s s bing PN s DR ERB gL 1 o s el st T T N o +4
Il O RN P Sl (S an i s N S g S L o T +5
GG IS O S e e S o e T R e +6
Smoked salmon s

DESSERTS

Warm rhubarb and pear crumble, vanilla bean ice cream ... 16
House made tiramisu, macerated berries

free option |
(gfo) gluten E K 'D
(gf) gluten free B S MEALS
n) vegan )y Chees,
/ ({‘c,!gfo) dairy free option € and tomato pizzg 16
C
(df) dairy e " hicken goujons ang chips 16
iol -
(vgno) vegan oPt llergies T % e Cheeburger and cpj
please advise staff ofa erg . et chips 6 B

. .
asta with napolitang Ssauce 16




DRINKS
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Sparkling Wine

Moores Creek
Sparkling Brut
Hilltop Southern NSW

Villa Fresco Prosecco
King Valley, VIC

Chandon Brut NV
Yarra Valley, VIC

Veuve Clicquot NV

White Wine

Puppet Master Moscato
Great Southern, WA

Stargazer Riesling
Tasmania

Harpers Park Sauvignon
Blanc
South East Australia

Petal and Stem
Sauvignhon Blanc
Waipara, NZ

Harpers Park Chardonnay
South East Australia

Tyrells Old Winery
Chardonnay
Upper Hunter, NSW

Beside Broke Rd
Pinot Cris
Bendigo, VIC

Vinaceous Pinot Grigio
Great Southern, WA

Two Rivers Hunter Verdelho
Hunter, NSW

150ml Bottle
15 44
14 46
65
140

150ml 250ml Bottle

12 16 49
46
10 15 43
15 17 5]
10 6 43
12 16 49
12 16 49
47
48

10% surcharge on Sundays and public holidays



Rosé and Red

150ml 250ml| Bottle

Petal & Stem Rosé 11 17 46
Marlborough, NZ

Tyrell's Old Winery 12 16 49
Cabernet Sauvignon
Upper Hunter, NSW

Harpers Park Shiraz 10 15 43
South East Australia

Yarrawood Pinot Noir il 17 46
Yarra Valley, VIC

Round Two Merlot 45
Barossa Valley, SA

Villa Fresco Sangiovese 46
King Valley, VIC

Cantina Danese Rosso ltaliano M 7 46
Veneto, IT
Two Rivers Shiraz 51

Hunter Valley, NSW

Geoff Merrill “Saint Nic”
G.S.M. 437
Mclaren Vale, SA

Five Barrels Shiraz Viognier
by Neil McGuigan 75

Barossa Valley, SA

Tap Beers

Head to the bar or scan the QR code
on your table to check out our
rotating tap beer options

10% surcharge on Sundays and public holidays



& cOR
PATRON. X g

TEQUILA

PATRON PERFECT MARGARITAS

21

Silver
Patron Silver with triple sec, fresh lime juice,
cane syrup with a sea salt flake rim

Gold

Patron Reposado with agave syrup, fresh lime juice,
cane syrup with sea salt flake rim

25

Diamond
Patrén Anejo with triple sec, fresh lime juice,
cane syrup with sea salt flake rim

Platinum

Patroén El Cielo with fresh lime juice, orange
ligueur, cane syrup with black salt rim

Designed in collaboration with Patron Tequila, this hand-picked
selectionof cocktails truly defines the georgia Rose experience

FROM THE CELLARS OF

c%;u@?&w \ HGELS ENVY x &

25 .. —)

HmEELS Eﬂ TR} Smoking Aces 2.2
e J Maple infused Angels Envy whiskey served straight

up old fashioned with smoked rosemary and fresh
citrus

Gold Rush

Angels Envy whiskey with passionfruit liqueur,
citrus, cane syrup and foam served in a Nick and
Nora glass

KY STRAIGHT
N WHISKEY
JHED IN

{E BARRELS

OLUNE [ 96.5 PRODF 1| [

10% surcharge on Sundays and public holidays



Georgia’'s Negroni

W.A.P Sour (M)

cane syrup and foam

Jungle Judu (M)

citrus soda

Dragon fruit Martini

XO Affogato

vanilla gelato

GEORGIA’S SIGNATURES

Royale Raspberry Mojito (M)
Bacardi Carta Blanca vs St Germain with muddled
raspberries, cane syrup and mint topped with a

Bombay Sapphire, creme de cacao, Campari and
sweet vermouth with Lindt chocolate

Dewars 12yr whiskey, pomegranate, fresh lemon,

Patréon Reposado, agave nectar, Monin coconut
with pineapple juice, citrus and fresh thyme

Grey Goose vodka, Martini Blanco vermouth with
lychees stirred over dragon fruit pieces

Cafe Patron, fresh espresso, hazelnut syrup and

GEORGIA’S CLASSICS $20

Cosmopolitan

Vodka, triple sec, lime
and cranberry juice

French Martini
Vodka, Chambord and
pineapple juice

Espresso Martini
Vanilla vodka, Kahlua,
fresh espresso,

cane syrup

Negroni

Gin, Campariand CinZano
Rosso, stirred and served
on the rocks

Mojito
Rum, fresh mint, lime
juice, cane syrup and soda

Long Island Iced Tea
Vodka, tequila, gin, rum,
triple sec and lemon juice
topped with Pepsi

Old Fashioned
Whiskey, bitters and cane
syrup

Amaretto Sour

Disaronno, lemon juice,
cane syrup, wonder foam
and bitters




SPIRITS

Whiskey Rum
Bulleit Rye 12 Bacardi 11
Jack Daniels Bl Bacardi Gold 11
Jim Beam 1 Bacardi Spiced n
Woodford Reserve 14 Bundaberg 12
Angels Envy 17 Kraken 72
Whisky Tequila
Balvenie 12 Patréon XO 20
Dewars 12yr n Patrén El Alto 45
Fireball 12 Patron El Cielo 35
Jameson 13 Patréon Anejo 18
The Glenlivet 15yr 17 Patréon Reposado 15
Lagavulin 8yr 1 Patron Silver 1%
Glenfiddich 12yr i 1800 Cristaliano 9
1800 Anejo 18
Liqueurs
Alize Blue 12 Vodka
Baileys 1 Grey Goose 13
Chambord 1 Grey Goose Altius 32
Malibu 12 Belvedere 14
Midori 12 Ciroc 13




