
bar snack menu 
 

garlic bread        $5.0 
 

bruschetta        $9.5 
slow roasted roma tomatoes, black olives, 
spanish onion, goats cheese and fresh basil 
 

turkish bread & 3 dips     $12.9 
 

taste plate       $29.9 
chorizo, olives, feta, camembert filled with 
wild mushrooms, garlic prawns and turkish bread 
 

hot chips        $8.0 
with aioli 
 

crispy nori chicken      $9.90 
with sticky soy dipping sauce     
 

lemon pepper calamari     $18.9 
with sweet chilli sauce 
 

caesar salad       $17.9 
with cos leaves, crispy bacon, egg, croutons, 
and shaved parmesan 
   with chicken    $25.9 
 

chef’s curry special      $14.9 
with fragrant jasmine rice 
 

steak sandwich       $18.5 
with scotch fillet, caramelised onions, aioli, 
rocket, tomato, crispy proscuitto, mozzarella 
cheese and chips  
 

chicken parmigiana       $25.9 
with rocket, shaved auricchio, parmesan,  
salad and chips 
 

fish’n’chips       $18.9 
tempura shark bay whiting served with garden  
salad, chips and tartare sauce 
 

rib eye steak       $35.9 
choice of mushroom or pepper jus with chips 
and garden salad  
 

mbh hamburger      $14.5 
with caramelised onions, aioli, rocket, tomato, 
mozzarella cheese and chips 
 

available: 
mon-thurs 12-3pm & from 6pm 
fri - sat  12-7pm 
sun   lunch 



wine list 
 

white      glass bottle 
rothbury chardonnay   $5.5  $20.0 
rothbury sem sav blanc   $5.5  $20.0 
brown brothers crouchen riesling $6.5  $24.0 
moondah brook verdelho   $6.5  $26.5 
goundrey unwooded chardonnay $7.0  $28.5 
amberley chenin blanc   $7.5  $28.0 
evans & tate classic dry   $8.5  $32.0 
 

red       glass bottle 
rothbury cab shiraz    $5.5  $20.0 
rothbury cab merlot   $5.5  $20.0 
evans & tate gnangara shiraz  $6.5  $25.0 
goundrey cab merlot   $7.5  $26.5 
 

sparkling     glass bottle 
rothbury sparkling    $5.5  $20.0 
yellowglen yellow    $6.0  $23.0 
yellow piccolo       $9.0 
pink piccolo       $9.0 
 
 

cocktails 
$13 
 

long island iced tea   mango caprioska 
gin, vodka, cointreau,  vodka and mango liqueur  
bacardi, topped with coke with muddled fresh mango 
and fresh lemon juice  and lime 
 
kiwi cosmopolitan   traditional mojito 
42 below vodka and   coruba dark rum with mint 
cointreau shaken with fresh and muddled fresh lime  
lime and cranberry juice  
 
toblerone     passionfruit margarita 
baileys, frangellico, tia  jose cuervo tequila and 42 
maria, shaken with honey, below passionfruit vodka 
chocolate and cream   shaken with passionfruit pulp 
 
beach balls    strawberry bubbles 
vodka, cointreau and red  chambord and drambuie 
bull with vodka laced melon shaken with strawberries 
balls      and topped with champagne 
 
martini     japanese slipper 
bombay sapphire gin   midori, vodka, cointreau and 
cinzano dry garnished with  lemon juice shaken with ice 
an olive 
 
 

 
 


