
COCKTAIL BAR
TEQUILA SUNRISE 17
TEQUILA, COINTREAU, ORANGE JUICE, 
GRENADINE
 
STRAWBERRY MOJITO 18
BACARDI, STRAWBERRY LIQUEUR, LIME JUICE, 
SUGAR SYRUP 
 
LONG ISLAND ICED TEA 20
BACARDI, VODKA, GIN, TRIPLE SEC, COKE 

 
ESPRESSO MARTINI 18
VODKA, KAHLUA, COFFEE, SUGAR SYRUP 

FRENCH MARTINI 17
VODKA, CHAMBORD, PINEAPPLE JUICE 

 
FRUIT TINGLE 17
VODKA, BLUE CURACAO, RASPBERRY, 
LEMONADE 
 
MIDORI ILLUSION 18
MIDORI, MALIBU, PINEAPPLE JUICE 

 
TOBLERONE 18
BAILEYS, FRANGELICO, KAHLUA, ICE-CREAM 

PINA COLADA 
BARCADI, MALIBU, COCONUT CREAM, 
PINEAPPLE JUICE, SUGAR SYRUP

COSMOPOLITAN  
VODKA, COINTREAU, CRANBERRY AND LIME 

BEER AND CIDER
CARLTON ZERO 
ASAHI
CORONA

9

9
10

CARLTON DRY
GREAT NORTHERN 
MID STRENGTH
BRIDGE ROAD 
PALE ALE

9

12

10

ALPINE DRY APPLE 10.50

ANY 4 BEERS IN A  
BEER BUCKET FOR 35

SELECT ANY 4 BEERS FROM 
OUR RANGE, SERVED IN AN 
ICE COOLED BEER BUCKET

MOCKTAIL BAR
METROPOLITAN 9
CRANBERRY, LIME JUICE AND RASPBERRY 
WITH FRESH STRAWBERRIES 

APPLE BERRY BLAST 9
APPLE AND PINEAPPLE JUICE, LIME, 
RASPBERRY AND LEMONADE 

LIME SPRITZER 9
PINEAPPLE JUICE, LIME JUICE, LEMONADE 
AND SODA 

SHIRLEY TEMPLE 
ORANGE JUICE, GINGER ALE 
AND GRENADINE 

SPIDER 
YOUR CHOICE OF SOFT DRINK, 
TOPPED WITH VELVETY SMOOTH 
VANILLA ICE CREAM; 

COKE, COKE NO SUGAR, SPRITE, 
FANTA, RASPBERRY, LIFT, CREAMING 
SODA, PORTELLO

ANY 2 COCKTAILS  
FOR $30

FROZEN COCKTAIL 
SEASONAL FLAVOURS - ASK OUR STAFF 

SOFT STUFF
SOFT DRINK 6.50
COKE, COKE NO SUGAR, SPRITE, FANTA, LIFT,
RASPBERRY, PORTELLO AND CREAMING SODA

JUICE 
ORANGE, PINEAPPLE AND APPLE

 
5

MILKSHAKE 10
CHOC, STRAWBERRY, VANILLA, CARAMEL 

ICED DRINKS 9.50
CHOCOLATE, COFFEE, MOCHA AND CHAI 

 
LEMON LIME AND 
BITTERS 

COFFEE 
CAPPUCCINO, LATTE, FLAT WHITE, LONG 
BLACK, CHAI, MOCHA, DECAF

HOT CHOCOLATE 

POT OF TEA 
ENGLISH, EARL GREY, CHAMOMILE, 
PEPPERMINT, GREEN. 

18

17

17

9

9.50

6.50

MT FRANKLIN 
STILL OR SPARKLING

6.50

5

4.50

4.50
CUP MUG

54.50
CUP MUG

A SURCHARGE OF 10% APPLIES ON PUBLIC HOLIDAYS.



GOLD CLASS IS CREATED AROUND 
SHARING YOUR EXPERIENCE. 

TO ENHANCE YOUR GOLD CLASS 
EXPERIENCE, WE RECOM-
MEND FOUR TO FIVE DISHES TO 
SHARE BETWEEN TWO PEOPLE 
THROUGHOUT THE FILM.

GOLD CLASS SHARE OFFERS

SOMETHING SWEETER 

SUNDAE BAR

OREO MOUSSE
VELVETY SMOOTH CHOCOLATE MOUSSE 
LAYERED WITH CRUMBED OREO TOPPED 
WITH WHIPPED CREAM. (GFO) 

17

CHURRO BOWL
MINI CINNAMON DUSTED SPANISH 
DONUTS TOPPED WITH A CREAMY 
TOFFEE CARAMEL ICE-CREAM, DRIZZLED 
WITH CHOCOLATE AND CARAMEL SAUCE.  

17

HOT JAM DONUTS 
CAUTION: HOT. THREE FRESHLY COOKED 
DONUTS FROSTED WITH SUGAR & FULL OF 
JAM. SERVED WITH A SCOOP OF VANILLA 
ICE CREAM. (V) (VEO) (DFO)

TRIPLE SCOOP 
SORBET
THREE SCOOPS OF REFRESHING 
SEASONAL SORBET. ASK OUR STAFF FOR 
THE CURRENT FLAVOURS. (V) (VE) (GF) (DF)

- CHOCOLATE OBSESSION

1. CHOOSE YOUR ICE 
CREAM

- RICH CARAMEL SAUCE 

2. ADD YOUR 
SYRUP

- TOFFEE CARAMEL
- STRAWBERRY DELIGHT

- CREAMY VANILLA 

- BERRY SYRUP

- THICK CHOCOLATE SYRUP - CADBURY FLAKE 

3. FINISH WITH YOUR 
FAVOURITE 

- STRAWBERRIES  

- CHOCOLATE M&M’S

- SPRINKLES 
- CRUNCHIE HONEYCOMB

- CRUSHED PEANUTS

- MARSHMALLOWS

- WHIPPED CREAM 

- OREOS

- MALTESERS

WINE

SPARKLING
COFIELD HOUSE SPARKLING 

BG

SOMETHING SMALLER

SOMETHING LARGER

A SURCHARGE OF 10% APPLIES ON PUBLIC HOLIDAYS.

LOADED FRIES
HOT CRUNCHY FRIES COVERED IN DUO 
CHEESE MELT, CRISPY BACON, SPRING 
ONION, BBQ SAUCE AND AIOLI. (GF)

19 PRAWN TWISTERS 21

SPRING ROLLS
LIGHTLY FRIED SPRING ROLLS SERVED 
WITH A SWEET CHILLI & SOY DIPPING 
SAUCE & A SIDE OF CRUNCHY PRAWN 
CRACKERS. (V) (VE)

19

WEDGES 19

DAVID BROWN CHEDDAR 

SUCCULENT WHOLE PEELED PRAWNS 
INFUSED WITH CORIANDER, GREEN ONION 
AND 
GARLIC. ROLLED IN A CRISPY WONTON 
STYLE PASTRY, SERVED WITH SWEET & 
SOUR SAUCE ON A BED OF LETTUCE.  

SEASONED POTATO WEDGES WITH SIDES 
OF SWEET CHILLI & SOUR CREAM. (V) (VEO)

NACHOS 
CRISPY CRUNCHY CORN CHIPS COVERED IN 
MELTED NACHO CHEESE, TANGY TOMATO 
SALSA & SIDES OF SOUR CREAM & 
GUACAMOLE. (V) (GF)

21

BBQ CHICKEN AND 
BACON WRAP

21 BBQ CHICKEN AND 
BACON SALAD

21

BEETROOT WRAP 21 BEETROOT SALAD 21

CRISPY CHICKEN SCHNITZEL AND BACON. 
WITH LETTUCE, RED ONION, BBQ SAUCE, 
MAYO AND TASTY CHEESE. 

FRIED BEETROOT AND QUINOA MORSELS 
DRIZZLED WITH AIOLI WITH RED ONION 
AND CRUNCHY DRY SLAW. (V) (VE) (GF) (DF)

PUMPKIN ARANCINI
PUMPKIN ARANCINI SERVED ON A BED OF 
NAPOLI SAUCE TOPPED WITH PARMESAN 
CHEESE, SPRING ONION AND AIOLI. 
(V) (VEO) (GF) (DF)

24

CRISPY CHICKEN SCHNITZEL AND BACON. 
WRAPPED IN A WARM TORTILLA WITH 
LETTUCE, RED ONION, BBQ SAUCE, MAYO 
AND TASTY CHEESE. 

FRIED BEETROOT AND QUINOA MORSELS 
DRIZZLED WITH AIOLI WRAPPED IN A WARM 
TORTILLA PAIRED WITH RED ONION AND 
CRUNCHY DRY SLAW. (V) (VE) (DF)

CRISPY CHICKEN BAO
SOFT WARM BAO BUNS FILLED WITH A DRY 
SLAW, CRISPY CHICKEN BITES, SIRACHA 
SAUCE, KEWPIE MAYONNAISE AND SESAME 
SEEDS.

22

SCHNITZ BURGER 24 FISH AND CHIPS 22
BRIOCHE BUN FILLED WITH A LIGHTLY 
FRIED CRUMBED CHICKEN BREAST, FRESH 
LETTUCE, TOMATO, MAYO AND TASTY 
CHEESE.

CRISPY BEER BATTERED FLATHEAD SERVED 
WITH FRIES, TARTARE SAUCE AND LEMON.

BBQ PORK BAO
SOFT WARM BAO BUNS FILLED WITH DRY 
SLAW, RED ONION AND BBQ PORK TOPPED 
WITH SESAME SEEDS. 

22

ADD FRIES TO MEAL 5
ADD FRIES TO ANY OF OUR LARGER MEALS

SUNDAE
TWO SCOOPS, ONE SYRUP, TWO
TOPPINGS.
SEE SUNDAE BAR BELOW FOR OPTIONS

9 34
10 39COFIELD SPARKLING SARAH

COFIELD PROSECCO 12 45

16

16 16

WHITE
COFIELD HOUSE 
WHITE 
COFIELD MOSCATO
BAY OF STONES 
SAUVIGNON BLANC
COFIELD SAUVIGNON 
BLANC
DE BORTOLI PINOT 
GRIGIO 
COFIELD PINOT 
GRIGIO VERMENTINO
PIZZINI RIESLING
CAMPBELLS 
CHARDONNAY 

RED
COFIELD HOUSE RED 

BG L
9 34

BAY OF STONES MERLOT

COFIELD CABERNET  
SAUVIGNON

49
DE BORTOLI PINOT NOIR 10 39

12.50

17.50
15

COFIELD TEMPRANILLO 
BOBBIE BURNS SHIRAZ
COFIELD DURIF 

9 3412.50

13.50

4917.5013.50
4917.5013.50
4917.5013.50

WELCOME 

*EXCLUDES CHEESE BOARD AND CHILDRENS MENU

GRAZING PLATE

YOUR CHOICE OF TWO SIGNATURE 
MILAWA CHEESES SERVED WITH AN ARRAY 
OF COLD MEATS, FRESH AND DRIED FRUIT, 
WALNUTS, BREADSTICKS, PRETZELS, 
CRACKERS AND BASIL PESTO DIP. (GFO)

BG L
9 34

45

9 34

12.50

17

12.50
10 4515

12

391510

451712

451712
451712

PLUS WINE FOR 29
ADD A BOTTLE OF HOUSE WINE TO ANY “PICK FOUR” OR “PICK FIVE” OFFER 

 A HARD, TASTY CHEDDAR.

A WASHED RIND WITH A SOFT INTERIOR, AND 
A RICH, ALMOST SMOKY FLAVOR.

A MILD BLUE, AGED FOR 3 MTH THAT IS RICH 
AND CREAMY WITH A SALTY BUTTERINESS.

A CREAMY GOATS MILK CHEESE WITH A 
DENSE, DRIER TEXTURE.

PICK FIVE OFFER 95PICK FOUR OFFER 85
SELECT ANY FOUR DISHES FROM OUR MENU,  
INCLUDES TWO SMALL HOT OR SOFT DRINKS 

- TEA/COFFEE/HOT CHOC/SOFT DRINK.

SELECT ANY FIVE DISHES FROM OUR MENU,  
INCLUDES TWO SMALL HOT OR SOFT DRINKS 
- TEA/COFFEE/HOT CHOC/SOFT DRINK.

PLUS 2 X 150ML HOUSE WINE RED/WHITE OR SPARKLING

51

61
75PLUS 1 X BOTTLE OF HOUSE WINE RED/WHITE OR SPARKLING 

V: THIS DISH IS VEGETARIAN VE: THIS DISH IS VEGAN ...O: AN OPTION IS AVAILABLE FOR IT TO BE MADE TO TRY AND SUIT THE SPECIFIC DIETARY REQUIREMENT. GF: THIS DISH IS GLUTEN FRIENDLY 
DF: THIS DISH IS DAIRY FREE  
DUE TO THE NATURE OF OUR FOOD PREPARATION AREA, WE TRY OUR HARDEST TO PREVENT POSSIBLE ALLERGEN CONTAMINATION BUT ARE UNABLE TO GUARANTEE THE ABSENCE OF AFOREMENTIONED IN-
GREDIENTS. PLEASE NOTE THAT MENU ITEMS MAY ALSO CONTAIN TRACES OF NUT, EGG, SOY, WHEAT (GLUTEN) SEEDS AND OTHER ALLERGENS.

KING RIVER GOLD 

MILAWA BLUE 

MILAWA CHEVRE 

AFFOGATO
HOT ESPRESSO POURED OVER COLD 
VANILLA ICE CREAM

6


