
Burrata w. heirloom tomato salad, basil + sherry vinaigrette     

Roast chicken salad w. seasonal greens + sesame dressing      ....    

Super salad w. roasted sweet potato, kale, buckwheat, quinoa + xo 

garlic vinaigrette        ...........................................

Espy caesar salad w. cos lettuce, parmesan, bacon + croutons

Add chicken .........................................................      

Mount Zero olives        .........................................

Garlic woodfire bread     .........................................

Natural oysters w. mignonette     .........................

Cucumber, dill, stracciatella + focaccia     .....................

Beetroot hummus w. crispy chickpeas + garlic woodfire bread                             

Hiramasa kingfish crudo, caperberries, chive, lime + pistachio   

vinaigrette     ..................................................

Fried chicken bites w. spicy chipotle mayo   .....................

Popcorn cauliflower w. mayo + salsa verde     .....................

Charcoal lamb skewers, smoked yoghurt, pickled peppers + fresh 

herbs(2)     ....................................................

Salt + pepper calamari w. frisee, lemon kewpie mayo     .........

Local cheeses(3) w. quince, grapes, walnuts, lavosh + focaccia  

Chips w. mayo ...................................................

Chili spanner crab spaghetti......................................

Barramundi w. turmeric + ginger fish curry, coconut sambal + roti 

Chicken parmigiana w. ham, sugo, mozzarella, chips + slaw.........

Espy battered fish + chips w.slaw, tartare sauce + lemon  .........

250gm Cape Grim striploin w. rocket, chips + peppercorn sauce  ...
14

14

D E S S E R T

Sundae w. chocolate brownie + whisky salted caramel...................

Ice cream sandwich w. coconut + BBQ pineapple   ......................

Margherita w. San Marzano, fior di latte, basil + parmesan   ..........

Hot salami w. San Marzano tomatoes, mozzarella + basil ...............    

San Danielle prosciutto w. San Marzano tomatoes,rocket + parmesan.....      

Roasted pumpkin w. mozzarella, caramelized onion + feta   ..............

Hawaiian w. San Marzano tomatoes, shaved pineapple + smoked ham.........

Chicken w. guindilla peppers, onions, mozzarella + smokey BBQ sauce .... 

Chili prawn w. confit cherry tomatoes, fior di latte, basil + parmesan....

King prawn roll w. cos lettuce, Marie Rose sauce + chips     .........

Espy cheeseburger w. butter lettuce, pickles, burger sauce + chips   

Buttermilk fried chicken sandwich w. butter lettuce, pickles, dill 

mayo + chips   .......................................................

Tomato + mozzarella pizza       ......................................

Fish + chips w. tartare sauce   ......................................

Fried chicken + chips w. mayo ........................................    

Tomato + cheese spaghetti      .......................................   

Fresh shucked oysters(4) half shelled 
scallops(4) king prawns(4) + Hiramasa kingfish 

crudo
Pickles, Marie Rose sauce, mignonette + lemon

SERVES 2

$90

GF

Please inform a team member if you have allergies or intolerances. We’ll do our very 
best to accommodate them, but as our menu is prepared freshly in kitchen, there 

may be trace allergens.

All card transactions will incur a service fee: VISA 0.9%, Mastercard 1.1%,
 American Express 1.3%. 10% surcharge applies on public holidays.
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FOOD

∑ V  Vegetarian  ∑    Gluten Friendly  ∑ VG  Vegan   

∑ DF  Dairy Friendly ∑ O  Alt. Options Available

GF

Mount Zero olives gf / vg / df 11 Mount Zero olives gf / vg / df 11 

Garlic woodfired bread vg / df 12 Garlic woodfired bread vg / df 12 

Natural Oysters w. mignonette gf / df - 6/36 12/68 Natural Oysters w. mignonette gf / df - 6/36 12/68 

Beetroot hummus w. crispy chickpeas + garlic Beetroot hummus w. crispy chickpeas + garlic 
woodfired bread gfo / vg / df 15 woodfired bread gfo / vg / df 15 

Hiramasa Kingfish crudo, caperberries, chive, lime Hiramasa Kingfish crudo, caperberries, chive, lime 
+ pistachio vinaigrette gf /df 24 + pistachio vinaigrette gf /df 24 

Fried chicken bites w. spicy chipotle mayo gf 18 Fried chicken bites w. spicy chipotle mayo gf 18 

 Popcorn cauliflower w. mayo + salsa verde gf / vg  Popcorn cauliflower w. mayo + salsa verde gf / vg 
16 16 

Char-coal lamb skewers, smoked yoghurt, pickled Char-coal lamb skewers, smoked yoghurt, pickled 
peppers + fresh herbs (2) gf / dfo 16 peppers + fresh herbs (2) gf / dfo 16 

Salt + pepper calamari w. frisee, lemon kewpie Salt + pepper calamari w. frisee, lemon kewpie 
mayo gf / df 21 mayo gf / df 21 

Local cheeses (3) w. quince, grapes, walnuts, la-Local cheeses (3) w. quince, grapes, walnuts, la-
vosh + focaccia (v) 32 vosh + focaccia (v) 32 

Cucumber, dill, stracciatella + focaccia – gfo / vg - Cucumber, dill, stracciatella + focaccia – gfo / vg - 
2222

Burrata w. Heirloom tomato salad, basil + sherry Burrata w. Heirloom tomato salad, basil + sherry 
vinaigrette v/gf /dfo 25 vinaigrette v/gf /dfo 25 

Roast chicken salad w. seasonal greens + sesame Roast chicken salad w. seasonal greens + sesame 
dressing gf / dfo 25 dressing gf / dfo 25 

Super salad w. roasted sweet potato, kale, buck-Super salad w. roasted sweet potato, kale, buck-
wheat, quinoa + xo garlic vinaigrette gfo/vg/df 24 wheat, quinoa + xo garlic vinaigrette gfo/vg/df 24 

Espy Caesar salad w. coz lettuce, parmesan, bacon Espy Caesar salad w. coz lettuce, parmesan, bacon 
+ croutons gfo/dfo 24 + croutons gfo/dfo 24 

Add chicken + 4 Add chicken + 4 

25

25

24

24

4 Rotisser i e 
Chicken

Marion Bay rotisserie chicken w. house salad, 
chips + shallot gravy

HALF $28
WHOLE $ 49

Espy Seafood 
 Platter

S N A C K S

11

12

22

15

24

18

16

16

21

32

12

32

36

30

29

42

6/36 12/68

DF

GF

VG

E S PY C L A S S I C S 

DF

DF

DFO

DFO

VG

DF

GFO

DF

GF

GF

GF

GF

GF

GF

GF

29

26

25

B U R G E R S  +  R O LLS

S A L A D S

21

23

26

23

23

24

26

Gluten friendly bases + vegan cheese available. All vegetarian pizzas can be made plant-based. 

All pizzas are 10-inch in size.
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K I D ’ S  M E N U
Under 12yrs (All dishes include a soft drink)
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Vegan Patties available 
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Ottilie Brut NV ..........................................

The Hare & The Tortoise Prosecco NV ......................

Yves Premium Cuvée NV ....................................

Chandon Brut Rosé NV .....................................

Moet & Chandon Imperial Brut NV ..........................

Laurent-Perrier Cuvée Rosé NV ............................

Dom Pérignon Brut Vintage 2010............................

Heatherlie Sémillon Sauvignon Blanc 2021 .................

821 South Sauvignon Blanc 2021 ...........................

Leo Buring Clare Valley “Dry” Riesling 2020 ..............

Hesketh Fiano 2021 .......................................

Monte Tondo ‘Mito’ Soave 2020 ............................

Cà di Alte Pinot Grigio IGT 2020 .........................

The Pass Pinot Gris 2020 .................................

Ocean Eight Pinot Gris 2020 ..............................

Golden Child ‘Tropicana Blanc’ 2021 (verd/sauv/chard) ....

Dom. William Fevre Petit Chablis 2019 ....................

Rob Dolan ‘True Colours’ Chardonnay 2021 ................. 

Shaw & Smith M3 Chardonnay 2019 ..........................

Eye Spy Rosé 2021 ........................................

Bertaine & Fils Rosé 2020 ................................

Minuty ‘M’ Rosé 2019 - Magnum 1500ml .....................

Rothbury Estate Shiraz Cabernet NV .......................

Devils Corner Pinot Noir 2020 ............................

Giant Steps Yarra Valley Pinot Noir 2020..................

Brackenwood Gamay Pinot 2021 ............................. 

Semprevino GSM 2020 ......................................

Seppelt Chalambar Shiraz 2018 ............................

Heathcote Estate Shiraz 2019 .............................

Pirathon Blue Label Shiraz 2020 ..........................

Monte Guelfo Chianti DOCG 2020 ...........................

Tropo Big Red 2020 (syrah & merlot) ......................

Alpha Box & Dice ‘Mistress’ 2020 (temp/carignan/grenache).

Terrazas Reserva Malbec 2018 .............................

T’Gallant Juliet Moscato 2020 ............................

Brown Brothers ‘Patricia’ Noble Riesling 2019.............

W I N E

Multi-Regional, AUS ...

King Valley, VIC ......

Yarra Valley, VIC......

Yarra Valley, VIC .....

Epernay, France ....... 

Tours-sur-Marne, France.

Epernay, France.........

Multi-Regional, AUS ...

Marlborough, NZ .......

Clare Valley, SA ......

McLaren Vale, SA ......

Veneto, Italy .........

Delle Venezia, Italy ..

Marlborough, NZ .......

Mornington Peninsula ..

Adelaide Hills, SA ....

Burgundy, France ......

Yarra Valley, VIC .....

Adelaide Hills, SA ....

Multi-Regional, AUS ...

Pays d’Oc, France .....

Provence, France ......

Hunter Valley, NSW ....

East Coast, TAS .......

Yarra Valley, VIC .....

Adelaide Hills, SA ....

McLaren Vale, SA.......

Grampians, VIC ........

Heathcote, VIC ........ 

Barossa Valley, SA ....

Tuscany, Italy ........

Adelaide Hills, SA ....

McLaren Vale, SA ......

Mendoza, Argentina ....

Mornington Peninsula ..

King Valley, VIC.......

54

66

64

72

110

250

395

54

62

55

64

64

66

64

80

66

90

66

98

54

64

125

54

68

75

80

64

75

110

66

62

68

85

64

54

68
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13.5

13
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13

11

14

13

13.5

12.5

13

11

  FIZZ

  WHITE

  PINK

  RED

  SWEET

RASPBERRY G&T
Do We Need To Say More? - YUM!

Raspberry Infused Four Pillars Rare Dry Gin, 
Pomegranate Tonic

17

SORRENTO SPRITZ
The Spirit Of The Sweet Sorrento Moon…The Other One

Tippy-Tay Limoncello, Maraschino Liqueur, Apera, Lemon, 
Pineapple, Sparkling Wine

17

SEASIDE SPRITZ
Sit back, Relax and watch The Good Times Roll

Strawberry Infused Aperol, Pampelle, Watermelon, Sparkling 
Wine, Citric + Soda

18

POMONA
Fruity, Zesty Peaches and Cream …Without The Cream

Malfy Originale Gin, Peach Schnapps, Vanilla, Orange, Lemon, 
Sugar 
 19

FRENCH MARTINI
Zesty Pineapple and Berries, Revived From The 80’s

Smirnoff Red Vodka, Chambord, Pineapple Shrub, Cacao, 
Pineapple, Lemon

20

PINEAPPLE GIN SOUTHSIDE
Sweet, Sour and  Refreshing – A Perfect Afternoon Cocktail

 Caramelized Pineapple Four Pillars Rare Dry Gin, Lemon Myrtle, 
Lime, Mint, Pineapple

20

DRAMBLER
The ‘Mai Tai’ With More — Perfect For The Sour Lover 

Starward Two Fold, Blackcurrant Liqueur, Orgeat(contains Nuts)
Orange 

Bitters, Lime
20

SEABERRY FIX
Easy Drinking Salted Caramel And Strawberry Caipiroska
42 Below Vodka, Aperol Infused Strawberry Puree, Salted 

Caramel, Orgeat(contains Nuts), Lime
19

DOUBLE BARREL MARGARITA
‘Classic Margarita Meets A Tommy’s Hybrid

Espolon Blanco Tequila, Cointreau, Lime, Agave
20

SUN SPARKLE SOUR
That Vanilla-Passionfruit Cocktail You’re Looking For

Stoli Vanilla, Passionfruit, Pineapple, Lemon, Wonderfoam, 
Sparkling Wine

19

ESPRESSO MARTINI
A Must-Have On Every Melbournian’s Night Out!

Smirnoff Red Vodka, Kahlua, Cold Drip Coffee + Sugar 
19

AMARETTO SOUR
A Bright, Frothy Favourite With A Almond Buzz

Disaronno, Makers Mark, Lemon, Wonderfoam
19

APEROL SPRITZ
Tried + Tested: Everyone Loves A Spritz

 Aperol, Sparkling Wine, Soda
17

CocktailsB E E R  &  C I D E R

Carlton Draught .............................

Balter XPA ..................................

Balter Lager.................................

Balter Eazy Hazy.............................

Melbourne Bitter.............................

Furphy.......................................

Panhead APA .................................

Kosciuszko ..................................

Hahn Superdry ...............................

Heineken.....................................

Fixation IPA.................................

Byron Bay Seltzer Peach & Mango..............

James Squire Ginger Beer.....................

Pipsqueak Apple Cider .......................

7

7.5

7.5

7.5

6.7

7.5

7.5

7.5

7.5

7.5

7.5

7.5

7.5

7.5

4.6%

5.0%

4.6%

4.0%

4.6%

4.5%

5.7%

4.5%

3.5%

5.0%

6.4%

4.7%

4.7%

4.4%

  DRAUGHT						        pot     pint

Corona .....................................

Peroni .....................................

Asahi Super Dry ............................

Mountain Goat Pale Ale .....................

Pirate Life South Coast Pale Ale ...........

Young Henrys Newtowner Pale Ale .............

Balter Hazy IPA ............................

Balter Lager ...............................

Melbourne Bitter ...........................

Stomping Ground ‘Hop Stomper’ IPA...........

Stomping Ground ‘Passionfruit Smash’ Sour...

Brookvale Union Ginger Beer ................

Brookvale Union Boozy Grapefruit Seltzer ...

Somersby Apple Cider .......................

Moon Dog ‘Fizzer’ Tropical Crush Seltzer....

Moon Dog ‘Fizzer’ Raspberry Sorbet Seltzer..

Young Henrys Cloudy Cider ..................

Cascade Premium Light ......................

Great Northern Zero ........................

Heaps Normal Quiet XPA .....................

11.5

11.5

11.5 

11

11

11

13

10.5

10

13

12

12

12

11

11

11

11

7

6.5

10.5

4.6%

4.7%

5.0%

5.2%

4.4%

4.8% 

6.0%

4.6%

4.6%

6.0%

4.2%

4.0%

4.0%

4.5%

4.0%	

4.0%

4.6%

2.4%

0.0%

0.5%

Mexico ........

Italy .........

Japan .........

VIC ...........

SA ............

NSW ...........

QLD ...........

QLD ...........

VIC ...........

VIC ...........

VIC ...........

NSW ...........

NSW ...........

Denmark .......

VIC ...........

VIC ...........

NSW ...........

TAS ...........

QLD ...........

NSW ...........

  BOTTLE & CAN

VIC .....

QLD .....

QLD .....

QLD .....

VIC .....

VIC......

NZ.......

NSW .....

NSW .....

Holland..

VIC......

NSW .....

VIC......

WA.......

B OT T L E D   &  F R O Z E N  C O C K TA I LS

13.5

14.5

14.5

14.5

13.4

14.5

14.5

14.5

14.5

14.5

14.5

14.5

14.5

14.5

BARREL AGED NEGRONI London Dry Gin, Sweet Vermouth, Campari .........

VODKA MARTINI Absolut Elyx, Dry Vermouth ............................

OLD FASHIONED Woodford Reserve Bourbon, Bitters, Sugar ..............

BANOFFEE OLD FASHIONED Jack Daniels, Rosso Antico, Butterscotch, 

Chicory + Coffee Syrup...............................................

19

19

19

18

 BOTTLED & BARREL-AGED IN  HOUSE

FROZEN G&T, Malfy Blood Orange, Pineapple Tonic, Citrus .............

FROZEN MANGO MAMBO Bati White Rum, Lime, Mango, Coconut Water........

 FROZEN

17

17


