
S W  B E E R

COLD-BEVERAGES

B U B B L E S

public holidays incur 15% surcharge 

Soft drink- pepsi, pepsi max, solo, 
lemonade, raspberry, dry ginger ale 

Lemon lime & bitters 

Fever Tree- Tonic water, Ginger beer

Juice-apple, orange, pineapple, 
cranberry 

Soda-with lime and ice 

San Pellegrino- natural sparkling water
750ml 

Iced coffee or chocolate-with ice cream

Green smoothie-spinach, pineapple juice,
banana, chia seeds 

Banana berry smoothie-banana,
mixed berries, apple juice, maple 

SALTWATER Lager               

SALTWATER Pilsner         

Ocean Reach Pale Ale

Stone & Wood Pacific Ale

Balter "Captain Sensible"     

Two Bays gluten free Pale Ale

Matsos Ginger Beer

Alpine Apple Cider

James Boags light
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SALTWATER Sparkling Brut 
SALTWATER Prosecco
Dalzotto Prosecco

SALTWATER Rose
Dirty 3 Rose
Lightfoot & sons Rose

 

SALTWATER Sauv Blanc

SALTWATER Pinot Grigio

SALTWATER Chardonnay

SALTWATER Moscato

Purple Hen Sauv Blanc

Foxeys Hangout Pinot Gris

Even Keel Pinot Gris

Gippslander Chardonnay

Ascott Chardonnay

Montevecchio Moscato
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G10/B45
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        B60
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        B50

        B55

    

 

W H I T E  W I N E

R E D  W I N E

Purple Hen Pinot Noir 

SALTWATER Shiraz

Debortolli Shiraz Grenache

Purple Hen Shiraz

Purple Hen Pinot Nior

Polperro 'estate' Pinot Noir

Polperro 'mill hill' Pinot Noir

Dirty 3 'all the dirts' Pinot Noir

Dirty 3 'estate' Pinot Noir

Foxys Hangout Pinot Noir
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C O C K T A I L S
A P E R O L  S P R I T Z
Aperol, prosecco, orange

Gin, cucumber, mint, citrus
C U C U M B E R  M I N T  C O L L I N S

D A R K  +  S T O R M Y
Goslings rum, ginger beer, citrus

E S P R E S S O  M A R T I N I
Saltwater style

P= pot 285ml
S= schooner 425ml
G= by the glass
B= by the bottle

 
S P I R I T S

H O T - B E V E R A G E S
Dukes coffee roasters 
Chai latte- loose leaf 

Hot chocolate
Chamellia loose leaf tea- English
Breakfast, Earl Grey, Chamomile,
Peppermint, Chai, Green, Rooibos 

B Y  T H E  B O T T L E

M O S C O W  M U L E
Vodka, ginger beer, citrus

M A R G A R I T A
Freshly squeezed lemons, Espolon Resposado
tequila, cointreau

F I R E B A L L  S O U R
Fireball, citrus, egg white
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R O S E

S T R A W B E R R Y  D A I Q U I R I
Fresh strawberries, vodka, cointreau,
 citrus, frozen

G I N

R U M
Kraken spiced rum

Sailor Jerry

Havana Club '3'

Gosling Black Seal

L I Q U E R S
Aperol

Baileys

Campari

Cointreau

Pimms

Franjelico

Mr.Black

B R A N D Y

Hennessy 

Pisco

Makers Mark 

Jack Daniels 

T E Q U I L A

Espolon Resposado 

W H I S K Y

Ballantine's'12'

Southern Comfort

Jameson

Fire Ball

V O D K A
Ketel one 

Grey Goose

Tanqueray
Hendricks
Loch

Four Pillars

Fever Tree tonic+3
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M A L F Y  T H Y M E
Malfy blood orange gin, orange, thyme, tonic

Credit/debit card surcharges apply



S I D E S

T A P A S  +  S H A R E  W O O D - F I R E D  P I Z Z A  

K I D S   

D E S S E R T  

P R A W N
San Marzano tomatoes, prawns, chilli, rocket, cherry
tomatoes, Spanish onion, sea salt (gfa*, dfa*)

M A R G H E R I T A
San Marzano tomatoes, fior di latte, basil, sea salt 
(gfa*, dfa*V, vegan available* )

gf-gluten free*   gfa-gluten free available*   df-dairy free*   
dfa-dairy free available*   v- vegetarian*   vegan* 

*Whilst we segregate all gluten free options we can not guarantee there will be no cross contamination as our kitchen contains traces of gluten

M U S H R O O M  +  T R U F F L E
Roasted garlic butter, fior di latte, Spanish onion, local
Portobello, truffle, herbs, rocket (V, vegan available, dfa*)

P E A R  +  P R O S C I U T T O
Roasted garlic butter, fior di latte, herbs, walnuts,
rocket, parmesan, balsamic glaze (gfa*)

S A L T  +  P E P P E R  S Q U I D
Citrus, mayo, pickled onion (gf*,df*)

C H I L L I  M U S S E L S
San Marzano tomatoes, garlic, white wine, herbs and     
 fresh house made focaccia (gfa*,df*)

B U F F A L O  C A U L I F L O W E R
Hot sauce, paperika, garlic, cashew (vegan*,V*, df*, gf*)

H O U S E  D I P S  +  W O O D - F I R E D  F L A T  B R E A D
House made hummus + dip of the day,  flat bread
(vegan available*, V*, df*)

K I N G  P A R M A
Panko crumbed chicken, shaved ham, san Marzano, trio
cheese, garden salad, paprika sea salt chips

D O L C E  P I Z Z A
Nutella, strawberries, sugar dust (gfa*)

A F F A G A T O
Mr Black or Frangelico, Dukes double shot coffee, ice
cream, ginger cookie

F I S H  +  C H I P S
Local beer battered gummy shark, Saltwater style smashed
tartare, lemon, garden salad, paprika sea salt chips (gfa*
df*)

G A R D E N  S A L A D  
Maple and mustard dressing (vegan*,V*, df*, gf*)

G R E E N S
Seasonal greens, sweet chilli soy, almond flakes
(vegan available*,V*, df*, gfa*)

C H A R R E D  C O R N  R I B S
Chimichurri, parmesan, lemon (gf*, dfa*,
vegan available*,V*)

K I D S  F I S H  +  C H I P S
Local fish, chips, tomato sauce

K I D S  M A R G H E R I T A  P I Z Z A
San Marzano tomatoes, fior di latte, basil (gfa*, dfa*)

K I D S  P A S T A
Napoli sauce, parmasen (dfa*)

C H I P S
served with house made aioli or tomato sauce (gf*, vegan
available)

S A L A M I
San Marzano tomatoes, hot salami, fior di latte, roasted
capsicum, olives, (gfa*, dfa*)

G A R L I C
Roasted garlic butter,  fior di latte,  fresh herbs,  

sea salt (gfa*,  dfa*,  vegan available*)
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 K I D S  I C E  C R E A M

Vanilla ice cream add strawberry, chocolate or banana
topping

 Please clearly inform staff of any serious food allergies

C R I S P Y   W I N G S
Crispy fried chicken jumbo wings, buffalo sauce.

public holidays incur 15% surcharge 

 

+4 gluten free base
(all gluten free pizzas are cooked in the same oven as gluten pizzas)

F I S H  T A C O S  ( 2 )
Crispy fish, slaw, avocado, corn, cherry tomatoes,
coriander, oriental dressing, chilli mayo

Pizza extras:  salami, prosciutto, prawns, capsicum, mushrooms,
olives, cherry tomatoes +3

B E E F  B U R G E R
Pure beef patty, grilled bacon, sautéed onion, cheese,
tomato, leaf lettuce, big mac sauce, paprika sea salt chips

K I D S  I S L A N D E R  P I Z Z A
San Marzano tomatoes, fior di latte, ham, pineapple (gfa*,
dfa*)

I S L A N D E R
San Marzano tomatoes, fior di latte, roasted capsicum,
ham, pineapple, sea salt (gfa*, dfa*)

M E D I T E R R A N E A N
San Marzano tomatoes, fior di latte, pumpkin, roasted
capsicum, cherry tomatoes, olives, Spanish onion, herbs
basil (gfa*, dfa*, V, vegan available)

Credit/debit card surcharges apply

M A I N S  

S E A F O O D  C H O W D E R
Mixed seafood, creamy vegetable broth, bacon, crusty
bread, herbs (gfa*) 


