
iBar DINNER MENU
SHARE OR START

Grilled Ciabatta (V)

Soup Of The Day  (GFR)
Garlic and Herb Butter 

Toasted Sourdough

9

13

Salt & Pepper Calamari

Mac & Cheese Croquettes (V)
Soy Chilli Dipping Sauce

Garlic Aoli
Japanese Karaage Chicken
Sriracha Mayonnaise

21

18

19

MAINS
Surf & Turf

Grilled Salmon

300g Rump Steak & Garlic Prawns
Chips, Salad & Gravy

Moroccan Cous Cous & 
Grilled Vegetables 

44

36

300g Grilled Rump Steak

Wagyu Beef Burger 

Chips, Salad & Gravy

Cheese, Lettuce, Burger Sauce & Chips

Battered Fish and Chips 
Tartare Sauce

23

35

24

Plant Based Veggie Burger (V)

Chicken Schnitzel
Chips, Salad & Gravy 

PIZZA
Margarita (V)

Pepperoni
Tomato Sauce, Mozzarella Cheese

Tomato Sauce, Mozzarella Cheese

23

24

Chilli Prawn

Prosciutto & Wild Rocket
Tomato Sauce, Mozzarella Cheese

Tomato Sauce, Mozzarella Cheese

26

26

PASTA
Beef Ragout (GFR)

Tomato & Capsicum (V,GFR)
Fettucine & Grana Padano

Rigatoni 

27

25

Sauteed Potato Gnocchi (V)
Ricotta Cheese, Basil Pesto & 
Toasted Pine Nuts

26

SIDES
Rocket Salad (V,GF)

Steamed Vegetables (V,GF)

Balsamic Dressing & Shaved Parmesan

Seasonal Vegetables & Olive Oil

10

10

Chips (V,GF)
Garlic Aoli 

10

DESSERT
Berry Cheesecake (V)

Sticky Date Pudding (V)
Vanilla Bean Ice Cream

Caramel Sauce

15

15

3 Cheese Board V,GFR)
Quince Paste & Crackers

15

Gluten Free Pizza Base

Weekends & Public Holidays
10% Surcharge

our menu + kitchen contains multiple allergens +
foods, which may cause an intolerance. our team will
make efforts to accommodate dietary requirements.
however, due to the shared production + serving
environment, we cannot guarantee the complete
omission of such allergens or foods, which may cause
an intolerance. please inform our team if you have a
food allergy or intolerance.
v-vegetarian | vgn-vegan | vgnr-vegan request | gf-
gluten free | gfr-gluten free request |   

Allergen Information

3

26

Cheese, Lettuce, Burger Sauce & Chips

Credit Card 
1.4% Surcharge

EXTRA
Sauce
Avocado

2
3

Bacon
Fried Egg

2
3

21



BEER & RTD

10

10

10

12
9

12

9

12

15
15

15

SIGNATURE COCKTAILS
Passionfruit Mojito

Mango Colada

Lychee Martini

Sour Apple Bourbon

Watermelon Caprioska

Mocha Espresso Martini

CLASSIC COCKTAILS
Amaretto Sour

Aperol Spritz

Cosmopolitan 

Caprioska

Espresso Martini

Japanese Slipper

Long Island Iced Tea

French Martini

Margarita 

Mojito 

MOCKTAILS

SOFT DRINKS & JUICE

WATER

1612

1511

SPARKLING
DeBortoli Bancroft Brut

King Valley Prosecco 

40

45DeBortoli Limoncello Spritz

WHITE
DeBortoli Semillon Sauvignon

Botanica Chardonnay 45

45

Rose Rose

Kismet Moscato

45

RED
Debortoli Bancroft Cab Merlot

Hesketh Cabernet Sauvignon

48Mystic Park Shiraz

Natalijia Pinot Noir

48

40

48

12

40

48

19

21

11

11

13

13

12

12

11

Stone & Wood Pacific Pale Ale 

Hahn Super Dry

Byron Bay Lager

XXXX Gold

Toohey’s New 

Six Strings Tropical Pale Ale

James Boags Light
Heineken 

Heineken Zero

Pipsqueak Apple Cider

Canadian Club & Dry

Jack Daniels & Cola

Suntory 196 Lemon

Frozen Strawberry Burst

Harbour Colada

Watermelon

Citrus Sunset

12

Coke / Coke Zero

Sprite / Lift

Ginger Beer / Ginger Ale

Soda Water / Tonic Water
Lemon Lime Bitters

Red Bull

Apple Juice

Orange Juice

Pineapple Juice

Cranberry Juice

5

7

5JUST Water 500ml

Mount Ossa 750ml 9

Negroni

Pina Colada

483 Tales Marlborough Sauvignon 13

iBar BEVERAGE MENU


