
  

DINNER  
●●●●●●●  

5 .30 pm - 10.30 pm daily  

Starters + Share  

Sliced  garlic bread  to share  $12 

Warm  pita bread with whipped fe tta  $18  

Seasonal  soup with toasted Turkish bread  $16  

Satay chicken  tenderloin  with peanut sauce  $ 19 

Spinach & ricotta  quiche  with  rocket salad & 

balsamic  glaze  $ 20  

Thai  fish cakes  with sweet chilli dipping sauce  (I) $ 18 

 

Pizza All Day  

Torn prosciutto & goat’s cheese  topped with a 

balsamic glaze  $2 7  

Classic  capri cciosa  -  sliced ham, black olives , 

mushrooms & artichoke  $2 6  

Peri peri  chicken -  roasted chicken, capsicum  & 

shallots on a tomato base with peri peri swirl  $2 8  

 

Healthy Bowls  

Poke  bowl –  white rice, crunchy salad, corn  & 

edamame with a miso & roasted sesame dressing  $2 6  

Vegan  soba noodle bowl  – tofu, noodles & Asian 

salad  with  pickled ginger & Japanese dressing  $2 5  

Add  -  chicken +$ 7 / haloumi +$8  / tofu +$ 6   

 

Little Rockstars Menu  

Kid’s menu  -  available from the Bar  

Mains + Favourites  

Indian chicken makhani  -  traditional butter 

chicken, basmati rice & papadum  $30  

Rich  beef brisket  with creamy mashed potato, 

greens & traditional  gravy  $ 40  

Char sui  pork chop served with bo k choy on a 

bed o f steamed rice  $42  

250G rump cooked to your liking with straight 

cut chips, garden salad & jus  $43  

Oven baked Moroccan spiced trout with quinoa 

salad & glaze  $ 40  

Pumpkin  gnocchi  tossed through a rich, creamy 

pumpkin sauce  $ 39  

Classic chicken parmigiana  smothered in Napoli 

sauce & bocconcini, served with chips & salad  $3 2  

Beer battered  fish + chips -  flathead fillets, chips 

& garden salad with lemon & tartare  (M) $30  

 

Sides  

Straight cut  chips  with aioli  $10  

Creamy mashed potato  $12  

Mixed lettuce  green salad with balsamic  dressing  $10   

 

Sweet Dreams  

Tiramisu slice  –  coffee - soaked sponge cake, 

chocolate cigar  $15  

Sliced  fresh fruit  with sweet yoghurt  $13 

Chocolate fondant  with vanilla ice cream  $15  

Our menu and kitchen contain multiple allergens and foods which may cause an intolerance. Our team will make efforts to accom modate dietary requirements  however due to the shared production and 
serving environment, we cannot guarantee the complete omission of such allergens or foods which may cause an intolerance. Ple ase inform our team if you have a food allergy or intolerance . 

(A) Australia n  -   (I) Imported   -   (M)  Mixed Origin  

A 15% surcharge applies on local public holidays  



 

BEVERAGE  
●●●●●●●  

All d ay  

Sparkling  

Fish cage  sparkling chardonnay   $10 /  $43  

Early Bird  moscato  $9 /  $15 /  $43  

 

Whites + Pinks  

Hungerford Hill  classic rose  $11 / $17 /  $49  

Fish Cage  semillon sauvignon blanc  $9 /  $15 /  $43  

3 tales  Marlborough sauvignon blanc  $12 /  $18 /  $53  

Sweetwater  E state  semillon  $10 /  $16 /  $46  

Fish Cage  chardonnay  $9 /  $15 /  $43  

Dalwood Estate  chardonnay  $12 /  $19 /  $56  

 

Reds  

Tumbarumba  pinot noir  $12 /  $18 /  $54  

Down The Lane  shiraz tempranillo  $11 / $17 /  $50  

Fish Cage  shiraz  $9 /  $15 /  $43  

Hungerford Hill cabernet sauvignon  $12 /  $18 /  $53  

Fish Cage  cabernet sauvignon  $9 /  $15 /  $43  
 

Specialty  

Cocktails, mocktails & house specialty drinks 

available from the bar  from $16  

 

Draught Beers  

Domestic  -  Carlton Draught, Great Northern   $11 /  $15  

Premium  -  Balter, 4 Pines Pale Ale   $12 /  $16   

International  -  Peroni   $13 /  $18  

 

Bottled Beers + Ciders  

Zero  -  Great Northern Zero , 4 Pines Ultra Low    $8 .5 

Low alcohol -  Cascade Light    $9 .5  

Domestic -  Great Northern, Carlton Dry, Reschs   $10.5  

Premium  -  4 Pines Stout   $11.5  

International  -  Asahi, Corona   $11.5  

Cider  -  Bullmers, Apple Thief   $11.5  
 

Spirits  

Basic -  vodka, gin, whiskey, bourbon, rum  from $10  

First Pour -  vodka, gin, whiskey, bourbon, rum, 

liqueurs  from $12 

Premium -  please see the current selection 

available at the bar  from $14  
 

Non -alcoholic  

Soft drink  -  Coke, Coke No Sugar, Sprite, Lift    $ 5.0  

Ginger beer -  Bundaberg    $5.5  

Still water  600ml    $4.5  

Sparkling water  750ml    $8.0  

Fruit juice -  Orange,apple, pineapple, guava    $5.5  
 

Coffee + Tea  

Espresso coffee by Piazza D’Oro      $5 / $6  

Sourced with Care  tea by Twinings    $4.5  

Hot chocolate by Piazza D’Oro    $5.5  

Iced coffee , iced chocolate    $ 6.5 

Milk Options  -  Full, light, soy, almond, oat, lactose free  

Coffee syrups  -  Vanilla, Caramel, Hazelnut +$0.50  

 

A 15% surcharge applies on local public holidays  
ibis Sydney Airport practices responsible service of alcohol  

 

 
 


