
 

STARTER 
 
Sonoma Sourdough Garlic Bread  v          12 

 

Hawkesbury River Fried Calamari  gf           18 

Szechuan Pepper, Mustard Leaf and Garlic Aioli  

 

Fullerton Mezze Platter           24 

House-made Chickpea Hummus, Baba Ganoush,  

Tahini Labneh, Marinated Olives, Pickles, Dolmades, 

Artichoke, Falafel, and Pita Bread  

 

Singaporean Satay  gf  df            26 

Chicken Skewers with House-made Peanut Sauce 

 
 
ENTRÉE  
 

Heirloom Tomato and Burrata Salad          23 

Chimichurri, Aged Balsamic, Celtuce, Wollundry Grove Olive 

Oil and Sourdough 

 

Coffee Roasted Heirloom Beetroot  gf  v         23 

Candied Walnut, Coffee Crouton and Ash Goats Cheese 

 

Hiramasa Yellowtail Kingfish Ceviche  gf  df         26 

Pickled Green Apple, Avocado, Yuzu and Finger Lime  

 

Skull Island Grilled Tiger Prawns  gf          26 

Kombu Butter, Kimchi and Fresh Lemon  

 

Slow Roasted Duck Breast  gf           24 

Chestnut Purée, Garden Mushroom, Beetroot  

and Blackberry 

 

Caesar Salad             24 

Gem Lettuce, Free Range Eggs, Black Forest Bacon, Anchovies, 

Aged Parmesan and Sourdough Croutons 

 

Add Chicken Breast              8 

Add Tiger Prawns             14 

 

 

 

 

 
 



 

MAIN  

   

Leek and Asparagus Saffron Risotto           32 

Crème Fraiche, Aged Parmesan, 62-degree Slow Cooked Egg 

  

Potato and Stracciatella Gnocchi  v           34 

Mixed Mushrooms, Zucchini, Sage, Lemon Beurre  

Blanc and Aged Parmesan   

  

Slow Cooked Beef Cheek Pappardelle            38 

Cherry Tomato Ragu and Aged Parmesan  

  

Seafood Laksa  gf  df             38 

Tiger Prawns, Scallop, Calamari, Fish Cake, Quail Eggs,  

Bean Curd and Vermicelli Noodles in Spicy Coconut Gravy 

  

Singapore Chicken Curry  gf  df           36 

Chicken in Spicy Coconut Gravy, Potato, Fragrant Rice  

and Papadum 

  

Poached Ōra King Salmon Fillet  gf           46 

Baby Heirloom Beetroot, Avocado, Goat Feta Cheese,  

Tomato, Wild Rocket and Lemon Salsa 

  

Humpty Doo Barramundi  gf             46 

Carrot-Saffron Cream, Cime Di Rapa, Green Apple,  

Candied Walnut and Burnt Butter 

  

Grilled Riverina Lamb Rump  gf           48 

Crushed Garden Peas, Sunflower Seeds, Tahini Yoghurt  

and Smoked Rosemary Jus 

  

FROM THE GRILL  

  

Served with Confit King Brown Mushroom, Baby Kalettes, 

Black Garlic Aioli and Smoked Rosemary Jus   

  

Beef Striploin 250gr mbl 4  gf  df                    58 

Great Southern Pinnacle SA Pasture Fed Beef 

  

Angus Oyster Blade 250gr mbl 4+  gf  df           62 

Riverina NSW Grainge 100-day Grain Fed Beef MSA 

  

Dry Aged Prime Angus Rib Eye on Bone             74 

350gr  gf  df                

Riverina NSW Grainge 100-day Grain Fed Beef MSA  

 

 

 

 

 

 
 



  

BURGERS AND SANDWICHES 
 

Served with Potato Fries seasoned in Paprika and Murray Sea 

Salt  

 

The Fullerton Burger            28 

200g Wagyu Beef Patty, Caramelised Onions, Lettuce, 

Tomato, Cheddar Cheese, Mayonnaise and Mustard 

 

Hell Fire Burger            29 

200g Wagyu Beef Patty Chipotle Seasoning,  

Caramelised Onions, Lettuce, Tomato, Cheddar Cheese, 

Smoked Garlic, Habanero Mayonnaise and  

Green Jalapeño Relish 

 

Grilled Chicken Burger                    27 

Free Range Chicken, Classic Coleslaw, Tomato, Caramelised 

Onions and Sweet Chilli  

 

Aussie Burger                        32 

200g Wagyu Beef Patty, Caramelised Onions, Lettuce, 

Tomato, Bacon, Cheddar Cheese, Free Range Egg,  

Pineapple, Beetroot and Mustard  

 

Vegetarian Burger            27 

Grilled Halloumi, Classic Coleslaw, Tomatoes,  

Caramelised Onions, Sweet Chilli and Mayonnaise 

 

Club Sandwich             29 

Triple Decker Sandwich of Grilled Chicken Breast,  

Smoked Bacon, Fried Egg, Lettuce, Tomato, Mayonnaise 

Steak Sandwich             29 

Riverina Striploin on Turkish Bread with Tomato Relish,  

Lettuce, Caramelised Onions, Cheddar Cheese, Mustard and 

Mayonnaise 

 

 

Add an Australian Beer                    8 

(Crown Lager, James Boag’s Light, James Boag’s Premium 

Lager or Little Creatures Pale Ale)  

 

 

 

 
 



 

SIDES 

Potato Fries              12 

Served with Garlic Aioli 

 

Garden Salad              12 

Seasonal Garden Leaves with Honey Mustard Vinaigrette  

 

Charred Broccolini              14 

Chilli and Garlic 

 

Sautéed Bok Choy             14 

Garlic, Chilli and Oyster Sauce 

 

Cauliflower Gratin             15 

Truffle and Aged Mozzarella 

 
 
CHEESE SELECTION 
 
Baked Triple Cream Camembert           22 

Sourdough, Thyme and Seasonal Berries 

 

Cheese Platter                       29 

Soft Blue Cheese, Woombye Brie Cheese, Aged Grana 

Padano, Smoked Cheddar, Quince Paste, Dried Muscatel, 

Marinated Olives, Crackers and Lavosh   

 
 
DESSERT 
 
Tonka Bean Crème Brûlée           18 

Walnut Ice Cream and Walnut Crumble  

 

Flourless Chocolate Cake  gf           18 

Banana Jam, Whipped Maple Cream,  

Pecan Crunch and Banana Sorbet 

 

Pavlova             16 

Whipped Vanilla Mousse, Roasted Pear Sorbet 

and Seasonal Fruits 

 

Daily Pastry Chef Dessert Special           16 

 
 





 

WINES BY THE GLASS 
 
   
 

BUBBLES 
 

Prosecco, Bandini 

Veneto, Italy 

 

Brut, Chandon 

Yarra Valley, VIC 

 

Champagne, Veuve Clicquot 

Reims, France 

 

 

WHITES 
 

Riesling, Rockbare  

Clare Valley, SA 

 

Moscato, Nugan Estate Talinga Park  

South Eastern Australia 

 

Fiano, Tyrrell’s Special Release  

Hunter Valley, NSW  

 

Sauvignon Blanc, 821 South  

Marlborough, NZ 

 

Pinot Grigio, Taylor’s TWP  

Hunter Valley, NSW 

 

Pinot Gris, Black Cottage  

Marlborough, NZ 

 

Chardonnay, Snake + Herring  

Margaret River and Pemberton, WA 

 

Chardonnay, Taylor’s St Andrews 

Clare Valley, SA 

 

Chardonnay, Penfolds Cellar Reserve 

Northern Tasmania, TAS 

 

 

 
 
 

 

 

 

 

 

Glass  |  Bottle 

 
16   80 

 

 

18   90   

 

 

 32   170 

 
 

 

 

 

16    75 

 

 

13    60 

 

 

17     90 

 

 

15     70 

 

 

16      75 

 

 

16     75 

 

 

15      70 

 

 

19      90 

 

 

 21     100 

 

 

 



 

WINES BY THE GLASS 
 
   

REDS 
 

Pinot Noir, Black Cottage  

Marlborough, NZ 

 

‘The Reuben’ Blend, Paracombe 

Adelaide Hills, SA 

 

GSM, Penfolds Cellar Reserve 

McLaren Vale, SA 

 

Shiraz, Saltram 1859 

Barossa, SA 

 

Shiraz, Penfolds Cellar Reserve 

Multi-Regional, SA 

 

Cabernet Sauvignon, Snake + Herring  

Margaret River, WA 

 

Cabernet Sauvignon, Penfolds  

Cellar Reserve 

Multi-Regional, SA 

 

 

ROSE 
 

Rose, Racecourse Lane ‘Pink Cottan’  

Hunter Valley, NSW 

 

Rose, AIX  

Provence, France 

 
 

 

 

 

 

 

 

Glass  |  Bottle 

 
16   75           

 

 
17   80     

 

 

19   90     

 

 

15   75     

 

 

19   90     

 

  

15    70 

 
 

19   90     

  

 

 
 

 
14    65 

 

 
20    95 

 

 



CHAMPAGNE & SPARKLING 
 

NV McWilliam’s Markview Brut 

Hanwood, NSW 

 

NV Chandon Brut  

Yarra Valley, VIC 

 

NV Chandon Brut Rosé  

Yarra Valley, VIC 

 

NV Veuve Clicquot Yellow Label  

Reims, France 

 

NV Moët & Chandon Brut Impérial 

Epernay, France 

 

NV Moët & Chandon Rosé Impérial 

Epernay, France 

 

NV Louis Roederer Brut Premier  

Reims, France 

 

NV Ruinart Brut 

Reims, France 

 

2012 Dom Perignon Champagne 

Epernay, France 

 

NV Krug Grande Cuvée 

Reims, France 

 

 

PROSECCO 
 

NV Bandini Prosecco  

Veneto, Italy  

 

 

 

 

Glass  |  Bottle 

 

45 

 

 

18   90   

 

 

90 

 

 

  32   170 

 

 

160 

 

 

175 

 

 

       185 

 

 

       190     

 

 

       450 

 

 

       715 

 

 

 

 

 

 80 

 

 

 

 

 

 



RIESLING 
 
2022 Rockbare  

Clare Valley, SA 

 

2018 Penfolds Bin 51  

Eden Valley, SA  

 

  

MOSCATO 
 
2021 Nugan Estate Talinga Park  

  South Eastern Australia 

 

   

FIANO 
 
2022 Tyrrell’s Special Release  

Hunter Valley, NSW 

  

 
SAUVIGNON BLANC  
  

McWilliam's Markview 

 Hanwood, NSW 

 

2022 821 South  

Marlborough, NZ 

 

2022 Totara 

Marlborough, NZ 

 

2021 Black Cottage 

Marlborough, NZ  

 

2022 Shaw + Smith 

Adelaide Hills, SA  

 

2018 Dog Point Vineyard ‘Section 94’ 

Marlborough, NZ 

 

2022 Cloudy Bay 

Marlborough, NZ 

Glass  |  Bottle 

 

16    75 

 

 

95 

 

 

 

 

 

13    60 

 

 

 

 

 

17     90 

 

 
 

 

 

45 

 

 

15     70 

 

 

75 

 

 

80 

 

 

90 

 

 

95 

 
 

105 

 

 
 

 

 



 

SAUVIGNON BLANC SEMILLON  
 

2021 First Creek  

Hunter Valley, NSW 

 
2021 Snake + Herring ‘Perfect Day’  

Margaret River, WA 

 

 
PINOT GRIGIO   

 

2022 Taylor’s TWP  

Hunter Valley, NSW 

 

2019 The Pawn ‘El Desperado’ 

Adelaide Hills, SA  

 

2019 Nugan Estate 

King Valley, VIC  

 

2019 42 Degrees South 

Coal River, TAS  

 

 
 
PINOT GRIS 
 

2022 Black Cottage  

Marlborough, NZ 

  

 

 

 

Glass  |  Bottle 

 

        70 

 

 

75 

 
 

 

 

 

16     75 

 

 

80 

 

 

85 

 

 

90 

 

 

 

 

 

 

16     75 

 

 

 

 

 

    



CHARDONNAY 
 

2022 Snake + Herring ‘Tough Love’  

Margaret River and Pemberton, WA 

 

2019 Taylor’s St Andrews  

Clare Valley, SA 

 

2021 Tyrrell’s Estate Grown  

Hunter Valley, NSW 

 

2017 Te Mata Estate ‘Elston’  

Hawke’s Bay, NZ 

 

2021 Shaw + Smith M3 

Adelaide Hills, SA 

 

   

ROSE 
 

2022 Racecourse Lane ‘Pink Cottan’  

Hunter Valley, NSW 

 

2021 Reverie  

Pays d’Oc, France 

  

2019 Black Cottage 

Marlborough, NZ 

 

2020 AIX 

Provence, France 

 
 
DESSERT WINE 
 

2017 Deen De Bortoli Vat 5  

Botrytis Semillon 

Riverina, NSW 

 

2018  De Bortoli Noble One  

Botrytis Semillon 

Riverina, NSW 

 

 

 

 

 

 

 

 

Glass  |  Bottle 

 

15      70 

 

 

19      90 

 

 

95 

 

 

       110 

 
 

       115          

 
  

  
 

14    65 

 

     

75 

 

 

85 

 

 

 19    95 

 

 

 

 

 

55 

 

 

 

90 

 



PINOT NOIR 
 

2022 Black Cottage 

Marlborough, NZ 

 

2020 Craggy Range ‘Appellation’ 

Martinborough, NZ 

 

2019 Cloudy Bay 

Marlborough, NZ 

 
 
SANGIOVESE 
 

2021 Nugan Estate, Alfredo Frasca’s Lane  

King Valley, VIC 

 

 
RED BLENDS 
 

2022 ‘The Reuben’ Blend, Paracombe  

Adelaide Hills, SA 

 

2021 GSM, Penfolds Cellar Reserve 

  McLaren Vale, SA 

 

 
MERLOT 
 
2022 Robert Stein  

Mudgee, NSW 

 

2016 Hickinbotham ‘The Revivalist’ 

McLaren Vale, SA 

 

 
 

 
 
 

 

  

Glass  |  Bottle 

 
16   75           

 

 

90 

 

 

120 

 

 

 
 

 

 70 

 
 

 
 

 

16     80 

 
 

19     90 

 
 
 
 
 

75 

 

 

145 

 

 

 

 
 

 

 

 

 
 

 

      

 

 
 

 



MALBEC 
 

2018 Paracombe  

Adelaide Hills, SA 

 

2019 Terrazas  

Mendoza, Argentina 

 

 

SHIRAZ 
  

McWilliam's Markview 

 Hanwood, NSW 

 

2021 Racecourse Lane ‘Four Cottans’ 

  Hunter Valley, NSW 

 

2022 Saltram 1859  

Barossa, SA    

 

2020 Mountadam 550  

Barossa Valley, SA 

 

2021 Yangarra  

McLaren Vale, SA 

 

2021 Shiraz, Penfolds Cellar Reserve 

  Multi-Regional, SA 

 

2020 Calabria Bros Old Vine Vineyard  

Barossa Valley, SA 

 

2018 Cape Mentelle  

Margaret River, WA 

 

2016 Grosset ‘Nereus’ 

Clare Valley, SA 

 

2018 Penfolds Bin 28  

Multi-Regional, SA 

 

2021 Tyrrell’s Old Hut Vineyard  

Hunter Valley, NSW 

 

 

Glass  |  Bottle 

 
 80 

 

 

95 

 

 

 

 

 

45 

 

 

65     

 

 

15   75     

 

 

80 

 

 

    90 

 

 

19   90     

 

 

95 

 

 

      105 

 

 

 115          

 

 

120 

 

 

      150 

 

 

 

 

 

 

 



CABERNET SAUVIGNON 
 

2020 Snake + Herring ‘Dirty Boots’ 

Margaret River, WA 

 

2021 Penfolds Cellar Reserve 

  Multi-Regional, SA 

 

2016 Coldstream Hills 

Yarra Valley, VIC 

 

2020 Penfolds Bin 407  

Multi-Regional, SA 

 
 

DURIF 
 

2021 Calabria Bros Three Bridges 

Riverina, NSW 

 

FRENCH RED 
 

2016   Debussy 

Grenache, Syrah 

Comte Tolosan, France 

 

2014 Marc Bredif Chinon Rouge 

Cabernet Franc 

Chinon, France 

 

 

ITALIAN RED 
 

2016 Trediberri ‘Barbera D’ Alba' 

  DOC – Denominazione Di Origine 

Controllata  

Piedmont, Italy 

 

 

 

 

 

 

Bottle 

 

15    70 

 

 

19    90 

 

 

120 

   

 

225 

 

 

 

 

 
75 

 

 

 

 

100 

 

 

 

110 

 

 

 

 

 

 

160 

 

 

 



  

FRESHLY SQUEEZED JUICE 
 

Apple, Carrot, Orange, Pineapple, 

Watermelon 

 

 

FRUIT JUICE 
 

Apple, Cranberry, Guava, Orange, Pineapple, 

Ruby Red Grapefruit, Tomato  

 

 

SOFT DRINK 
 

Pepsi 

Pepsi Max 

Lemon Squash 

Lemonade 

Ginger Ale 

Soda Water 

Tonic Water 

Lemon Lime Bitters  

 

 

SOFT DRINK | BOTTLED 
 

Coke 

Coke No Sugar 

Sprite 

 

 

MINERAL WATER | BOTTLED 
 

Acqua Panna Still Mineral Water 500ml 

Acqua Panna Still Mineral Water 1L 

San Pellegrino Sparkling Mineral Water 500ml 

San Pellegrino Sparkling Mineral Water 1L 

 

 

Glass | 14 

 
 

 

 

 

Glass | 8 

 

 

 

 

 

Glass | 7 

 

 

 

 

 

 

 

 

 

 

 

Bottle | 8 

 

 

 

 

 

 

Bottle 

 

9 

18 

9 

18 

 

 

 

 

 

 

 

 

 

 

 

 



 

COFFEE 
 

Espresso 

Piccolo Latte 

Macchiato 

Long Macchiato 

Cappuccino 

Flat White 

Café Latte 

Long Black 

Mocha 

Chai Latte 

Hot Chocolate 

Hot Water, Honey and Lemon 

 

 

TWG TEA | FINE SELECTION 
 

Chamomile 

Earl Grey 

English Breakfast 

Grand Jasmine 

Green Tea 

Lemon and Ginger 

Moroccan Mint 

Peppermint 

 

 

 
 

 

 

 

7 

7 

7 

8 

8 

8 

8 

8 

8 

8 

8 

3.50 

 

 

Pot | 8 

 
 

 

 

 

 

 



 

VODKA 

Absolut 

Belvedere 

Grey Goose 

 

GIN 
Beefeater  

JJ Whitley Violet 

Tanqueray 

Bombay Sapphire 

Four Pillars Rare Dry 

Four Pillars Bloody Shiraz 

Hendrick’s  

INK 

 

BOURBON 
Bulleit  

Jim Beam 

Jack Daniel’s 

Maker’s Mark 

 

WHISKY 
Ballantine’s 12 Year Old Scotch Whisky 

Canadian Club Whisky 

Jameson Irish Whisky 

Chivas Regal 12 Year Old Scotch Whisky 

 

SINGLE MALT WHISKY 
Glenfiddich 12 Year Old 

Glenfiddich 18 Year Old 

The Glenlivet 12 Year Old 

The Glenlivet 15 Year Old 

The Glenlivet 18 Year Old 

 

COGNAC 
Martell VS  

Hennessy VSOP 

 

 

 

 

14 

15 

18 

 

 

14 

14 

14 

16 

16 

17 

18 

22 

 

 

14 

14 

15 

17 

 

 

14 

15 

15 

16 

 

 

18 

30 

17 

23 

31 

 

 

18 

22 

 

 



 

TEQUILA 
Olmeca Altos  

Don Julio Reposado 

Don Julio Anejo 

 

RUM 
Bacardi 

Bundaberg UP 

Captain Morgan 

 

LIQUEUR 
Aperol 

Baileys Irish Cream  

Campari 

Chambord 

Cointreau 

D.O.M. Benedictine 

Frangelico 

Galliano Amaretto 

Kahlua 

Malibu 

Pimm’s No.1 

 

 

 

 

 

14 

23 

31 

 

 

14 

14 

16 

 

 

14 

14 

14 

14 

14 

15 

14 

14 

14 

14 

14 

 

 

 

 



  

AUSTRALIAN BEER 
 

Crown Lager, VIC 

James Boag’s Premium Lager, TAS 

James Boag’s Light, TAS 

Little Creatures Pale Ale, WA 

 

 

INTERNATIONAL BEER 
 

Corona, Mexico 

Peroni Nastro Azzurro, Italy 

Stella Artois, Belgium 

 

 

GINGER BEER 
 

Brookvale Union Ginger Beer (330ml) 

Brookvale Union Ginger Beer (500ml) 
* Contains 4% Alcohol 

 

 

CIDER 
 

Bilpin Apple Cider, NSW 

 

 

NON-ALCOHOLIC BEER 
 

Heineken Zero, Netherlands 

 

Bottle 

 

13 

13 

11 

13 

 

 

 
 

14 

14 

14 

 

 

 
 

14 

19 
 

 
 

 
 

13 

 

 

 

 

10 

 

 

 



 

COCKTAIL 
 

Amaretto Sour 

Galliano Amaretto, Lemon Juice, Sugar Syrup, 

Angostura Bitters 

 

Aperol Spritz 

Aperol, Bandini Prosecco, Soda Water 

 

Bloody Mary 

Absolut Vodka, Tomato Juice, Worcestershire, Tabasco, 

Salt & Pepper  

 

Caipiroska 

Absolut Vodka, Lime Juice, Sugar Syrup 

 

Cosmopolitan  

Absolut Vodka, Triple Sec, Cranberry Juice, Lime Juice 

 

Chambord Bellini 

Chambord, Bandini Prosecco, Soda Water 

 

Classic Bellini 

Peach Purée, Bandini Prosecco 

 

Daiquiri 

Bacardi Rum, Lime Juice, Sugar Syrup 

 

Dirty Martini 

Belvedere Vodka, Cinzano 1757 Extra Dry Vermouth, 

Olive Juice, Olives 

 

Dry Martini 

Belvedere Vodka, Olives 

 

Espresso Martini 

Absolut Vodka, Kahlua, Espresso, Sugar Syrup 

 

Gimlet 

Tanqueray Gin, Lime Cordial, Lime Juice 

 

Gin Rickey 

Tanqueray Gin, Lime Juice, Soda Water 

 

Hennessy Fizz Royale 

Hennessy VSOP, Chandon, Sugar Syrup, Angostura 

Bitters 

 

 

 

 

 
 

23 

 

 

 

23 

 

 

23 

 

 

 

23 

 

 

23 

 

 

23 

 

 

23 

 

 

23 

 

 

23 

 

 

 

23 

 

 

23 

 

 

23 

 

 

23 

 

 

23 

 

 

 

 

 

 



 

COCKTAIL 
 

Manhattan 

Jack Daniel’s Old No.7 Bourbon, Cinzano Rosso, 

Angostura Bitters 

 

Mimosa 

Chandon, Orange Juice 

 

Mojito 

Bacardi Rum, Fresh Muddled Mint, Lime Juice, Sugar 

Syrup 

 
Negroni  

Beefeater Gin, Campari, Cinzano Rosso  

 

Old Fashioned  

Bulleit Bourbon, Sugar Syrup, Angostura Bitters 

 

Riviera 

Bacardi Rum, Lime Juice, Passion Fruit, Blue Curaçao 

 

Rocky Margarita  

Altos Tequila, Triple Sec, Lime Juice, Sugar Syrup 

 

Singapore Sling 

Tanqueray Gin, D.O.M. Benedictine, Cointreau, 

Chambord, Pineapple Juice, Lime Juice, Angostura 

Bitters, Grenadine 

 

Vodka Gimlet 

Belvedere Vodka, Lime Cordial, Lime Juice 

 

Whisky Sour 

Ballentine’s Whisky, Lemon Juice, Sugar Syrup, 

Angostura Bitters, Egg White  

 
MOCKTAIL 
 

Island Dream Delight 

Pineapple Juice, Coconut, Milk  

 

Harmony Fusion Mix 

Pineapple Juice, Orange Juice, Apple Juice, Cranberry 

Juice, Passion Fruit  

 

Virgin Bloody Mary 

Tomato Juice, Worcestershire, Tabasco, Salt & Pepper  

 
 

23 

 

 

 

18 

 

 

23 

 

 

 

23 

 

 

23 

 

 

23 

 

 

23 

 

 

23 

 

 

 

 

23 

 

 

23 

 

 

 

 
 

15 

 

 

15 

 

 

 

15 

 

 

 

 

 

 


