
D R I N K S

B E E R  &  C I D E R

Montague Apple Cider
4  P A C K

Cooper's Light
Carlton Draught
Carlton Dry
Stone & Wood Pacific Ale
Furphy Refreshing Ale
Peroni Red
Peroni Green
Corona 
Grand Ridge Almighty Light

6  P A C K

W I N E

DeBortoli 'Vivo' Brut Cuvee
Calabria Private Bin Prosecco
Gapstead 'Tobacco Road' Prosecco

S P A R K L I N G

DeBortoli 'Vivo' Moscato
DeBortoli 'Vivo' Sauvignon Blanc
Zilzie 'The Source' Marlborough
Sauvignon Blanc
DeBortoli 'Vivo' Chardonnay
T'Gallant 'Juliet' Pinot Grigio 

W H I T E

Zilzie 'BTW' Rose
R O S E

Zilzie 'BTW' Pinot Noir
DeBortoli 'Vivo' Shiraz
DeBortoli 'Vivo' Cabernet Sauvignon
Zilzie 'The Source' Barossa Shiraz
Calabria Private Bin Montepulciano
Coonawarra Estate Shiraz Cabernet
Merlot

R E D

N O N  A L C O .

Strawberry, lime & mint cooler
Pineapple & ginger punch
Lemon, lime & bitters
Lime & soda
Santa Vittoria Sparkling Mineral
Water 500 mL
Santa Vittoria Still Mineral Water
500mL

S P A R K L I N G

Coca-cola / Coca-cola Zero / Sprite /
Lift / Fanta / Soda water
Bundaberg Traditional: Creaming
Soda / Ginger Beer / Passionfruit /
Trad. Lemonade

S O F T I E S

Chocolate
House made salted caramel
House made strawberry
Vanilla

H A N D  S H A K E N  M I L K S H A K E S

Coffee / Chocolate / Chai
I C E D  D R I N K S

Espresso / Ristretto / Long Black
Flat white / Latte / Cappucino /
Piccolo / Macchiato 
Hot chocolate / House made chai /
Spiced hot chocolate
Decaf / Soy / Almond / Lactose Free /
Extra shot / Mocha

S P E C I A L T Y  C O F F E E  B Y
R E D  B E A N

English Breakfast / Earl Grey /
Chamomile / Peppermint / Green
Jasmine / Lemongrass & Ginger

T E A  B Y  Y A R R A  V A L L E Y
T E A  C O .

J U I C E S
Orange / Pineapple

2 2

1 8
2 3 . 5

2 6
2 3 . 5

2 3
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2 5
2 5
2 1

2 0
2 8
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2 0
2 0

2 0
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2 4
2 0
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3 . 5

4 . 5
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8 . 5
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4
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0 . 5
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4 . 5

2 6

9 hour smoked beef brisket with pickles,
sauer kraut, american cheese & aioli
(GFO*) subject to availability

Beef pattie with cos lettuce, beetroot,
cheddar, caramelised onion, bacon, relish
& a fried egg

Corn chip crumbed chicken tenders with
cos lettuce, jalapenos, chilli jam, bacon,
american cheese, onion rings & spicy
mayo (GFO**)

Slow cooked pork belly with crunchy
apple slaw, sriracha & aioli (GFO*)

A L L  D A Y  F O O D
F R O M  1 1 A M  T I L  C L O S E

B U R G E R S

M I S C .

B R I S K E T

A U S S I E  B E E F

C A L A M A R I  S A L A D
Lightly dusted & fried salt & pepper
calamari with roquette, cucumber, feta,
spanish onion, sun dried tomato & basil
aioli (GF**)

C A L A M A R I  &  C H I P S
Lightly dusted & fried salt & pepper
calamari with steak cut chips & aioli
(GF**)

N A C H O S
House made BBQ pulled pork, beans,
jalapenos & mozzarella topped with
smashed avocado & sour cream (GF*,
VO, VGO)

F R I E D  C H I C K E N

P O R K  B E L L Y

House made felafel with beetroot
hommus, cucumber, pickled onion,
roquette & aioli (VG, GFO**)

F E L A F E L

Beef pattie with american cheese &
tomato sauce

K I D S  C H E E S E  B U R G E R

2 fried eggs, bacon, avocado, fresh
spinach, cheddar & relish (GFO*)

B R E K K I E  B U R G E R

Beef pattie with bacon, fried chicken,
american cheese, onion rings & smokey
BBQ sauce

T H E  M E A T  E A T E R

B R I S K E T  B O X  F O R  2
9 hour smoked beef brisket & smoked
sausage with spicy apple slaw, house
made pickles, sauer kraut, onion rings,
home made corn bread & smokey BBQ
sauce (GFO**) subject to availability

G R A Z I N G  B O X
Selection of cured meats, cheeses, dip &
house made pickled vegetables with
crusty turkish bread (GFO*)

S I D E S

O N I O N  R I N G S S - 7 / L - 1 4 . 5

S W E E T  P O T A T O
W E D G E S  ( G F * * )

S - 7 / L - 1 4 . 5

S T E A K  C U T  C H I P S  ( G F * * ) S - 5 / L - 8 . 5

C O N D I M E N T S  ( G F * ) 2
Aioli (VG), spicy mayo (VG), tomato relish,
smashed avocado, tomato sauce, smokey
BBQ, sirarcha, sweet chilli, sour cream

' R E A L '  C H I C K E N
N U G G E T S  ( 6 )

9 . 5

House made green felafel with beetroot
hommus, tzatziki, cucumber, roquette,
pickled onion & sauer kraut topped with
tahini sauce (GF*, VGO)

F E L A F E L  B O X

* ** See overleaf for allergy notes
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2 3

Cheese / pickles / sauer kraut / pickled
onion / jalapenos / beetroot /
caramelised onion 

E X T R A S
2

Egg / bacon / onion rings / avocado 3

Beef pattie / felafel 5

Pork belly / 9 hour brisket / fried chicken
/ fried mozzarella

8

With paprika seasoning

Crumbed & fried mozzarella with
balsamic mushrooms, caramelised onion,
chilli jam, roquette & aioli (V)

F R I E D  M O Z Z A R E L L A 1 8

Cocktail Hour:
$10 Cocktails

5 til 6pm, Every Day



Napoli base, greek style lamb, fresh tomato,
spinach, spanish onion, feta & tzatziki

Napoli base, spinach, roast pumpkin, feta,
spanish onion & pine nuts (V, VGO)

House made Indian chicken curry with
mozzarella, tzatziki & a sprinkle of fresh
coriander *GFO not available*

P I Z Z A
F R O M  5 P M  T I L  C L O S E

G O U R M E T  P I Z Z A

C L A S S I C  P I Z Z A

G R E E K  L A M B

V E G E T A B L E

T A N D O O R I  C H I C K E N

P U L L E D  P O R K

Napoli base with prosciutto, sherry soaked
dates, blue cheese & chilli oil

P R O S C I U T T O

Napoli base, scallops, tiger prawns, mozzarella
& garlic

I N V E R L O C H ' S  C A T C H

Napoli base, hot chips, greek style lamb,
chicken, mozzarella, BBQ sauce & spicy mayo

H . S . P . I Z Z A

 A U S S I E1 .
Ham, bacon & egg

Napoli base with house made slow cooked
pulled pork, apple, mozzarella & BBQ sauce

S :  1 9   M :  2 4   L :  3 0  ( G F O * )

A L L  W I T H  N A P O L I  B A S E  &
M O Z Z A R E L L A  ( G F O * )

1 3 . 5   1 8    2 0

2 .  S E A F O O D
Prawns, anchovies & fresh basil 

3 .  H A W A I I A N
Ham & pineapple

4 .  C A P R I C C I O S A  
Ham, mushrooms, olives &
anchovies

5 .  P E P P E R O N I
Salami & capsicum

6 .  B B Q  S T Y L E
Chicken, bacon & BBQ sauce

7 .  I T A L I A N
Salami, ham, mushrooms,
capsicum, olives, anchovies, garlic

8 .  S U P E R  S P E C I A L
All ingredients on no. 7 plus
prawns & onions

9 .  M A R G H E R I T A
Fresh basil & oregano

1 0 .  C L A S S I C  V E G
Capsicum, mushrooms,
pineapple, olives, onion & garlic
(V, VGO)

1 1 .  H E N P E C K E R
Chicken, mushrooms, bacon,
prawns & oregano

1 2 .  M E X I C A N
Salami, capsicum, mushrooms,
bacon, olives, onion, garlic & chilli
flakes

1 3 .  M E A T L O V E R S
Salami, ham, chicken, bacon &
BBQ sauce

1 4 . 5   1 9    2 1

1 3 . 5   1 8    2 0

1 4 . 5  1 8 . 5  2 0 . 5

1 4 . 5   1 9   2 2

1 4 . 5   1 9   2 2

1 4 . 5   1 9  2 1 . 5

1 2 . 5   1 5   1 7

1 4 . 5   1 9    2 1

1 5 . 5   2 2    2 4

1 4 . 5   1 9   2 2

1 3 . 5   1 8   2 0

1 4   1 8   2 0 . 5

S     M     L     

House made (one size) *GFO not
available*

Scallops, squid, mussels & tiger
prawns with garlic & onion in a
white wine napoli sauce

P A S T A
F R O M  5 P M  T I L  C L O S E

B E E F  L A S A G N E

M A R I N A R A

C A R B O N A R A

With mushrooms, onion, garlic &
baby spinach in a creamy sauce
(V, VGO)

C R E A M Y  P U M P K I N

Chorizo, bacon, capsicum, olives,
onion & garlic in napoli sauce

M A T R I C I A N A

Classic beef with tomato
base

B O L O G N A I S E

N U T E L L A  P I Z Z A
Lashings of Nutella on a pizza
base served with fresh
strawberries & strawberry coulis
(only available after 5pm) Bacon, mushrooms, garlic, onion

with egg in a creamy sauce

S T I C K Y  D A T E
With ice cream & salted caramel sauce

A F F O G A T O
Vanilla ice cream with fresh Red Bean
espresso & a liqueur of your choice 

A S K
About our range of house baked
cakes and slices

1 0

1 5  /  1 7  /  1 9  

G A R L I C  P I Z Z A
Garlic base, mozzarella &
Oregano (GFO*)

1 4 / 1 6 / 1 8

G A R L I C  B R E A D 9

W I T H  G N O C C H I  O R  L I N G U I N E  ( G F O * )

1 7       1 9  
E        M          

  2 2 . 5  

2 7       3 1  

2 1 . 5    2 5 . 5  

2 1 . 5    2 5 . 5  

2 1 . 5    2 5 . 5  

1 5

S I D E S

R O Q U E T T E  S A L A D

C A P R E S E  S A L A D

WIth parmesan, pine nuts, spanish
onion & lemon vinaigrette (GF*)

9

Buffalo mozzarella, basil, tomato,
balsamic & sea salt (GF*)

S W E E T  T O O T H ?
F R O M  1 1 A M  T I L  C L O S E

E T O N  M E S S
Crunchy meringue, fresh
strawberries, strawberry coulis &
double cream (GF*)

1 2

1 4

*Despite our best efforts in the preparation of gluten free food, our
chefs are unable to guarantee the removal of trace amounts.

A L L E R G Y  I N F O R M A T I O N

** Deep fryers are used to cook other products that contain
gluten

If you do have an extremely severe allergy please note
that our kitchen is not equipped to cater for these
specific needs and we ask that you communicate this
with our staff so we can work out the best option for
you

GF = Gluten Free / GFO = Gluten Free Option available / V =
Vegetarian / VO = Vegetarian Option available / VG = Vegan / VGO =
Vegan Option available

H O U S E  N O T E S
All our dishes are cooked to order and almost all
of our menu products and menu items are made
in house, from scratch. Please allow 45 minutes
from when you placed the order in high and peak
season times. Alterations to the menu may incur
extra charges. Please do not change tables
unless approved by a staff member. Children are
not permitted in the beer garden without
supervision. 10% surcharge on public holidays.
All major cards accepted, surcharges apply. No
alterations to menu during peak times.

19 A'BECKETT STREET,
INVERLOCH
5674 2259

THEBAYSIDELADY.COM

Vegan cheese: add $3

Vegan cheese: add $3


