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MENU

by Dedes Waterfront Group

SMALL & SHARES

Rock Oysters (gf, df) 5.50 ea. Fried Calamari (df) 20
ginger vinaigrette desert lime mayonnaise
Confit Garlic & Herb Bread 10 Fried Corn Ribs (df, vga) 18
(4 pcs) smoked paprika, lime
Grilled Flatbread 14 House made Caprese Arancml ) 21
] tomato, mozzarella, basil mayo

taramasalata, lemon, chives

Charcuterie for Two 36
Tacos 28 3 type of cured meats, marinated

(choice of) vegetables, grissini

*battered fish, shaved red cabbage, pickled
jalapeno, fermented chilli mayo (3pcs) (df)

*grilled beef, shaved red cabbage, pickled
jalapeno, fermented chilli mayo (3pcs)

SALADS

Baby Octopus Salad (gf, df) 25
Spanish onions, capsicum, potatoes,
coriander, ginger vinaigrette

Caesar.Salad (gfa) 19
baby cos, bacon, egg, parmesan

add chicken 8
add grilled prawns 9

Roast Beef Salad (9f ) 27 2%

mixed leaves, tonnata.sauce, caper Tuna Poke Bowl (gfa)

berry, balsamic glaze koshihikari rice, pickled wakame, avocado,
cucumbers, sesame, seasoned soy

of gluten free ofa gluten free available df dairy free VvV vegetarian vga vegan n contains nuts

ORDE

R
coTHE AT
MAINS PIZZA
Wagyu Cheeseburger 26 . . 24
double cheese, onion, Zuni pickle, chips Margherita Pizza (v) )
mozzarella, tomato sugo, basil
Fish Burger 25 . Lo o8
beer battered fish, potato bun, pickles, tartar, Prosciutto & Funghi Pizza
P roasted mushrooms, mozzarella, tomato
chips
sugo
Chermoula Roasted Cauliflower (gf, vga) 27 . 6
Dutch carrots, gremolata Pepperoni Pizza
tomato sugo, mozzarella; pickled jalapeno
Garlic Prawn Rigatoni (gfa) 33 ) ) o5
marinated tomatoes, chilli, parmesan Grilled Vegetable Plzza_ (_v)
charred peppers, zucchini, eggplant
Carnaroli Risotto (v) 24 ) 29
pumpkin puree, sage & pepitas Prawn Pizza _ =
24 roasted capsicums & chilli
Fish & Chips (df) - 29
itare & lemian Pork & Fennel Sausage Pizza
tomato sugo, fior dilatte
Grilled Barramundi (gf, df) 39
coconut rice, macadamia, tumeric pickle Gluten Free Base 5
Parmesan & Herb Crumbed Chicken 29
Schnitzel
shaved slaw, green peppercorn sauce & chips
make it a parmi 6
Tuscan Chicken Breast (gf) 32
new potatoes, broccolini, marinated tomato ‘IO% OFF
2509 Beef Sirloin MB2+ 45 FOOD & BEVERAGE
sauce forestiere, new potatoes, roast
mushrooms FOR ALL MEMBERS
Chips 10 Fish & Chips (df) 15 Chocolate Souffle (v)
beer battered fish & chips vanilla-ice-cream
Broccolini (v) 10 Riaatonl ¢ 12
buttermilk dressing; tgatoni (v,.g ) Creme Brulee (V)
5 sauce napoli
pepita-crunch
Chicken Nuggets 12 Vanilla Panna Cotta (v)
Mixed Leaf Salad (v, gfa) .9 with chips & sauce braised strawberries
ginger vinaigrette
Ice cream by the scoop (v)

We accept Amex, Visa & Mastercard. A surcharge of 15% applies on public holidays. Please note you will be charged up to 1.43% for Visa & Mastercard & 2.2% for Amex.
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SPARKLING &
CHAMPAGNE

La Gioiosa ‘Asolo’ DOCG NV Prosecco
Veneto ltaly

NV Woodbrook Farm Cuvee Brut
Australia

NV Chandon Blanc de Blanc

Yarra Valley, VIC

Taltarni Curvee Rose

Victoria

NV Piper-Heidsieck Cuvee Brut
Reims, France

NV Charles Heidsieck Brut Reserve
Champagne, France

WHITE

Tyrrell’s ‘Moore’s Creek’ Semillon Sauv Blanc
New South Wales

Dead Man Walking Riesling

Edan Valley, SA

Pikes 'Traditionale’ Riesling

Clare Valley, SA

David Franz Riesling

Edan Valley, SA

St Aime Pinot Gris

King Valley, VIC

Cantina di Gambellara Monopolio Pinot Grigio
Delle Venezie Doc ltaly

Woodbrook Farm Sauvignhon Blanc

Australia

Giesen Estate Sauvignon Blanc
Marlborough, NZ

Shaw + Smith Sauvignon Blanc

Adelaide Hills, SA

Robert Oatley 'Signature Series Chardonnay
Margaret River, WA

Devils Corner Chardonnay

Tasmania

Vasse Felix Premier Chardonnay

Margaret River, WA

La Chablisienne Chardonnay

Petit Chablis, FR
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Tyrrell’s ‘Moore’s Creek’ Red Blend
Regional NSW

Abbotts & Delaunay Pinot Noir

Pays d’Oc, France

Oakridge 'Yarra Valley Series’ Pinot Noir
Yarra Valley, VIC

Nanny Goat Vineyard Pinot Noir
Central Otago, NZ

Poggio Anima Chianti Sangiovese
Chianti, Tuscany;-ltaly

Robert Oatley 'Signature Series’' GSM
McLarenVale, SA

La Boca Malbec

Mendoza, Argentina

Woodbrook Farm Shiraz

Australia

Hancock and Hancock Shiraz
MclLaren Vale, SA

Hentley Farm Shiraz

Barossa Valley, SA

Mountadam Cabernet Sauvignon
Barossa Valley, SA

Cape Mentelle 'Marmaduke’ Cab Sauv
Margaret River, WA

CHILLED RED

Brown Brothers Refreshing Tempranillo
Victoria

Fringe Societe Gamay

South of France

ROSE

Wildflower Rose

Margaret River, WA
Marquis de Pennautier Rose
Languedoc, France
Mirabeau 'Classic’ Rose
Provence, France

10% OFF FOOD & BEVERAGE FOR ALL MEMBERS
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COCKTAILS 0

SPICY MARGARITA 24

jalapeno infused olmeca altos tequila, triple sec, lime
CLASSIC MARGARITA 22

olmeca altos tequila, triple sec, sugar & lime

THE HUGO 22

St germain elderflower liqueur, prosecco, mint, cucumber &
soda

APEROL SPRITZ 22

aperol, prosecco, soda & orange

ESPRESSO MARTINI 24

absolut vodka, kahlua, espresso & sugar

LIMONCELLO SPRITZ 22

limoncello, prosecco, soda & lemon

LYCHEE CHAMPAGNE 22

pariso lychee liqueur, lychee juice & bubbles

LONG ISLAND TWIST 24

vodka, gin, tequila, rum, triple sec; splash of limoncello & cola
BLOODY MARY 24

vodka, tomato juice, worcestershire sauce, tobasco, lime juice

cocktail jugs

PIMMS JUG 38

Pimms, lemonade, soda mixed cucumber, strawberries
SANGRIA JUG 38

Chilled Gamay, Cointreau, mixed fruits dash of soda

non-alcoholic

SEASIDE SPRITZ 16

16 lyre’s amalfi, non-alcoholic prosecco, watermelon & soda
ROSEWATER.COSMO 15

cranberry, lemon, rosewater & grapefruit SOBER
SOUTHSIDE . 16

four-pillars non-alc gin, cucumber, mint & lemon

CYCA MEMBERS
HAPPY HOURS

DAILY FROM 5-7PM

AVAILABLE IN
MEMBERS BAR ONLY

We accept Amex, Visa & Mastercard. 15% surcharge on public holidays. Please note you will be charged up to 1.43% for Visa & Mastercard & 2.2% for Amex.




