
I AM DALEYANA GODDESS
The cocktail is purple like Daleyana! The gin is shaken with lemon juice and top with bubbly prosecco. 

I AM AMARETTO SOUR
A trendy classic shaken with Disaronno and bourbon. The cocktail is fl uffy and sour from the pinch of citrus and 

egg white. 

I AM MARGARITA
Who loves a true classic Tommy’s Marg? (We do) with Tequila, Cointreau and a touch of citrus shaken or 

frozen. If you prefer a fruity Marg? Mango, Watermelon or Lychee are highly recommended.

I AM WHISKEY SOUR
Similar to our trendy Amaretto sour with the citrus and bourbon fl avours! this one is just a little bit sweeter.

I AM MANGO DAIQUIRI 
This delicious cocktail has Bacardi white rum and is very fruity! You can have it shaken or frozen. If Mango is 

not for you, try the strawberry, watermelon, or pineapple fl avours. 

I AM BUZZING MARTINI 
Who loves coffee? (Daleys Kitchen does!) If you’re after a coffee fi x, this if for you. The cocktail is shaken with 

vodka and Kahlua and a little sugar twist of caramel. And don’t forget the Daleys coffee shot.

I AM MOJITO 
A minty and refreshing classic mixed with Bacardi served tall. This cocktail is a little sweet and citrusy with a 

bubbly fi nish

I AM COSMO 
Pretty in pink that’s me! This sweet cocktail is shaken with vodka and Cointreau. The classic also has a touch of 

citrus and cranberry taste.

I AM APEROL SPRITZ 
The Italian classic cocktail is mixed Aperol and soda! Topped with some bubby prosecco and orange slice. 

I AM STRONG 
A perfect way to get your night started… the fi ve spirits (white rum, gin, Cointreau, vodka, and tequila) are 

stronger than your normal cocktail. Shaken with lemon and a little sugar served tall with a big splash of coke. 

COCKTAILS 20

SANTA MONICA
Freshly squeezed pineapple and orange juice, lime, grenadine and ginger ale.

SUNSET LIME SPRITZER
Mint, lime, cranberry juice and soda

PASSIONFRUIT MOJITO
Lime, mint, freshly squeezed apple juice, passionfruit and lemonade

MOCKTAILS 15



RED

WHITE

SPARKLING

Knappstein Reisling

Angoves Sauvignon Blanc (187ml)

McWilliams Markview Sauvignon Blanc

Videl Estate Sauvignon Blanc

Tulloch Verdelho

Tyrrells Semillon

Richland Pinot Grigio (182ml)

Tamburlaine ‘Organic’ Pinot Gris

The Crossings Pinot Gris

Angoves Chardonnay (187ml)

Tamburlaine ‘Organic’ Chardonnay

McWilliams Markview Chardonnay

Bird in Hand “BUSH” Chardonnay

Pierre D’Amour Pinot Noir

Belena Sangiovese

Family Crest Grenach Shiraz Mourvedre

Angoves Shiraz (187ml)

McWilliams Markview Shiraz

Tamburlaine “Organic” Shiraz

Bird in Hand “BUSH” Syrah (Shiraz)

Knappstein Shiraz

Angoves Cabernet Sauvignon (187ml)

Hollick Old Vine Cabernet Sauvignon

Tulloch Cabernet Sauvignon

Markview Sparkling

Tamburlaine “Organic” Dry Sparkling

Angoves Chardonnay Pinot Sparkling (187ml)

Bird in Hand Sparkling Pinot (200ml)

Villa Jolanda Prosecco

Villa Jolanda Prosecco (200ml)

Long Row Moscato (187ml)

Chalk Hill Moscato

ROSE
Angoves “Organic” Rose (187ml)

Tamburlaine “Organic” Rose

Bird in Hand Pinot Noir Rose
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 Please note, a surcharge of 10% will apply on Sundays and on public holidays.



Six Strings Pale Ale 7
Six Strings Coastie 7
Stone N Wood 8.5

Coopers Light 7
Coopers 8

BEER

NON-ALCOHOLIC

Grear Northern Zero Beer 7
Sparkling Water 5

LIQUEURS

SPIRITS
Artika Vodka 10

Grey Goose Vodka 14
Begin Gin 10

Hendricks Gin 12
Husk Distillers Ink Gin 13

Aperol 10
Contreau 10
Limoncello 8

Midori 10
Jagermeister 11

Hahn Ultra Crisp 7 GF
Corona 7.5

Little Creatures 8
Byron Bay Brewery 8

Peroni 8.5

Campari 10
Chambord 11

Grande Marnier 11
Disaronno Amaretto 11

Jim Beam Bourbon 10
Wild Turkey 11
Jack Daniels 11

Gleneffer Scotch 11
Glenfi ddich Scotch Whisky 13

Chivas Regal Scotch Whisky 13

OTHER ALCOHOLIC DRINKS 

Six Strings Ginger Beer 8

 Please note, a surhcrage of 10% will apply on Sundays and on public holidays.

Frangelico 11
Mr Black Cold Drip Coffee 9

Kahlua 11
Baileys 10

Bundaberg Rum 10
Malibu Rum 10

Captain Morgen Spiced Rum 10
Bacardi Rum 11

Sierra Tequila 10
El Toro Tequila 13

Diet Coke 5
Lemonade 5

Coke 5
Coke No Sugar 5

Great Northern Super Crisp 7
Sol  7

BLOCK N TACKLE ON TAP
Kinny Lager 8

Scud Pale Ale 8

Apple Cider 7 Canadian Club Whisky Dry 8



 Please note, a surhcrage of 10% will apply on Sundays and on public holidays.

HOUSE-MADE CORN CHIPS 14
With fresh guacamole and tomato salsa

VEGGIE SPRING ROLLS 21
Large crispy spring rolls (2) with a house chilli jam

TEMPURA PRAWNS 24
Crispy light batter with a house chilli jam 

BARRAMUNDI FILLET FISH BITES 24
With a house tartare sauce and lemon

SALT N LEMON PEPPER SQUID 22
Served with a house chilli aioli. GF

FRIED HALLOUMI FRIES 16
Crispy light batter with a balsamic reduction and a lemon and seeded mustard sauce

FRIED MEXICALI CHEESE FRIES 16
Tomato salsa and guac. VG

DALEYS GARLIC SOURDOUGH 10
With a house garlic and chive butter

TOMATO AND CARAMELISED BALSAMIC BRUSCHETTA 19
Shaved parmesan cheese with extra virgin olive oil on sourdough. VG

SPINACH AND MOZZARELLA ARANICINI BALLS 19
Lightly crumbed served with parmesan and our house confi t garlic aioli. VG

SWEET POTATO FRIES 14
With a house garlic aioli

FRIES 9

TAPAS

SALAD
GARLIC, CHILLI PRAWNS SALAD 22

Mixed greens, cherry tomato, spanish onion, cucumber, julienned carrot. with a house garlic 
ginger lime and chilli dressing. GF

ROASTED PUMPKIN AND CARAMELISED BALSAMIC BABY BEET SALAD 19
Mixed greens, fresh cherry tomatoes with a house lemon and seeded mustard dressing. 

VG/ GF

CLASSIC CAESAR SALAD 19
House made sourdough croutons, crispy bacon, shaved parmesan cheese with a house 

caesar dressing. GFO




