
Please note that our products either contain or/are produced in kitchens which contain/use 
the allergens of peanuts, tree nuts, seafood, soy, milk 

(and other dairy), egg, sesame, wheat (gluten), lupin and sulphite preservatives. We cannot 
guarantee that any of our products are 100% allergen free.

MAINS
The E L F O R D  Beer Battered Fish & Chips   26 
Tartare sauce, salad, lemon df
The E L F O R D  Angus Burger   27 
Bacon, iceberg, American cheese, pickle, burger sauce, chips
Make it a double   +6
Chicken Parmigiana   28 
Leg ham, Napoli sauce, mozzarella, chips, cabbage slaw
The E L F O R D  Steak Sandwich   29 
Cheddar, rocket, tomato, onion jam, wholegrain mustard mayo, chips 
dfo
Herb & Ricotta Gnocchi   32 
Bacon, broccoli, spinach, leek cream, smoked almonds gfo vgo
Pan Roasted Barramundi   34 
Avocado + pea puree, herb potatoes, broccolini gf dfo
Prawn Linguine   34 
Chilli, garlic, sun-dried tomatoes, lemon pangrattato dfo
Slow Cooked 1.5kg Arkady Lamb Shoulder   90 
Chefs selection of sides gf PLEASE ALLOW 30 MINUTES

PIZZAS
Margherita   23 
Napolitana sauce, fior di latte, basil, extra virgin olive oil vgo
Pizza Caprese   25 
Napolitana sauce, mozzarella, roma tomatoes, olives, basil, balsamic glaze v vgo
BBQ Chicken   25 
Napolitana sauce, mozzarella, onion, pickled jalapeño, corn
Tandoori Grass Fed Albany Lamb   26 
Mozzarella, mint yoghurt, red onion, coriander
Tiger Prawns   27 
Napolitana sauce, garlic, fior di latte, chilli, rocket
Pepperoni   26 
Napolitana sauce, fior di latte, basil 
Mushroom   28 
La Dellizia ricotta, garlic butter, fior di latte, truffle oil, thyme vgo
Add Prosciutto & Rocket   8
Add Vegan Cheese   5 
Ask your waiter for more add-ons

SALADS
Vietnamese Noodle Salad   20 
Spring onion, tomato, cucumber, peanut, sesame, mint, coriander, nam jim gf vg 
Add Beef   +12 
Caesar Salad   20 
Baby gem lettuce, egg, bacon, croutons, parmesan, Caesar dressing gfo
Add Chicken or Prawns   +7

BAR BITES
Bowl of Chips  12 
Aioli gf vgo
Parmesan Polenta Chips   16 
Rosemary salt, tomato chilli jam v
Mac & Cheese Croquettes   17 
Parmesan, rosemary, truffle oil v
Mozzarella Arancini   18 
Basil mayo, shaved ricotta, olive tapenade v
Spiced Chickpea Falafels   18 
Whipped tofu, quinoa, tomato, cucumber, mint, za’atar gf vg
Free Range Chicken Karaage Bites   19 
Maple soy sriracha dressing, Kewpie mayo, sesame gfo df
Crispy Cauliflower   18 
White miso hummus, togarashi, wasabi,  avocado, sesame gfo vg 
Stirling Ranges Beef Sliders   21 
American cheese, iceberg lettuce, pickle,  jalapeño mayo, ketchup

DESSERTS
Sticky Date Pudding   14 
Butterscotch sauce, vanilla ice cream
Bahen Dark Chocolate Brownie   14 
White chocolate shard, strawberry sorbet gf
Assorted Sorbet gf vg   10

gf - Gluten Free gfo - Gluten Free Option
df - Dairy Free dfo - Dairy Free Option
vg - Vegan vgo - Vegan Option
v - Vegetarian vo - Vegetarian Option

We accept all credit cards (except Diners), 
1.5% surcharge applies. Please note, all menu 

items are subject to change according to 
seasonality & availability.

NON-ALCS
MINERALS 

Postmix Flavours   5.5
Lemon, Lime & Bitters   6
Spring Valley Juices   5.5 
Orange, Apple, Pineapple, Cranberry
Voss Norwegian Still & Sparkling Water 800ml   9 
Red Bull Original, Sugar Free 250ml   6
Fever Tree Flavours 200ml   6 
Aromatic Tonic, Indian Tonic, Mediterranean Tonic, 
Ginger Beer, Grapefruit Soda, Blood Orange Soda 
+ Add to Any Spirits   +2.5

PACKAGED BEER

Better Beer 0%   9
Heineken Zero 0.0%   8

WINE  SML | LRG | BTL

SPARKLING Polka ‘Lilly Pilly’, Mclaren Vale, SA 8 | 12.5 | 35
SAUV BLANC Wolf Blass Zero, Adelaide Hills, SA 8 | 12.5 | 35
SHIRAZ Wolf Blass Zero, Adelaide Hills, SA 8 | 12.5 | 35

MOCKTAILS

Crodino Spritz        10
Bitter Orange Aperitif
Bloody Bandwagon & Tonic        10
Four Pillars Bandwagon Bloody Shiraz, Lemon, Grapefruit, Fever Tree 
Mediterranean Tonic
Mang-ito      12
Mango, Mint, Lime, Sugar, Soda

CAFE
HOT BEVERAGES

Coffee by Locale Blend
 All the usual suspects from   from 4
Affogato   8
 2 shots of Espresso, Vanilla Ice Cream
Tea by Tea Drop Loose Leaf Tea Range   4
Chamomile, Earl Grey, English Breakfast, 
Japanese Sencha, Peppermint

EXTRAS 
Almond Milk, Oat Milk, Soy Milk, Lactose Free   0.5

GRILLED
250g Stirling Ranges Rump Steak   33
300g Arlo Great Southern Scotch Fillet   48
Add Garlic Prawns   +7
Cooked your way and served with:  
Chips, rocket, shallot, radish, mustard, peppercorn sauce

KIDS MENU
Spaghetti   12 
Napoli sauce, shaved parmesan
Beef Slider, Cheese & Chips   12
Fish & Chips   12



COCKTAIL LIST
HOUSE CREATIONS

S O U R  c t l  |  g n t

Muerte Por Mango   19 
el Jimador Reposado Tequila, Mango, Coconut, Strawberry, 
Habanero Bitters, Lime V
Pav-Lova   21 
Old Youngs Pavlova Vodka, Lychee, Pomegranate, Cranberry, Bitters, 
Lime, Foam V
Tai Mai   20 
Pampero Anejo Rum, Dead Man’s Fingers Mango Rum, 
Charred Pineapple, Orgeat, Bitters, Lemon V

S W E E T  
Bull Of Berries   21 | 42 
Pampero Blanco Rum, Coconut Rum, Guava, Lime, Juneberry Red Bull V
Call The Fuzz   21 
Hennessy VS, Cointreau, Peach, Orange Bitters, Lemon V
Peeling Spritzy   20 | 38 
Ketel One Citroen Vodka, Blood Orange, Raspberry, White Chocolate, 
Fever-Tree Blood Orange Soda V

CLASSIC COCKTAILS

S O U R  c t l  |  g n t

Amaretto Sour   20 
Disaronno Amaretto, Lemon, Foam V
Margarita   20 
el Jimador Blanco Tequila, Triple Sec, Lime, Salt V
Whiskey Sour   20 
George Dickel 12 Whisky, Lemon, Foam V

S W E E T  c t l  |  g n t

Cosmopolitan   20 
Ketel One Citroen Vodka, Triple Sec, Cranberry, Lime V
Dark & Stormy   22 
Goslings Black Seal Rum, Lime, Fever-Tree Ginger Beer, Bitters V
Espresso Martini   20 
Ketel One Vodka, Mr Black Coffee Liqueur, Butterscotch, Vanilla, Espresso 
Piña Colada   19 
Pampero Blanco Rum, Coconut Rum, Pineapple, Coconut, Lime V

S T R O N G  c t l  |  g n t

Barrel Aged Negroni   20 
Tanqueray London Dry Gin, Campari, Sweet Vermouth
Long Island Iced Tea   23 
Ketel One Vodka, el Jimador Blanco Tequila, Tanqueray London Dry Gin, 
Pampero Blanco Rum, Triple Sec, Lemon, Cola V
Old Fashioned   20 
George Dickel 12 Whisky, Demerara Sugar, Bitters V

S P R I T Z  c t l  |  b t l

Aperol Spritz   17 | -  
Aperol, Prosecco, Soda, Orange, Strawberry
Chandon Garden Spritz   16 | 75
Sparkling Wine, Orange, Bitters, Rosemary V
Zonzo Limoncello Spritz   17 | -  
Limoncello, Prosecco, Citrus, Rosemary V

WINE LIST
SPARKLING +  ROSE

S P A R K L I N G  SML | L RG | BTL

NV BRUT Seppelt Fleur de Lys, Multi-Regional, SA 10.5 | 17.5 | 49
NV BLANC DE BLANC Chandon, Yarra Valley, VIC 14 | 24 | 65
NV ROSÉ Chandon Brut, Yarra Valley, VIC     70
NV PROSECCO Villa Fresco, King Valley, VIC 12.5 | 20.5 | 58
NV PROSECCO ROSÉ T’Gallant, Mornington, VIC 12 | 20 | 55
2022 PET NAT Heavens House Party, Mclaren Vale, SA 13 | 22 | 60

C H A M P A G N E

NV BRUT Veuve Clicquot, Reims, FR 23 | - | 115
2010 BRUT Dom Pérignon, Hautvillers, FR    420

S K I N  C O N T A C T

2023 ROSÉ Devil’s Lair Honeybomb, Margaret River, WA 12 | 20 | 55
2022 ROSÉ Minuty M de, Provence, FR 16 | 27 | 80
2021 ROSÉ Château D’Esclans ‘Whispering Angel’, Provence, FR     95
2022 ORANGE Fin ‘Speedo Gris’ V. Yarra Valley, VIC     72

WHITE WINE

A R O M A T I C S   

2023 MOSCATO T’Gallant ‘Juliet’, Mornington, VIC                               11.5 |   19    | 52
2023 RIESLING Leo Buring, Clare Valley, SA 13 | 22 | 60
2020 RIESLING Forest Hill ‘Block 2’ S.SV, Great Southern, WA      80
2023 FIANO Fervor ‘Nonna Diana’, Mildura, VIC 14 | 24 | 65
2023 PINOT GRIGIO Cape Schanck V, Mornington, VIC                      12.5 | 20.5 |  58
2018 VIOGNIER Yalumba ‘Virgilius’ V.S, Eden Valley, SA      105

S A U V I G N O N  B L A N C  |  S E M I L L O N

2023 Hartog’s Plate SBS, Margaret River, WA                                          10.5  |  17.5 | 49
2022 Squealing Pig SB *On Tap, Marlborough, N                                       12.5 |20.5 |  74 
2023  Howard Park ‘Heritage’ SB, Margaret River, WA 14 | 24 | 65
2023 Shaw + Smith SB, Adelaide Hills, SA      80
2019 Te Mata ‘Cape Crest’, Hawkes Bay, NZ      88
2017 Cirillo 1850 ‘Old Vine’ Semillon M.V.S, Barossa Valley, SA      75

C H A R D O N N A Y

2023 McHenry Hohnen ‘Rocky Road’ S, Margaret River, WA 13 | 22 | 60
2023 Vasse Felix ‘Filius’, Margaret River, WA 15 | 26 | 75
2019 Below & Above S, Pemberton, WA      80
2019 Soumah ‘Hexham Block’ S.SV, Yarra Valley, VIC      80
2022 Penfolds ‘Reserve Bin 22A’, Adelaide Hills, SA      180
2018 Clendenen ‘Le Bon’, Santa Maria Valley, US      130
2018 Penfolds ‘Yattarna’, Multi-Regional, AUS     220
2020 William Fevre Petit Chablis O.S, Burgundy, FR      99

RED WINE

P I N O T  N O I R  S M L  |  L R G  |  B T L

2020 Run Riot, Marlborough, NZ                                                               12.5  |  20.5 | 58
2022 Zonzo V.SV, Yarra Valley, VIC 15  |      25 | 69
2023 Fervor ‘Burning Violins’, Frankland River, WA     70
2019 Below & Above S, Pemberton, WA     90
2020 Batista Estate M.O.S.SV, Manjimup, WA     90

C A B E R N E T 
2021 Hartog’s Plate Cab Merlot, Margaret River, WA                           10.5 | 17.5 | 49
2021 McHenry Hohnen ‘Rocky Road’ Cab Sauv, Margaret River, WA 14 | 24 | 65
2021 Ringbolt Estate Cab Sauv SV, Margaret River, WA     70
2019 Yalumba ‘The Cigar’ Cab Sauv V.S, Coonawarra, SA     75

S H I R A Z 
2020 d’Arenberg ‘The Stump Jump’, McLaren Vale, SA                             12 | 20 | 52
2023 Vasse Felix ‘Filius’, Margaret River, WA 15 | 26 | 75
2018 Howard Park ‘Scotsdale’ SV, Great Southern, WA     85
2020 Penfolds Bin 28 ‘Kalimna’, Barossa Valley, SA     90 
2020 Penfolds St. Henri, Barossa Valley, SA     180

R E D  B L E N D S  |  V A R I E T A L S
2022 CHILLED SYRAH Silent Noise Heavens House Party, McLaren Vale, SA 13 | 22 | 60
2021 MONTEPULCIANO BLEND Nikola Gallery ‘The Surrealist’, Frankland River, WA  120
2022 SANGIOVESE Pizzini ‘Nonna Gisella’, King Valley, VIC 14 | 24 | 65
2022 GRENACHE TEMP Vallee du Venom M, Margaret River, WA 15 | 25 | 69
2020 MALBEC Pepperjack, Mendoza, ARG 15 | 25 | 69
2019 CABERNET BLEND Woodland ‘Clementine’ O.V, Margaret River, WA   88
2021 CABERNET SHIRAZ Penfolds ‘BIN 389’, Multi-Regional, AUS     160

BEER +  CIDER

T A P       A B V

Byron Bay Lemon Squash   4.0%
Feral Brewing Co. Biggie Juice East Coast IPA   6.0%
Guinness   4.2%
Hahn Super Dry   4.6% 
Heineken   5.0%
James Squire 150 Lashes   4.2%
James Squire Orchard Crush    4.8%
Kilkenny   4.3%
Little Creatures Exqueeze Me Juicy XPA   4.8% 
Little Creatures Little Hazy Lager    3.5%
Little Creatures Pale Ale   5.2%
Little Dragon Ginger Beer   4.0%
Nail Brewing Co. MVP Session Ale    3.4%
Seasonal Rotational   mp
Stone & Wood Pacific Ale   4.4% 
Swan Draught    4.4% 
Swan Gold   3.5%
Voodoo Ranger IPA   6.8%
Voodoo Ranger Hazy IPA   5.0
White Rabbit Dark Ale   4.9% 
 
P A C K A G E D   Bottle / Can

Rotating Packaged Crafts    mp
Beerfarm Royal Haze 5.8%    12 
Boston Brewing Co. Peach Lemonade 4.0%    12.5 
Eagle Bay Kolsch 4.7%    10.5 
Eagle Bay Rotating Seasonal    mp
Feral Brewing Co. Runt IPA 3.5%    10
Hahn Super Dry 4.2% gf    9
Heroes and Villains Rotating Seasonal    mp
The Hills Cider Co Pear 5.0%    10 
James Boag Premium Light 2.5%    9
Magners Irish Apple Cider 4.5%    10 
Rocky Ridge Rock Candy Sour 5.5%    12
Rocky Ridge Pilsner 4.5%    10.5
Two Bays Brewing Co. Pale Ale 4.5% gf    12.5

LF - Lo-Fi V - Vegan O - Organic
N - Natural M - Minimal Intervention B - Biodynamic
S - Sustainable Practices SV - Single Vineyard CN - Carbon Neutral

 Wine Glass  Nik & Nora  Pineapple Tiki
 Crystal Cut Rocks  Collins  Irish Coffee Mug
   Coupette  Tumbler V Vegan

1L


