
(V) VEGETARIAN   (VO) VEGETARIAN OPTION   (VG) VEGAN   (VGO) VEGAN OPTION   (LG) LOW GLUTEN   (LGO) LOW GLUTEN OPTION   (LD) LOW DAIRY   (LDO) LOW DAIRY OPTION

Please inform a team member if you have allergies or intolerances. We?ll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.

Please note: al l  credit, debit card and Me&u mobile order transactions incur a bank surcharge fee of  1% +GST.
EFTPOS (must inser t card & select cheque or  savings) and The Pass transactions are surcharge free.

15% surcharge appl ies on publ ic hol idays. 

FLIP FOR DRINKS

40.0

60.0

55.5

58.5

PUB CLASSICS
Chicken Schnitzel, deep fried seasoned schnitzel, rocket salad, fries (LD)           

Chicken Par ma, smoked ham, napoli, mozzarella, fries, slaw                         

Eggplant Par ma, napoli, mozzarella, rocket salad, fries (V, VGO)                                                         

Fish and Chips, dill tartare, house salad, peas, lemon, fries (LD, LGO)                                                 

Lamb Pie, pea puree, mash, gravy                                                                                                           

Pan Fr ied Bar ramundi, romesco sauce, broccolini (LD, LG)                                                                

Prawn Crab Rigatoni, tomato, chilli, parmesan, chives, olive oil                                                          

Mor rocan Half  Chicken, tomato rosemary sauce, broccolini, chickpeas, green oil (LD, LG)              

Lamb (Roasted/Gr i l led), labneh, pickled cucumber, fries, sumac (LG)                                                

 

DESSERTS
Dark Chocolate Delice, berry compote, berry sorbet, lemon balm (LD)

Sticky Toffee Pudding, vanilla bean ice cream

15.0

15.0

GRILL

Oyster , natural or shallot vinaigrette (LD, LG) 

Fr ies, garlic aioli (LD, LG, V, VGO)

Salt & Pepper Calamar i, aioli, lemon (LD, LGO)

Wagyu Beef  Skewers, yakitori sauce (LD, LG)

Harissa Rubbed Lamb Skewers, labneh, pickled cucumber, sumac (LDO, LG) 

Focaccia, olives, labneh, hummus, olive oil, paprika

Honey BBQ Smoked Cheese Kransky, focaccia, nudja, sour cream, chive 

Halloumi Eggplant Skewers, hot honey (LG, V)

Tomato Br uschetta, basil, parsley, confit garlic, olive oil (LD, V, VG)

King Fish Ceviche, cherry tomato, lime, coriander, toasted focaccia (LD, LG)

Croquette, capsicum, zucchini, tomato, garlic, coriander, chipotle mayo (LD, V, VGO) 

 

6.0

13.0

19.5

19.5

19.5

19.0

19.5

19.5

21.0

22.0

21.0

Onion Rings                        10.0 
aioli (LD, V, VGO)

House Slaw                         10.0                         
cabbage, lettuce, red onion,
cherry tomato, hummus, house
dressing (LD, LG)

House Salad                        10.0                          
cos lettuce, pickled onions, 
radish, house dressing (LD, LG, V)

Macaroni Cheese               10.0               
macaroni, bechamel, mozzarella,
chives (V)

Roasted Potatoes               12.0               
garlic butter (LG, V, VGO)

House Greens                     12.0                        
broccolini, green beans, peas, 
olive oil (LD, LG)

30.0

31.0

31.0

31.0

31.0

36.0

34.0

34.0

35.0

250g Por terhouse, grass fed, gippesland ranges (LD, LG)

200g Eye fi l let, 120 Day Grain Fed QLD (LD, LG) 

300g Scotch, 120 Day Grain Fed QLD (LD, LG)           

Sauce Options: Mushroom |  Peppercorn | Red wine jus |  Gravy |  Garlic butter

43.0

54.0

62.0

Cajun Spiced Fr ied Chicken Burger, milk bun, aioli, chilli mayo, cheese, pickles           

slaw, stay crisp fries (LGO) 

Wagyu Beef  Burger, milk bun, ketchup, mustard, cos, pickles, tomato, smoked 

bacon, cheese, stay crisp fries (LGO)

Steak Sandwich, Swiss cheese, betroot, tomato, bacon, cos, stay crisp fries (LDO)                   

Falafel Burger, vegan bun, hummus, pickled onion, rocket, hot honey, fries                        

(LGO, V, VGO) 

Add gluten free bun +5

Add bacon +5

SALADS
Caesar Salad, boiled egg, parmesan, smoked bacon, cos, croutons (LGO)                                           27.5 

Mexican Bowl, cauliflower, corn, coriander, hummus, paprika, rocket (LD, LG, V, VG)                      27.0

Cous Cous Bowl, broccolini, cherry tomato, pea puree, rocket (LD, LG, V, VG)        27.0

Add Bacon +5 |  Add Chicken +8 |  Add Calamar i +8 |  Add Halloumi +8                  

SIDES

30.0

30.0

33.0
29.0

SHARING

19.0

22.0

26.0

27.0

27.0

Garl ic, confit garlic, parsley oil (V, VG)

Add chesse +1 

Margar i ta, mozzarella, tomato, parsley oil (V, VG) 

Hawaiian, chargrilled pineapple, ham, mozzarella, tomato 

Bolognese, slow cooked Bolognese, mozzarella 

Meat Feast, beef, bacon, nduja sour cream, mozzarella, tomato, 

chives 

FOCACCIA PIZZA

HANDHELD



Please note: al l  credit, debit card and Me&u mobile order transactions incur 
a bank surcharge fee of  1% +GST.

EFTPOS (must inser t card & select cheque or  savings) and The Pass 
transactions are surcharge free.

15% public hol iday surcharge appl ies. 

FLIP FOR FOOD

BEER & CIDER

2.7%

4.5%

4.0%

3.5%

4.5%

4.5%

4.5%

4.5%

4.5%

12.0

13.0

13.0

13.5

12.5

14.5

12.5

14.5

14.5

James Boag?s Premium Light

Corona Extra

Balter Cerveza

Peroni Nastro Azzuro

Somersby Pear Cider

Obriens Gluten free Pale Ale  

 

Two Bays GFB Draught  (Gluten Free)

White Claw Seltzer Lime

White Claw Seltzer Mango

 

ON TAP

BOTTLED

CANNED

Aperol Spritz  22
Aperol, Sparkling, Soda, Orange

Hugo Spritz  22.5
Elderflower Liqueur, House Sparkling, Soda, Lemon, Mint

Limoncello Spritz  22
Limoncello, Prosecco, Soda

Berry Hibiscus Spritz  22
Peach, Wild Berry, Prosecco, Hibiscus

Margarita  23.5
100% Blue Agave Tequila, Triple Sec, Lime, Salt

Tommy's Margarita  23.5
100% Blue Agave Tequila, Lime, Agave

Spicy Watermelon Margarita  26
El Jimador Blanco Tequila, Triple Sec, Agave, Watermelon, 

Lime, Chilli Oil
Pornstar Mart ini  24.5

Vanilla Vodka, Passionfruit  Liqueur, Lemon, Passionfruit  with a 
side of sparkling 

Amaret to Sour  24.5
Amaret to, Whiskey, Lemon, Bit ters

Dark N Stormy  25
Dark Rum, Lime, Ginger Beer
Lemon Meringue  26 

Stoli Vanil, Licor 43, Frangelico, Lemon 
Laneway Spritz  22.5 

Vodka, Lychee, Lemon, Soda
Lychee Mart ini  25

Vodka, Lychee Liqueur, Lemon, Lychee
Espresso Mart ini  23.5 

Vodka, Coffee Liqueur, Cold Drip Coffee
Cosmopolitan  22.5 

Vodka, Triple Sec, Lime, Cranberry
Mojito  25 

White Rum, Lime, Mint , Soda
French Mart ini  22.5 

Vodka, Chambord, Pineapple, Lime
Negroni  23 

London Dry Gin, Campari, Vermouth
Long Island Iced Tea  25.5

Vodka, Rum, Tequila, Gin, Triple Sec, Lemon, Cola

Hearts Will Play Rose, Mult i Regional, AUS 13 21 63

Sud Rose, Languedoc, France 74

Sud Rose - magnum 1500ml, Languedoc, France 15.5 25.5 137

Chateau D'Esclans Whispering Angel Rose, Provence, France 112

W INE

GLS

LRG

LRG

LRG

SML

SML

SML

BTL

BTL

BTL

BTL

SPARKLING

W HITE

RED

ROSE

OTHER DRINKS?
For any spirit -based drinks, please ask
one of our friendly team members or 
check out  our online menu by scanning 
the QR code on your table number.

Mr Mason Sparkling Cuvee Brut  NV, Mut i Regional AUS 13 63

Mount Paradiso Prosecco NV, Murry SA 14.5 69

Chandon Brut  NV, Yarra Valley, VIC 17.5 84

Bird in Hand, Pinot  Noir, SA  79

Moet & Chandon Brut  Imperial, Champagne, France 27 130        

Veuve Clicquot  Yellow Label Brut  NV, Reims, France 180

Ruinart  Champagne Rose NV, Reims, France 285

Dom Perignon Brut  Vintage 2013, Epernay, France  595

Vivo Moscato, Riverina, NSW 15 25 72

Dott ie Lane Sauvignon Blanc, Mult i Regional, AUS 13 21 63

Shaw & Smith Sauvignon Blanc, Adelaide Hills, SA 18 29.5 86

Mill Flat  Sauvignon Blanc, Marlborough, NZ 15.5 24.5 74 

Gabbiano Pinot  Grigio, Delle Venezie, Italy 14.5 23.5 71

Paloma Riesling, Clare Valley, SA 15.5 24.5 74

Ant Moore Pinot  Gris, Marlborough, NZ 72

Protero Aromat ico (Gwrz/ Ries/ Sauv), Adelaide Hills, SA 84

Aphelion Chenin Blanc, Adelaide Hills, SA 77

Lost  Woods Chardonnay, Limestone Coast , SA 15.5 25.5 74

Mountadam 'Five-Fifty' Chardonnay, Eden Valley, SA 16.5 27 79

Giant  Steps Single Vineyard 'Tarraford' 

Chardonnay, Yarra Valley, VIC 155

Stonier Chardonnay, Mornington Peninsula, VIC 85

Dom. Thierry Mothe Chablis AC, Burgundy, France  127

Henry & Hunter Shiraz Cabernet , Mult i Regional, AUS 13 21 63

Storm & Saint  Pinot  Noir, Yarra Valley & Bendigo, VIC 15.5 25.5 74

St Huberts Pinot  Noir, Yarra Valley, VIC 16 25.5 77

Amen Break Cromwell Basin Pinot  Noir, Central Otago, NZ 80

Levant ine Hill Estate Pinot  Noir, Yarra Valley, VIC 145

Marques De Tezona Tempranillo, Cast illa-La Mancha, Spain 15 25 72

Bondar "Junto" GSM, McLaren Vale, SA 16.5 27 79

Tellurian Redline Shiraz, Heathcote, VIC 18 29.5 86

Pont ing 'The Pinnacle' Shiraz, Barossa Valley, SA 77

Penfolds St  Henri Shiraz, Mult i Regional, SA 160

Rymill 'The Yearling' Cabernet  Sauvignon, Coonawarra, SA 69 

La Boca Malbec, Mendoza, Argent ina 16 24 77

Terrazzas Reserva Malbec, Mendoza, Argent ina 80 

Scan the QR code or head up to 
the bar to see what?s on tap!

COCKTAILS

MOCKTAILS
Sippin' Pret ty  17

Mabel 0%, Vanilla, Passionfruit , Lemon

Melon Dolla Baby  17
Mabel 0%, Agave, Lime, Watermelon, Chilli Oil

Heaps Normal XPA

Heineken 0.0

NON ALC
0.5%

0.0%

11.5

11.0
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