BAR MENU

Soup of the day

All day breakfast
Fried eggs on sour dough bread served with bacon, grilled
tomato, mushrooms, sausages and hash browns

Nachos
Corn chips topped with mild tomato salsa, cheese,
sour cream and guacamole

Beef burger
served with bacon, grilled onion, egg, tomato chutney,
cheese and fries

Club sandwich
Turkish bread with smoked chicken, bacon, Swiss cheese,
beetroot, egg, mayonnaise, tomato, lettuce and fries

Steak sandwich
150 gram scotch fillet served with bacon, grilled onion,
egg, tomato chutney, cheese and fries

Beer battered flathead tails
served with chips, tartare sauce, lemon and garden salad

Caesar salad
served with smoked chicken breast, boiled egg dressing,

garlic croutons, anchovies and bacon

Country style chicken terrine with fruit chutney
Accompanied by char grilled sour dough

Thai style beef salad
With rice noodles and Nam Jim dressing

Blue cheese and fig compote tart
Paired with a radicchio salad and sherry vinaigrette

Penne carbonara
bacon, creamy sauce and parmesan

Macadamia nut cheese cake
with pear & saffron jam

King Island brie, blue and cheddar plate

served with muscatels, lavosh and water crackers with fig paste
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Happy Hour 5-7pm Monday, Tuesday, Friday and Saturday

House spirits 5.0
House wines 5.0
James Boags Draught 3.5
James Boags Classic Blonde 3.5
BEER

On Tap

James Boags Draught 5
James Boags Classic Blonde 5
James Squire Amber Ale 7
Heineken 8
Light Beer

James Boags Premium Light 7.5
Local Beer

Hahn Premium 7
James Squire Porter 8
Coopers Pale Ale 8
Hahn Super Dry 8
Toohey’s New 8
James Boags Premium 9
Imported Beer

Heineken 10
Kirin 10
Guinness 440ml 10
Amstel 10
Corona 10
Cider

Toohey’s 5 Seeds 8



PPictre -

RESTAURANT AND

24

B A

R

WINES BY THE GLASS

SPARKLING
Bancroft Bridge NV Brut, NSW
Chandon NV, VIC

White

Bancroft Bridge Chardonnay, NSW
Jacob’s Creek Chardonnay, SA
Bancroft Bridge Riesling, NSW
Jacob’s Creek Riesling, SA

The Ned Sauvignon Blanc, NZ
Snob’s Creek Sauvignon Blanc, VIC
Houghton’s Classic White, WA
Snob’s Creek Classic Dry White, VIC

RED

Bancroft Bridge Shiraz Cabernet, NSW

Pettavel Pinot Noir, VIC

Jacobs’s Creek Merlot, SA

Rymil the Yearling Cabernet Sauvignon, SA

Wolf Blass Bilyara Shiraz, SA
Shingleback Red Knot Shiraz, SA

DESSERT WINE
Noble One, NSW
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RESTAURANT AND BAR

For signature cocktails, a shared
nightcap or light meal, Michel's Bar is an
ideal meeting point to catch up with
friends or colleagues.

Bar menu available from 11am - 11pm daily

Bar open every day till late



