
(v) = vegetarian | (vv) = vegan | (gf) = gluten free

Bar Menu
Tasty Morsels
(one for 12  /  two for 20  /  three for 28)

Breads & trio of dips (v)

Chorizo, patatas bravas, lemon and herbs (gf)

Wild mushroom arancini, artichoke aioli (v)

Wagyu meat balls, tomato sugo, capers, 
 parmesan (gf)

Double smoked bacon risotto balls, aioli

Confit pork belly, orange marmalade (gf)

Chilli salt baby squid, lime, mayo

Chermoula chicken skewers, mint yoghurt (gf)

Polenta & parmesan croquettes, smoked 
 paprika salt (v/gf)

Marinated Australian wild olives, bread, Evoo (vv)

Marinated artichokes, gremolata (vv/gf)

Triple cream brie, sun dried grapes, 
 oat biscuits (v)

S.A. vintage cheddar, house pickles, 
 water crackers (v)

Milawa blue, Victorian poached pears, lavosh (v)

Pizzas

Chorizo, tomato sugo, Bocconcini   15

Mushroom, goat’s cheese, pesto (v)   13

Artichoke, fetta, pine nuts, balsamic (v)  14

Other

Shoestring fries, aioli    8

from 3pm 
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Beers & Ciders
On Tap     Schooners   Jugs
     425ml          1140ml

Coopers Pale Ale  6.5          16.5
Rogers by Little Creatures 6.5          16.5
Monteiths Apple Cider  7          17
Stone & Wood Pacific Ale 7.5          18.5
Monteiths Golden Lager  7.5          18.5
McLaren Vale Dry Lager 7.5          18.5

Packaged Beers
 
Cascade Light & Coopers Light   5     
XXXX Gold & Coopers Mild   5.5
Tooheys New     6
Coopers Sparkling & Hahn Super Dry  7
Bees Neez, Corona, Coopers Stout, Heineken 
 & Macs Beer Selection   7.5
Asahi, Monteiths Selection, Stones Ginger Beer, 
 Little Creatures Pale & Bright Ales, 
 Mountain Goat Steam Ale & 4 Pines 
 Selection     8
Schöfferhofer Hefeweizen   13

Packaged Cider
 
Mercury Draught 375ml   6.5
Pipsqueak Apple Cider 330ml   7.5
Pipsqueak Pear Cider 330ml   7.5
Monteiths Apple & Pear Cider 500ml 10
Sunshack Pear or Appler Cider 500ml 11.5
Aspall Draught Apple Cider 500ml  14
Rekorderlig Pear, Apple, Strawberry & Lime, 
 Mango & Raspberry, Wild Berry 14
 500ml
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(or try our exclusive towers with table tap - for 
the price of only two jugs)

2



Wine by the Bottle
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Wine by the Glass
Bubbles By The Glass
 
Bay of Stones Chardonnay Pinot Noir  6.5
 Various Regions, SA   

Thorne Clarke Sandpiper Brut   9
 Barossa Valley, SA

Blue Pyreenes Luna    10.5
 Pyreenes, VIC

White Wines By The Glass
 
Bay of Stones Chardonnay   6.5
 Various Regions, SA

West Cape Howe Unwooded Chardonnay  8.5
 Great Southern, WA

Hazard Hill Semillon Sauvignon Blanc  7.5
 Margaret River, WA

Crowded House Sauvignon Blanc  8
 Marlborough, NZ

Catalina Sounds Sauvignon Blanc  10.5
 Marlborough, NZ  

Yealands Way Riesling Carbon Zero  9.5
 Marlborough, NZ 

Norfolk Rise Pinot Grigio   8
 Mount Benson, SA

Red Wines By The Glass
 
Pitchfork Rose     9
 Margaret River, WA

Bay of Stones Shiraz    6.5
 Various Regions, SA

Chapel Hill Parsons Nose Shiraz  9.5
 Margaret River, WA

First Drop Mothers Milk Shiraz  10.5
 Barossa Valley, SA

Blue Pyrenees Cabernet Sauvignon  9
 Pyrenees, VIC

Vinaceous ‘Raconteur’ Cabernet Sauvignon 10
 Various Regions, WA

Crowded House Pinot Noir   9
 Nelson/Marlborough, NZ

Norfolk Rise Merlot    8
 Mount Benson, SA



Wine by the Bottle
Bubbles
 
Bay of Stones Chardonnay Pinot Noir  24
 Various Regions, SA   

Thorne Clarke Sandpiper Brut   40
 Barossa Valley, SA

Blue Pyreenes Luna    46
 Pyreenes, VIC

Louis Roderer Brut Premier   120
 Reims, France    

Chardonnay
 
Bay of Stones Chardonnay   24
 Various Regions, SA

West Cape Howe Unwooded Chardonnay  34
 Great Southern, WA

Clyde Park Chardonnay    60
 Bannockburn, VIC

Sauvignon Blanc
 
Crowded House Sauvignon Blanc  32
 Marlborough, NZ

Mojo Sauvignon Blanc    38
 Various Regions, SA

Catalina Sounds Sauvignon Blanc  48
 Marlborough, NZ  

White Blends & Other Varietals
 
Hazard Hill Semillon Sauvignon Blanc  32
 Margaret River, WA

Norfolk Rise Pinot Grigio   34
 Mount Benson, SA

Yealands Way Riesling Carbon Zero  36
 Marlborough, NZ 

Chard Farm ‘Cherry Blossom’ Pinot Gris 55
 Central Otago, NZ
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White
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Wine by the Bottle
Rose
 
Pitchfork Rose     38
 Margaret River, WA

Shiraz
 
Bay of Stones Shiraz    24
 Various Regions, SA

Chapel Hill 'Parsons Nose' Shiraz  40
 Margaret River, WA

First Drop Mothers Milk Shiraz  46
 Barossa Valley, SA

Cabernet Sauvignon
 
Blue Pyrenees Cabernet Sauvignon  42
 Pyrenees, VIC

Vinaceous ‘Raconteur’ Cabernet Sauvignon 48
 Various Regions, WA

Two Hands 'Sexy Beast' Cabernet Sauvignon 66 
 McLaren Vale, SA

Pinot Noir
 
Totara Pinot Noir    38
 Central Otago, NZ

Crowded House Pinot Noir   44
 Nelson/Marlborough, NZ

Nanny Goat Pinot Noir    60
 Central Otago, NZ

  

Red Blends & Other Varietals
 
Mt Trio Cabernet Merlot   30
 Poorungarup, WA

Norfolk Rise Merlot    32
 Mount Benson, SA

Cape Barren Native Goose GSM  44
 McLaren Vale, SA

Red



Cocktails
Seasonal Specials

Blueberry Jerry
   Sailor Jerry Spiced Rum, Chambord, Blueberries, 
   Cranberry Juice & Bitters. Served short w fresh blueberries

Chai Hot Toddie
   Whiskey, House Chai Mix, Fresh Lemon, Honey. 
   Served hot

Sloe Cherry Cup
   Sloe Gin, Aperol, Cherry Bitters, Cucumber, Fresh Fruits, 
   Ginger Ale, Lemonade. Served long

Grapefruit Distraction
   Finlandia Grapefruit Vodka, Apricot Brandy, Passionfruit 
   Syrup, Cloudy Apple Juice, Grapefruit Bitters. Served 
   straight up w a grapefruit twist

Warm Winter Treacle
   Mount Gay XO, Cinnamon Syrup, Apple Juice, 
   Old Fashioned Bitters.  Served short & hot

Lock’n’Load Favourites

Kiss My West End
   Zubrowka Vodka, Peach Liqueur, Passionfruit, Apple Juice. 
   Served straight up       

A Casual Hello
      42 Below Passion, Licor 43, Apple Juice, Basil, Lychees 
   & Peach Bitters. Served long 

West Side Iced Tea
   Vodka, Gin, Jaegermeister, Havana Blanco, Triple Sec, 
   Lime, topped with Cranberry. Served long

Jungle Juice
   Jagermeister, Malibu, Lime, Mint, Pineapple, Ginger Beer. 
   Served long 

Loaded Mary
   Vodka, Tomato, Basil, House Spice Mix, Worcestershire, 
   Lemon, Celery, & House Made Celery Salt Rim. Served long

Twisted Classics

Wee Dram Margarita
   Reposado Tequila, Drambuie, Tuaca Vanilla, Lemon Juice. 
   Served straight up

Nutted Zombie
   Havana Especial, Havana Blanco, Passionfruit, Pink Grapefruit, 
   Whiskey Barrel Bitters. Served long

Mojito
   Havana Club Blanco Rum, Lime, Fresh Mint, Sugar. Served long

Espresso Martini
   Fresh Espresso, Coffee Liqueur, Vodka. Served straight up

all 15 dollars
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Non-Alcoholic
Mocktails (all 6.5 dollars)
 

Mixed Berry & Mint Frappe |  Apple Ginger Fizz |
Iced Mint Tea | Iced Coffee or Tea
Banana, Cinnamon & Honey Smoothie
Tropical Juice |  Iced Chocolate

Milkshakes (all 6 dollars)

Strawberry | Chocolate | Vanilla Bean

Juices (all 4.5 dollars)

Cloudy Apple | Orange | Pineapple | 
Cranberry | Tomato

Coffees
Short Black     3
Long Black, Capuccino, Flat White, Macchiato,
 Mocha & Latte    3.7
Hot Chocolate, Chai Latte, Mugacino, 
 Mug Flat White & Long Black  4.5

Teas (all 3.5 dollars)

Englsih Breakfast | Earl Grey | Peppermint | 
Green Tea | Chamomile

10 - 50  people set menu sit down brekky/lunch/dinner
10 - 250 people standing canapé/platter cocktail stylin’
50 - 120 people BBQ Buffet...hmmm tasty

Courtyard   
Tranquil, tropical & leafy 
with an outdoor bar!

Upstairs
Your own private
party room

Functions at 

FOR MORE DETAILS ASK OUR FRIENDLY STAFF or
EMAIL US AT: info@locknloadbistro.com.au 


