




WELCOME TO 

COCKTAIL BAR

BUSH TUCKA GUIDE

Nature ’ s  Bounty  Rede f ined



FOOD MENU 
“BUSH TUCKA”



V – Vegetarian | VGN – Vegan | DF – Dairy-Free | GF – Gluten-Free | NF – Nut-Free

TO BEGIN & TO SHARE

SOURDOUGH
Gr i l l ed  s ourdough  w i t h  sa l t bu sh  dukkah  &  o l i v e  o i l
( v , d f )

MARINATED OLIVES 
House -mar ina t ed  o l i v e s  ( v , g f )

POLENTA CHIPS
Cr i spy  f r i ed  po l en ta  ch i p s  w i t h  ch i po t l e  mayo  ( v ,  g f )

SMASHED POTATO
Cr i spy  f r i ed  smashed  po ta t o  w i t h  warranga l  g reen
verde  ( v gn ,  g f )

SALTBUSH & PEPPER BERRY
CROCODILE 
But t e rmi lk -mar ina t ed  c rocod i l e  ta i l ,  du s t ed  w i t h
sa l t bu sh  &  pepper  be r ry ,  f r i ed  &  s e r ved  w i t h  sauce
gr i b i che  ( g f )

MOROCCAN LAMB KOFTAS
Sp i ced  lamb  ko f ta s  w i t h  p i s tach i o  &  curran t s ,
s e r ved  w i t h  t za t z i k i

FRIED FISH TACO
Fr i ed  f i s h  taco  on  s o f t  c o rn  t o r t i l la ,  w i t h  c o l e s law ,
p i co  de  ga l l o  &  s our  c ream ( g f o ,  d f )

PRAWN,  AVOCADO & MANGO
TOSTADA 
 Gr i l l ed  p rawn ,  mango  &  avocado  on  c r i s p  c o rn
t o r t i l la  ( g f ,  d f )

$ 1 2

$ 1 2

$ 1 4

$ 1 7

$ 2 7

$ 1 9

$ 1 9

$ 2 0



V – Vegetarian | VGN – Vegan | DF – Dairy-Free | GF – Gluten-Free | NF – Nut-Free

BIG PLATES,  SHARED MOMENTS

GRILLED TIGER PRAWN WITH
COCONUT PARSNIP  PURÉE
Aus t ra l ian  g r i l l ed  p rawns  w i t h  c oconu t  par sn ip  purée
&  re f r e sh ing  Chermou la  sauce  ( d f ,  g f )

KANGAROO STEAK
Tender  kangaroo  l o in  s e r ved  w i t h  ch im ichurr i  sauce
(d f ,  g f )

ROAST CAULIFLOWER WITH
HAZELNUT & VANILLA SAUCE
Go lden  roas t ed  cau l i f l ower  w i t h  haze lnu t ,  tamar ind  &
van i l la  sauce ,  e zme  sa l sa  ( g f ,  d f ,  v gn )

MARINATED GRILLED CHICKEN,
TOMATILLO & ALMOND SAUCE
Gr i l l ed  ch i cken  b reas t  w i t h  a lmond  &  t omat i l l o  sauce ,
c r i s py  f r i ed  ka l e  ( d f , g f )

PORK LARB
Ground  pork  cooked  w i t h  on i on ,  g inger  &  gar l i c ,
s e r ved  w i t h  c o s  l e t t u ce

$ 3 8

$ 2 8

$ 2 5

$ 3 0

$ 2 4



CHAPTER No.1

SIGNATURE COCKTAILS



S I G N A T U R E  
C O C K T A I L  M E N U

Macadamia Old Fashioned
Roasted Macadamia Infused Bulleit Bourbon, Australian Navy
Gin from Australian Distilling Co. House-made Brown Sugar
Syrup Lemon Acid, Lime Acid, Saline, Lactic Acid
Topped with grated roasted macadamia nuts

Old Man Bloody Mary
Old Man Salt Bush Infused Sheep Whey Vodka, Celery Infused
Gentian de Lure, Clarified Bloody Mary Mix, Lemon Acid
Finished off with our very own celery foam

Rosella & Cream
Husk Ink Sloe & Berry Gin infused with Rosella Madenii
Roselle Bitters, Cranberry Juice, Brown Sugar Syrup, Lemon
Juice
Topped with Salted Coconut Cream and Brown Sugar

Lemon Myrtle Spritz
Lemon Myrtle Infused Sheep Whey Vodka, Bacardi Coconut
Rum, Crème de Cacao, Lemon Acid, Soda Water
Topped with Dehydrated Lime



CHAPTER No.2

CHAMPAGNE & WINE 



C H A M P A G N E  &  S P A R K L I N G

GH Mumm Cordon  Rouge  Brut  Champagne ,  France

GH Mumm Cordon  Grand  Rosé  Champagne ,  France  

NV Perr i e r  J ouë t  Champagne ,  France

NV Perr i e r  J ouë t  Grand  Brut  B l anc  de  B l anc  Champagne ,  France  

NV Perr i e r  J ouë t  B l a son  Rosé  Champagne ,  France

Emi ly  by  Redbank  Brut  Cuvée ,  K ing  Va l l ey  

J an s z  Premium Non -V in tage  Cuvée ,  Tamar  Va l l ey  

Redbank  Emi ly  by  Redbank  Pro se c co ,  K ing  Va l l ey  

La  Maschera  Pro se c co ,  Vene to  

McGuigan  Zero  Spark l ing  (0 .0% ) ,  Hunter  Va l l ey  



W H I T E  &  R O S É

Marty ' s  B l o ck  Sauv i gnon  B lanc ,  Sou th  Aus t ra l i a

Opawa  Sauv i gnon  B lanc ,  Mar lborough

Vas se  Fe l ix  Sauv i gnon  B lanc ,  Margare t  R iver

P i t ch fo rk  Chardonnay ,  Margare t  R iver  

Hegg i e s  C l oud l ine  Chardonnay ,  Eden  Va l l ey  

P iper s  Brook  Es t a t e  Chardonnay ,  Tamar  Va l l ey  

TarraWarra  E s t a t e  Chardonnay ,  Yarra  Va l l ey  

Châ teau  de  Ma l i gny  Pe t i t  Chab l i s ,  Burgundy  

Haha  P ino t  Gr i s ,  Hawke ' s  Bay

Mt  D i f f i cu l ty  Roar ing  Meg  Ser i e s  P ino t  Gr i s ,  Cen t ra l  Otago

Pr imo  Es t a t e  JOSEPH d 'E l ena  P ino t  Gr i g i o ,  McLaren  Va l e

Par i sh  V ineyards  Sore l l  R i e s l ing ,  Sore l l  

La  V ie l l e  Ferme  Cô te s  du  Ventoux  Rosé ,  France

Arc  du  So l e i l  Ro sé ,  F rance

Chaf f ey  Bro ther s  Lux  Ven i t  Ro sé ,  France

https://www.google.com/search?sca_esv=7be6b356a4d629ce&rlz=1C5OZZY_enAU1169AU1169&sxsrf=ANbL-n5LuUZJpbiBQGraMpifw0dzLzqbMg:1771983853507&q=Hawke%27s+Bay&si=AL3DRZGNtcdgKOqVhotcr-UG2kkYpwR2WO4qu3O00NmpwBmLnZ5lFNCHlfuTqMwN4SvurhiBJG8IY8Yj-3UWz3D-sNlETPwfy8ffs0Iz991qr2jIXLQoTsaCzbJjABitoNTbJnzcbflFrwE5hDkkxlOxRec1gyNzxLX0-PT78kc2gUBPTcW4O5wqOQximmXhx7zM1NHRxB67oplfU75w4gJXYQz-r8qUWw%3D%3D&sa=X&ved=2ahUKEwj5g4uhwvOSAxWW6qACHXs2PdQQmxN6BAgkEAI


R E D

West  Cape  Howe  P ino t  No i r ,  Mount  Barker

Sa in t  C l a i r  Mar lborough  P ino t  No i r ,  Mar lborough

Opawa  P ino t  No i r ,  Mar lborough

Rapaura  Spr ing s  P ino t  No i r ,  Mar lborough

Blea sda l e  Bremerv i ew  Sh i ra z ,  Sou th  Aus t ra l i a

Ya lumba  Samue l ’ s  Co l l e c t i on  Baro s s a  Sh i ra z ,  Sou th  Aus t ra l i a

Langme i l  Va l l ey  F l oor  Sh i ra z ,  Baro s s a  

Brokenwood  Caberne t  Mer l o t ,  McLaren  Va l e

Pa l a  Cannonau  R i s e rva  DOC,  Sard in i a



CHAPTER No.3

BEER & SOFT DRINKS



BEER 

Black  Hops  Eas t  Coas t  Cr i sp

Aether  Aus  Pa le  A le

Aether  Mexican  Lager

S l ip s t ream Hazy  XPA

Black  F lag  Af f in i ty  Pa le  A le

Matso ' s  G inger  Beer

Matso ' s  Lemon-Lime  Crush

Archer  App le  C ider

Brouhaha  Maleny  Lager

Pipsqueak Best  Apple Cider 

Great  Northern 0 .0% 

Tap

Bottle & Can

Guinnes s



SOFT DRINKS 

Peps i  Pep s i  Max  

S t rangeLove  Coa s t a l  Ton i c  

S t rangeLove  L i gh t  Ton i c  

S t rangeLove  Ho t  G inger  Beer  




