
T I D E  S I G N A T U R E  C O C K T A I L S
TIDE G & TEA $16

VANILLA & LEMON MARTINI vanilla vodka, lemon curd, lemon, whites,  sugar $18

MIXED BERRY SOUR raspberry gin,  creme de mure, cassis,  lemon, whites $17

PINEAPPLE AND CHILLI DAQUIRI cachaca, home made pineapple and chill i  l iqueur,
pineapple juice,  l ime $18

WHISKEY & PEACH SMASH scotch, peach schnapps, peach syrup, lemon, mint $16

GRAPEFRUIT SOUTHSIDE gin,  campari,  grapefruit,  mint,  l ime $17 

STRAWBERRY TEQUILA FIZZ strawberry infused tequila,  fraise de bois,  cranberry bitters,
cracked pepper,  l ime, soda $18

SINGLE ORIGIN OLD FASHIONED coffee infused bourbon; orange & angostura bitters $18

C L A S S I C  C O C K T A I L S

APEROL SPRITZ ap e rol ,  p ros e c c o +  s od a $16

TOMMY’S MARGARITA te q u i la ,  l i m e  +  agave $18

SOUTHSIDE g i n ,  l i m e  j u i c e ,  s u gar  s yru p  +  mint  $16

FRENCH MARTINI c ham bord ,  vod ka +  p i neapple  ju ice  $16

NEGRONI gin,  vermouth, campari,  orange peel $19

COSMOPOLITAN vodka, cointreau, cranberry,  l ime $17

ESPRESSO MARTINI vod ka,  kahlu a +  e s p resso $18

M O C K T A I L S

BERRY SPRIT Z  be rr i e s ,  m i n t ,  l i m e ,  s od a $10

ELDERFLOWE R G & T  $12

BLOOD ORAN G E G RAP EFRU I T  C O O L ER blood orange,  grapefrui t ,  l ime,  agave,  lemonade $10
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$7 TAP BEERS

$7 HOUSE WINE S

$12 TOMMY MARGS

{
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MONDAY - FRIDAY 3PM TO 5PM

$39PP FOR TWO H O URS
OF BOTTOMLESS RO SÉ

{
{

SUNDAY 10AM TO 5PM

PLEASE ASK YOUR WA IT STA FF
FOR TODAY’S  FOOD SPE CIA LS

{

{

DAILY SPECIALS

WE ARE PROUD TO OFFER A  10% DISCOUNT TO S E NIO RS,  A USTRA LIA N DE FE NCE 
FORCE PERSONNEL AND OTHER SELECTE D LO CA L GRO UPS.

ENQUIRE WITH STAFF.  NO FURTHER DISCOUNTS APPLY .  CANNOT BE US ED  IN CONJ UNCTION WITH  AN Y

OTHER SPECIAL OR OFFER .

{

{

ALL YEAR ROUND DISCOUNTS

DRINKS + FOOD

DISCO UNTS

SPECIALS

Tide on the  Jetty  supports  the  responsible  serv ice  of  a lcohol .



M A I N  M E A L S

BEER BA TTERED  LO CA L S N A PPER chips ,  t a r t a r e ,  ho use sa l a d l emo n $26

F ETTUCCIN I  MA RIN A RA  pr a wns,  sca l l o p,  sna pper ,  squid,  b l a ckl ip  mussel s ,  ga r l ic ,  chi l l i ,  sugo $38

S LO W-CO O KED  LA MB GN O CCH I  t o ma t o ,  smo ked o l ives ,  l emo n,  peco r ino  $35

H ERB-RO A S TED  KIEV CUT CH ICKEN  BREA S T sko r da l ia ,  jus  gr a s ,  gr een b ea ns  $34

1KG KIN KA WO O KA  BLA CKLIP  MUS S ELS  t o ma t o ,  whit e  wine,  ga r l ic ,  chi l l i ,  cha r r ed so ur do ugh $45

200G BLA CK A N GUS  EYE F ILLET,  pa r is  ma sh,  sea so na l  gr eens,  r ed wine jus  $45

PA N -F RIED  VEGETA RIA N  GN O CCH I ,  ca po na t a ,  peco r ino ,  smo ked b l a ck  o l ive  dr ess ing  $32

D E S S E R T

VA N ILLA  CRÈME BRULEE ho ney  a nd a l mo nd b isco t t i  $16

CH URRO S  N ut el l a  mo usse  $16

WA RM CH O CO LA TE BRO WN IE mi l k  cho co l a t e  ga na che,  r o cky  r o a d ice  cr ea m $18

BERRIES  A N D  CREA M r a spb er r y  so r b et ,  s t r a wb er r y  cul t ur e  cr ea m,  b er r ies ,  pa vl o va  g in  mer ingue $16

L I G H T  S W E E T S  ( A V A I L A B L E  U N T I L  5 P M )

MA D ELIN ES  pa ss io nf r ui t  cur d  (3)  $7  

S CO N E whipped cr ea m,  r a spb er r y  ja m $6

CA KE O F  TH E D A Y pl ea se  a sk  y o ur  wa it  s t a f f  $8

S P A R K L I N G  +  C H A M P A G N E  125M L BTL

DEAKIN EST AT E AZ AH ARA B RU T   $10  $39
BANDINI  PRO SEC C O  NV  $12  $55
FORTY-TWO DEG REES SO U T H  C U VEE,    $79
TATTINGER C U VEE P REST I G E B RU T  NV Champagne, France  $149
TATTINGER P REST I G E RO SÉ  Champagne, France  $189
CHALMERS W I NES M O NT EVEC C H I O  M OSCATO  $11  $49

R O S É  150 ML/250 ML BTL

MAISON SAI NT  AI X   $16/$26 $75
LA LA LAND  $9/$15  $39

C H A R D O N N A Y   150 ML/250 ML BTL

RED CLAW   $12/$20 $56
FROGMORE  C REEK   $64
LEEUWIN EST AT E P REL U DE $69
SHAW & SM I T H  M 3   $79

S A U V I G N O N  B L A N C  150 ML/250 ML BTL

TAI  T IRA  $11/$18  $49
GILBERT   $59
SHAW & SM I T H     $65

P I N O T  G R I S / G R I G I O  150 ML/250 ML BTL

LA LA LAND (G RI S)   $9/$15  $39
THE OTHER W I NE C O  (G RI S)    $59
BREGANZE SAVARO O  SU P ERI O RE (G RI GIO)   $12/$20 $55

R I E S L I N G  150 ML/250 ML BTL

SNAKE +  HERRI NG  SAB O T AG E   $11/$18  $49
SHAW +  SM I T H    $65



O T H E R  W H I T E  V A R I E T A L S  150 ML/250 ML BTL

MONTE T O NDO  M I T O  SO AVE  $10/$16  $45
OLIVER’ S  T ARANG A SM AL L  B AT C H  FIANO  $14/$22 $59
ABELLI O  AL B ARI NO    $62

D E S S E R T  W I N E   BTL

RIESLING  FREAK NO . 7  FO RT I FI ED RIESLING  $55
  

P I N O T  N O I R   150 ML/250 ML BTL

LARK H I L L   $14/$22 $59
CRAGGY RANG E,    $72

M A L B E C   150 ML/250 ML BTL

LA LA L AND  $9/$15  $39

S H I R A Z  150 ML/250 ML BTL

WHIST L ER T G I F   $12/$20 $55
WINES  B Y  KT  5452   $59

C A B E R N E T  S A U V I G N O N  150 ML/250 ML BT

SNAKE +  H ERRI NG  DI RT Y B O O T S  $12/$20 $55
TWO H ANDS SEXY B EAST    $59

O T H E R  R E D  V A R I E T A L S  150 ML/250 ML BTL

FRINGE SO C I ET E G AM AY   $45
PUERT O  DEL  M O NT E M ENC I A,  $55
HEAD RED G SM    $62
THE OT H ER W I NE C O  B ARB ERA,   $16/$26 $70
TAR & RO SES SANG I O VESE,   $12/$20 $55

S H A R E S  A N D  S T A R T E R S

CHARRED FLAT BREAD hummus +  caramel ized onion di p s  $1 8

PACIFIC  OYSTERS (6)  natural ,  mignonette  or  ponzu $26

YELLOWTAIL  KINGFISH CRUDO burnt  p lum and raspberry  d re s s i n g,  c oas tal  gre e n s  $24

FLASH FRIED SQUID cr ispy  chi l i ,  lemon $18

CHAR GRILLED LOCAL TIGER PRAWNS gar l ic  butter  +  sou rd ou gh $26

TEMPURA ZUCCHINI  BLOSSOM r icotta ,  lemon,  hummus ,  z a ’ atar  $25

THREE CHEESE AND TRUFFLE ARANCINI  parmesan a iol i  $20

FRIES,  a io l i  $12

SWEET POTATO FRIES,  a io l i  $14

S A L A D S

SEASONAL LEAF GARDEN SALAD balsamic  dress ing  $10

BURRATA AND HEIRLOOM TOMATO SALAD smoked black  ol i ve ,  bas i l ,
charred sourdough $23

asian herbs  $24

CONFIT  DUCK,  ORANGE AND ALMOND SALAD green bean s  an d  e n d i ve  hon e y $24
add gr i l led  chicken or  prawns $6

S M A L L  M E A L S

SMOKED BRISKET RISOTTO caramel ized onion mascarp on e ,  gran a p od an o,  s a l t  bush $24
make i t  a  main  meal  $36

CLASSIC TIDE BURGER gr i l led  angus  beef ,  cheddar ,  p ic k le s , tom ato re l i s h  w i th  c hi ps  and a iol i  $24
add bacon $3

TOASTED REUBEN SANDWICH rye  sourdough,  corned be e f ,  s w i s s  c he e s e ,  p i c kle d  red cabbage,
di jon mustard  with  chips  and a iol i  $22

BEER-BATTERED SNAPPER BURGER tartare ,  tomato,  let tu c e ,  p i c kle s  w i th  c hi p s  an d a iol i  $24



GIN
Beefeater  $1 0
Manly  Spir i ts  Austra l i an  Dry  $1 1
Manly  Spir i ts  L i l ly  P i l ly  P i n k  $1 2
Manly  Spir i ts  Coastal  C i t ru s  $1 2
Four  P i l lars  Rare  Dry  $1 2
The Nosferatu  Blood  O ran ge  $1 3
The Mandrake Cuc u m be r  +  M i n t  $1 3
The Gisel le  Pavlova $1 2
Brookies  Byron Dry  $1 2
Brookies  Byron Slo w  G i n  $1 2
Husk Dist i l ler ies  Ink  G i n  $1 2
Hendr icks  $1 3

VODKA
Russian Standard $1 0
Manly  Spir i ts  Grap e  &  G rai n  $1 2
Grey  Goose $1 3
Absolut  Vani l la  $1 2

TEQUILA
Espolon Blanco $1 0
Patron S i lver  $1 3
1800 Reposado $1 2

B E E R  +  C I D E R
XXXX Gold  [Tap]  $1 0
James Squire  150  L as he s  [T ap ]  $1 3
Kir in  [Tap]  $1 3
Boag’s  Premium Light   $9
Corona  $1 0
Li t t le  Creatures  Pale  A le  $1 3
White  Rabbit  Dark  A le  $1 3
Hein eken $1 0
Hahn Ult ra  Cr isp  (G F)  $1 0

Windjammer  $1 3
Peroni  Red $1 0
Hein eken Zero  (0%  Alc ohol )  $9
James Squire  Orchard  C ru s h C i d e r  $1 2
Brookvale  Union G i n ge r  B e e r  $1 2

SCOTCH/WHISKEY
Chivas  12yr   $11
Johnny Walker  Double  Black   $12
Canadian Club $10
Jameson I r ish  $10
The Gospel  Rye  $11

BOURBON 
Jim Beam White  $10
Jack  Daniel ’s  B lack  Label  $12
Woodford Reserve  $13
Maker ’s  Mark  $12

DARK RUM
Bundaberg  UP $10
Kraken $11
Sai lor  Jerry  $11
Mt  Gay  XO $15

WHITE RUM
Bacardi  $10
Plantat ion 3  Star  $12
Cana Rio  Cachaca $12

S P I R I T S

$59pp.  Minimum two people.

Embark  on a  cul inary  journey curated by  our  expert  chefs .

Trust  us  to  serve  up a  unique dining exper ience that  celebrates  
the  best  of  our  s ignature  dishes,  coupled with  handpicked local  

and seasonal  specials .

Surrender  your  palate  to  us ,  and let  us  surpr ise  and del ight  you 
with  the  very  best  we have to  of fer .

We cater  to  var ious  dietary  needs.  Please  let  our  wait  staf f  know.

{

{

OUR FAMOUS ‘ JUST FEED ME ’  MENU



W R I T T E N  I N  T H E  S T A R S

DIETARY NOTE

S O F T  D R I N K S
STANDARD SOFT DRINKS coke,  coke zero,  l i f t ,  lemonade,  dry  g inger  a le ,
p ink  lemonade,  tonic  $4.50
PREMIUM SOFT DRINKS house-made lemon l ime +  b i t ters ,  cascade g inger  beer  $5.50  
STILL WATER $4.50
SPARKLING WATER $9

C O L D  M I L K  D R I N K S
MILKSHAKES chocolate ,  caramel ,  vani l la  or  s t rawberry  $8

ICED LATTE f resh espresso +  mi lk  over  ice  $4.50

ICED COFFEE/ CHOCOLATE espresso/chocolate ,  mi lk ,  ice  cream +  cream $7  

SMOOTHIES $9
• banana,  yoghu rt ,  c i n n am on ,  hon e y,  i ce  cream +  ice
• seasonal  be rr i e s ,  yoghu rt ,  hon e y,  i c e  cream +  ice

J U I C E
ORANGE OR CLOUDY APPLE  $6

WATERMELON, PEAR, RHUBARB + LIME $8

BEETROOT, APPLE, CUCUMBER +GINGER $8

KALE, CUCUMBER, CELERY, SPIRULINA, PEAR + GINGER $8

H O T  D R I N K S
COFFEE REG $4.50 LARGE $5.50

HOT CHOCOL AT E REG $4.50 LARGE $5.50
with  marshmal low s

POT OF TEA $4.50
engl ish  breakfas t ,  e ar l  gre y ,  j as m i n e ,  p eppermint ,  lemongrass  +  g inger

EXTRAS 50c
almond mi lk ,  lac tos e  f re e  m i lk ,  e s p re s so shot ,  marshmal lows,  vani l la ,  caramel  or  hazelnut  sy r up

L O A D E D  A F F O G A T O S
(self-pour shots with ice cream)

COFFEE LIQUEUR c of fe e  l i q u e u r ,  e s p re s so +  vani l la  ice  cream $18

CARAMEL L icor  43 ,  f re s h  e s p re s s o +  vani l la  ice  cream $16

FRANGELICO f ran ge l i c o  haz e ln u t  l i q u e ur ,  f resh  espresso +  vani l la  ice  cream $16


