


GIN
Beefeater  $10
Manly  Spir i ts  Austra l ian  Dry  $11
Manly  Spir i ts  L i l ly  P i l ly  P ink  $12
Manly  Spir i ts  Coastal  C i t rus  $12
Four  P i l lars  Rare  Dry  $12
The Nosferatu  Blood Orange $13
The Mandrake Cucumber  +  Mint  $13
The Gisel le  Pavlova $12
Brookies  Byron Dry  $12
Brookies  Byron Slow Gin  $12
Husk Dist i l ler ies  Ink  Gin  $12
Hendr icks  $13

VODKA
Russian Standard $10
Manly  Spir i ts  Grape &  Grain  $12
Grey  Goose $13
Absolut  Vani l la  $12

TEQUILA
Espolon Blanco $10
Patron S i lver  $13
1800 Reposado $12

B E E R  +  C I D E R
XXXX Gold  [Tap]  $10
James Squire  150  Lashes  [Tap]  $13
Kir in  [Tap]  $13
Boag’s  Premium Light   $9
Corona  $10
Li t t le  Creatures  Pale  A le  $13
White  Rabbit  Dark  A le  $13
Heineken $10
Hahn Ult ra  Cr isp  (GF)  $10
4 Pines  Pacific  A le   $13
Windjammer  $13
Peroni  Red $10
Heineken Zero  (0% Alcohol )  $9
James Squire  Orchard Crush Cider  $12
Brookvale  Union Ginger  Beer  $12

SC O T C H /W H I SKEY
C hi vas  1 2yr   $11
John n y W alke r  Dou ble  Black   $12
C an ad i an  C lu b $10
Jam e s on  I r i s h  $10
T he  G os p e l  Rye  $11
G le n fid d i c h Sole ra  1 5YO  $17

B O U RB O N 
Ji m  B e am  W hi te  $10
Jac k  Dan i e l ’ s  B lac k  L abel  $12
W ood ford  Re s e rve  $13
M ake r ’ s  M ark  $12

DARK RU M
B u n d abe rg  U P  $10
Krake n  $11
Sai lor  Je rry  $11
M t  G ay  XO  $15

W H I T E RU M
B ac ard i  $10
P lan tat i on  3  Star  $12
C an a Ri o  C ac hac a $12

S P I R I T S

$59p p .  Minimum two people.

E m b ark  o n a  c u l inary  journey curated by  our  expert  chefs .

Tru s t  u s  to  s erve  u p  a  u nique dining exper ience that  celebrates  
th e  b es t  o f  o u r  s ignatu re  dishes,  coupled with  handpicked local  

and  seasonal  specials .

Su rrend er  yo u r  p al ate  to  us ,  and let  us  surpr ise  and del ight  you 
with  th e  very  best  we have to  of fer .

We c ater  to  var io u s  d ietary  needs.  Please  let  our  wait  staf f  know.

{
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OUR FAMOUS ‘ JUST FEED ME ’  MENU



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

MO N TE TO N D O  MITO  S O A VE   $10/$16  $45
O LIVER’S  TA RA N GA  S MA LL BA TCH  F IA N O ,  $14/$22 $59
A BELLIO  A LBA RIN O    $62

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

RIES LIN G F REA K N O .7  F O RTIF IED  RIES LIN G  $55
  

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

LA RK H ILL   $14/$22 $59
CRA GGY RA N GE,    $72

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

LA  LA  LA N D   $9/$15  $39

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

WH IS TLER TGIF   $12/$20 $55
WIN ES  BY  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

S N A KE +  H ERRIN G D IRTY BO O TS   $12/$20 $55
T WO H AND S  S EX Y B EAS T    $59

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

F RIN GE S O CIETE GA MA Y   $45
PUERTO  D EL MO N TE MEN CIA ,  $55
H EA D  RED  GS M   $62
TH E O TH ER WIN E CO  BA RBERA ,   $16/$26 $70
TA R & RO S ES  S A N GIO VES E,   $12/$20 $55

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

CHARRED FLAT BREAD hu m m u s  +  c aram e l i z ed onion dips  $18

PACIFIC  OYSTERS  (6)  n atu ral ,  m i gn on e tte  or  ponzu $26

YELLOWTAIL  KINGFI SH  C RU DO  bu rn t  p lu m  and raspberry  dress ing,  coastal  greens  $24

FLASH FRIED SQU I D c r i s p y  c hi l i ,  le m on  $1 8

CHAR GRILLED LOC AL  T I G ER P RAW NS gar l i c  butter  +  sourdough $26

TEMPURA ZUCCHINI  B L O SSO M  r i c otta ,  le m on,  hummus,  za ’atar  $25

THREE CHEESE AND T RU FFL E ARANC I NI  p armesan a iol i  $20

FRIES,  a io l i  $12

SWEET POTATO FRI ES,  a i o l i  $1 4

S A L A D S

SEASONAL LEAF G ARDEN SAL AD bals am i c  d ress ing  $10

BURRATA AND HEI RL O O M  T O M AT O  SAL AD s moked black  ol ive ,  bas i l ,
charred sourdough $23

BRAISED BEEF AND RI C E NO O DL E SAL AD le mongrass ,  kaffir  l ime,  chi l i ,  f r ied  shal lot ,  
asian herbs  $24

CONFIT  DUCK,  ORANG E AND AL M O ND SAL AD green beans  and endive  honey $24
add gr i l led  chicken  or  p raw n s  $6

S M A L L  M E A L S

SMOKED BRISKET RI SO T T O  c aram e l i z e d  on i on mascarpone,  grana podano,  sa l t  bush $24
make i t  a  main  m e al  $36

CLASSIC TIDE BURG ER gr i l le d  an gu s  be e f ,  c heddar ,  p ick les , tomato re l ish  with  chips  and a iol i  $24
add bacon $3

TOASTED REUBEN SANDW I C H  rye  s ou rd ou gh,  corned beef ,  swiss  cheese,  p ickled red cabbage,
di jon mustard  with  c hi p s  an d  a i ol i  $22

BEER-BATTERED SNAP P ER B U RG ER tartare ,  tomato,  let tuce,  p ickles  with  chips  and a iol i  $24



M A I N  M E A L S

BE ER BATTERED  L O C AL  SNAP P ER c hi p s ,  tartare ,  house salad lemon $26

FETTUCCINI  MARI NARA p raw n s ,  s c al lop ,  s n apper ,  squid,  b lackl ip  mussels ,  gar l ic ,  chi l l i ,  sugo $38

SLOW-COOKED L AM B  G NO C C H I  tom ato,  s m oked ol ives ,  lemon,  pecor ino $35

HERB-ROASTED KI EV C U T  C H I C KEN B REAST  skordal ia ,  jus  gras ,  green beans  $34

1KG KINKAWOOK A B L AC KL I P  M U SSEL S tom ato,  white  wine,  gar l ic ,  chi l l i ,  charred sourdough $45

200G BLACK ANGU S EYE F I L L ET ,  p ar i s  m as h,  seasonal  greens,  red wine jus  $45

PAN-FRIED VEGET ARI AN G NO C C H I ,  c ap on ata,  pecor ino,  smoked black  ol ive  dress ing  $32

D E S S E R T

VANILLA CRÈME B RU L EE hon e y an d  a lm on d  biscott i  $16

CHURROS Nutel l a  m ou s s e  $1 6

WARM CHOCOLA T E B RO W NI E m i lk  c hoc olate  ganache,  rocky  road ice  cream $18

BE RRIES AND CREAM  ras p be rry  s orbe t ,  s t rawberry  cul ture  cream,  berr ies ,  pavlova 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 )

MADELINES pass i on fru i t  c u rd  (3)  $7  

SCONE whipped c re am ,  ras p be rry  j am  $6

CAKE OF THE DAY p le as e  as k  you r  w ai t  s taf f  $8

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

DEAKIN ESTATE AZAHARA BRUT  $10 $39
BANDINI  PROSECCO NV  $12 $55
FORTY-TWO DEGREES SOUTH CUVEE,    $79
TATTINGER CUVEE PRESTIGE BRUT NV Champagne, France  $149
TATTINGER PRESTIGE ROSÉ Champagne, France  $189
CHALMERS WINES MONTEVECCHIO MOSCATO  $11 $49

R O S É  150 ML/250 ML BTL

MAISON SAINT AIX  $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 CREEK   $64
LEEUWIN ESTATE PRELUDE $69
SHAW & SMITH M3   $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 & SMITH    $65

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

LA LA LAND (GRIS)   $9/$15 $39
THE OTHER WINE CO (GRIS)    $59
BREGANZE SAVAROO SUPERIORE (GRIGIO)   $12/$20 $55

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

SNAKE + HERRING SABOTAGE   $11/$18 $49
SHAW + SMITH   $65



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 Earl  grey infused gin, elderflower l iq,  tonic syrup, lemon, soda $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 chil l 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 aperol ,  prosecco + soda $16

TOMMY’S MARGARITA tequi la ,  l ime + agave $18

SOUTHSIDE gin,  l ime ju ice,  sugar  syrup + mint  $16

FRENCH MARTINI chambord,  vodka + pineapple  ju ice  $16

NEGRONI gin, vermouth, campari,  orange peel $19

COSMOPOLITAN vodka, cointreau, cranberry, l ime $17

ESPRESSO MARTINI vodka,  kahlua + espresso $18

M O C K T A I L S

BERRY SPRITZ berr ies ,  mint ,  l ime,  soda $10

ELDERFLOWER G&T non-alcohol ic  g in,  e lderf lower ,  tonic  syrup,  cucumber,  lemonade $12

BLOOD ORANGE GRAPEFRUIT COOLER blood orange,  grapefruit ,  l ime,  agave,  lemonade $10

D
R
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$7 TAP BEERS

$7 HOUSE WINES

$12 TOMMY MARGS

{
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MONDAY - FRIDAY 3PM TO 5PM

$39PP FOR TWO HOURS
O F BOTTOMLESS ROSÉ

{
{

SUNDAY 10AM TO 5PM

PLE A SE  ASK YOUR WAIT STAFF
FO R TO DAY’S  FOOD SPECIALS

{

{

DAILY SPECIALS

WE ARE  PRO UD TO  O FFE R A  10% DISCOUNT TO SENIORS AND AUSTRALIAN 
DE FE NCE  FO RCE  PE RSONNEL ON ALL MENU ITEMS.

N O  F UR TH ER  D ISCOUNTS  AP P LY.  CANNOT BE USED IN CONJUNCTION WITH ANY  OTHER SPECIAL.

{

{

ALL YEAR ROUND DISCOUNTS

DRINKS + FOOD

DISCO UNTS

SPECIALS

Tide  on the  J etty  supports  the  responsible  serv ice  of  a lcohol .


