
SEASONED FRIES GF VE 10 
w aioli 

CHICKEN WINGS GF 19 
w buffalo sauce & ranch (GF) OR honey soy 

CAULIFLOWER POPCORN GF VE 16
w buffalo sauce & ranch (GF,V) OR honey soy (V) OR vegan aioli 

POTATO WEDGES V 13
w sour cream & sweet chilli 
SPRING ROLLS VE 16
w peanut dipping sauce 

PORK XIAO LONG BOW 16
w dipping sauce    
PRAWN GOW GEE GF 19
w dipping sauce

Bar Snacks

CHICKEN, AVOCADO & WHOLEGRAIN GF 26
Grilled chicken breast, avocado, quinoa, brown rice,   cherry tomato, cucumber, red onion, mixed lettuce,   lemon vinaigrette

ROAST PUMPKIN & FETA GF V VE + 24
Roasted butternut pumpkin, Australian feta, lentils,  
cherry tomato, cucumber, red onion, mixed lettuce,  
lemon vinaigrette 

Salads

Food MenuFood MenuFood Menu

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable 
efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free

Burgers
GRILLED CHILLI CHICKEN BURGER 24
Peri peri chicken breast w cheddar cheese, iceberg & aioli  

FRIED CHICKEN BURGER 24
Buttermilk fried chicken breast w cheddar cheese, iceberg,   aioli & pickles  

DOUBLE CHEESEBURGER 26
Two quarter pounder patties w cheese, pepper sauce & pickles

CHEESE & BACON BURGER 26
Beef pattie w cheddar cheese, bacon, pepper sauce & pickles  

ROYAL w CHEESE 26
Beef pattie w cheddar cheese, iceberg, special sauce & pickles

BARRA BURGER 27
Panko crumbed fillet w cheese, shredded iceberg,   special sauce & pickles  

VEGAN CHEESEBURGER VE   27
Impossible patties, DF cheese, vegan burger sauce & pickles

All served with fries 
GF buns available 

Momento Signature DishGF - Gluten Free / GF+ Gluten Free Available / V Vegetarian / VE Vegan / VE+ Vegan Available

PASTA w red sauce & mozarella cheese 12

CHICKEN SCHNITZEL w chips & salad OR mash & veg 12

CHEESEBURGER beef pattie, cheese, tomato sauce w fries 12

BANGERS & MASH w gravy  12

All served w soft drink & icecream  
(12 & UNDER ONLY)

Kids

Desserts
DEEP FRIED GAYTIME 13
w golden syrup & praline

MONDAY TO WEDNESDAY 
Chicken schnitzel w fries

Cheeseburger w fries
Steak w fries

Pub Classics
TRADITIONAL FISH & CHIPS 29
Panko crumbed barramundi w chips & salad OR mash & veg,  
tartare sauce & lemon   

CHICKEN SCHNITZEL  27
w chips & salad OR mash & veg, choice of gravy

CHICKEN PARMIGIANA 29
House schnitzel topped w red sauce, mozzarella & ham,  
w chips & salad OR mash & veg

VEGAN SCHNITZEL VE 29
w chips & salad (VE) OR mash & veg (V), & gravy

RUMP STEAK GF 30
220g rump steak w chips & salad fries & salad

BANGERS & MASH 27
Pork cumberland sausages, mash, caramelised onion gravy & peas

PIE OF THE WEEK 27
w mash & gravy

GRILLED SALMON 33
w chips & salad OR mash & veg, lemon & aioli

$15 Lunch
SPECIALS



Drinks MenuDrinks MenuDrinks Menu

NV Tatachilla Brut 
McLaren Vale, SA

Da Luca Prosecco  
Veneto, Italy

Gilbert Pét-nat Petillant Naturel
Central Ranges, NSW

9 | 36

10 | 45

60

Mudhouse Sauvignon Blanc
Marlborough, NZ

Grant Burge ‘Thorn’ Riesling
Eden Valley, SA

Grant Burge ‘Benchmark’ Pinot Grigio
South Australia

Houghton Reserve Chardonnay
Western Australia

Maker Master Merchant Organic Chardonnay
Wonnarua Land, NSW

S  |  L  |  B

10 | 15 | 45

9 | 14 | 40

9 | 14 | 42

9 | 14 | 42

12 | 17 | 50

White

Sparkling

St Hallet ‘Blockhead’ Shiraz
Barossa, SA

Petaluma Pinot Noir
Central Otago, NZ

Grant Burge ‘Benchmark’ Merlot
South Australia

NV Dub Style Remix GSM
Grenache, Shiraz, Mataro
McLaren Vale, SA

Hardy’s ‘Tintara’ Cabernet Sauvignon
McLaren Vale, SA

Inkwell ‘Road to Joy’
Shiraz, Primitivo
Mclaren Vale, SA

Maker Master Merchant Organic Shiraz
Wiradjuri & Wonnarua Land, NSW

Vinden Headcase Blanc
Gewurztaminer, Semillon, Verdelho
Pokolbin Hunter Valley, NSW

Inkwell Tangerine Viogner
McLaren Vale, SA

12 | 17 | 55

12 | 17 | 55

9 | 14 | 40

12 | 17 | 55

12 | 17 | 55

13 | 18 | 60

10 | 15 | 48

S  |  L  |  B

12 | 17 | 55

13 | 18 | 58

Red

Maker Master Merchant Organic Rosé 
Wiradjuri & Wonnarua Land, NSW

Days of Rosé
Limestone Coast, SA

12 | 17 | 50

9 | 14 | 42

Rosé & Chilled Red
Skin Contact & Orange

Locals 
HAPPY 
HOUR

Locals 
HAPPY 
HOUR

Locals 
HAPPY 
HOUR $7.50 

Selected 
beer, wine 

& spirits
EVERYDAY 5-7PM

Classic Cocktails

Tommy’s Marg  15
Tequila, lime, agave

Spicy Marg  15
Tequila, lime, spiced agave

Classic Marg  15
Tequila, lime, agave, triple sec

Gimlet 15
Gin, lime, sugar syrup

Aperol Spritz 12
Aperol, sparkling, soda

Long Island Iced Tea 18
Gin, vodka, rum, triple sec, 
tequila, lemon, cola

Daiquiri 15
Rum, lime, sugar syrup

Negroni  15
Gin, campari, sweet vermouth

Espresso Martini 15
Coffee, vodka, coffee liqueur

S E E  B O A R D  F O R  C O C K T A I L  S P E C I A L S


