Beer

BEER ~ DRAUGHT

Bar Menu

Pot Schooner

XXXX Gold Queensland 3.2 4.2
Victoria Bitter Victoria 3.5 4.5
Carlton Draught Victoria 3.5 4.5
Pure Blonde Victoria 3.8 4.8
Tooheys Extra Dry New South Wales 3.8 4.8
Coopers Pale Ale South Australia 4.5 5.5
Bluetongue Premium Lager New South Wales 4.5 5.5
Kirin Ichiban Japan 4.5 5.5
BEER ~ BOTTLED
LIGHT & MIDSTRENGH
Cascade Premium Light Tasmania 4.5
Bluetongue Premium Light New South Wales 4.5
Carlton Midstrength Victoria 5
XXXX Gold Queensland 5
AUSTRALIAN FULL STRENGTH
Tooheys New New South Wales 5.5
Tooheys OLD New South Wales 5.5
XXXX Bitter Queensland 5.5
Hahn Super Dry New South Wales 5.5
Boags Premium Tasmania 6.5
Little Creatures Pilsner Western Australia 7
Crown Lager Victoria 7
Little Creatures Pale Ale Western Australia 7
Blue Sky Pilsner Cairns 7.5
Knappstein Reserve Lager South Australia 8
INTERNATIONAL FULL STRENGTH
Kingfisher Lager India 6.5
Budweiser U.S.A. 6.5
Becks Germany 6.5
Heineken Holland 6.5
Corona Mexico 6.5
Peroni Nastro Azzuro Italy 7
Asahi Super Dry Japan 7
Stella Artois Belgium 7
Guinness Ireland 7.5

Soft Drinks & Juices
SOFT DRINKS
Coca Cola, Diet Coke, Sprite, Lift 3.8
Coca Cola, Diet Coke Bottles 4
Juice - Orange, Apple, Pineapple, Tomato, Cranberry 3.8
MINERAL WATER
San Pellegrino Acqua Panna (500ml) 6
San Pellegrino Acqua Panna (1 litre) 8
San Pellegrino Sparkling (500ml) 6
San Pellegrino Sparkling (1 litre) 8
FRESHLY SQUEEZED JUICES 6.5

(available till 3pm daily)

Energy - Orange, Apple, Carrot & Celery

Tropical - Pineapple, Orange, Watermelon & Passionfruit

Refresher - Apple, Orange, Watermelon & Mint

Create your own.....

Choose from Orange, Pineapple, Watermelon, Carrot, Celery, Beetroot, Passionfruit,

Lime, Mint & Ginger

Oyster Shots
7.5

Honey Roasted Nuts
4.5

Freshly Shucked Oysters

verjuice mignonette

17.5

Selection of Dips

with bread, crackers
11.5

Cooked Local Prawns

with cocktail sauce, lemon

23

Queen Green Olives

stuffed with parmesan and beef mince, crumbed, deep fried
8.5

Sicilian Olives
marinated here at Salt House
4.5

Salt House Antipasti Plate

selection of cured meats, marinated vegetables, crostini

18.5

Sugar Cane Infused Chicken and Lime Skewers

with mango chutney
12.5

Spicy Chorizo Skewers

with tomato chutney
8.5

XXXX Beer Battered Fish and Chips

with aioli, tomato sauce
23

Steak Sandwich

with lettuce, danish feta, avocado, tomato relish
16

Selection of Local and Imported Cheese

with candied fruits
15.5

Salt House Chips

aioli, tomato sauce
7.5

*All credit card transactions will incur a $1 surcharge.
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Wines by the Glass

CHAMPAGNE & SPARKLING

NV Angas Brut Eden Valley, Vic 6
NV Chandon Brut Yarra Valley, Vic 10
NV Moét & Chandon Epernay, France 23
WHITE
2008 Yalumba ‘Y’ Series Sauvignon Blanc Regional, SA 6
2008 Corte Giara Pinot Grigio Veneto, Italy 7.5
2008 Mount Adam Unoaked Chardonnay Barossa Valley, SA 7.5
2009 Elderton ‘Friends’ Riesling Eden Valley, SA 7.5
2008 Domaine Chandon Sauvignon Blanc Yarra Valley, Vic 8
2006 Pirie South ‘Estelle’ Tamar Valley, Tas 8
2008 Cape Mentelle ‘Georgiana’ Margaret River, WA 8.5
2008 Vavasour ‘The Pass’ Sauvignon Blanc Marlborough, NZ 8.5
REDS & VARIETIES
2007 Domaine Chandon Pinot Noir Rosé McLaren Vale, SA 8
2006 Crittenden Estate ‘Geppetto’ Pinot Noir Mornington Pen, Vic 8
2008 Yalumba ‘Y’ Series Shiraz Regional, SA 6
2006 O’Leary Walker ‘Blue Cutting Rd’ Cab Merlot Clare Valley, SA 7
2006 Elderton ‘Friends’ Shiraz Barossa Valley, SA 7.5
2007 Mitolo ‘Jester’ Cabernet Sauvignon McLaren Vale, SA 10
DESSERT & FORTIFIED
2007 Brown Brothers Orange Muscat Flora Victoria 6.5
Seppeltsfield Cellar No.8 Muscat Rutherglen, Vic 7
Seppeltsfield Cellar No.7 Tawny Regional, SA 7
Seppeltsfield Cellar No.6 Tokay R Rutherglen, Vic 7
2008 Vasse Felix ‘Cane Cut’ Semillon Margaret River, WA 10
2007 Yalumba ‘Hand Picked’ Botrytis Viognier Wrattonbully, SA 12
Wines by the Bottle
SPARKLING & CHAMPAGNE
NV Angas Brut Eden Valley, Vic 24
NV Dunes ‘Hightides’ Sparkling Regional, Vic 28
NV Chandon Brut Yarra Valley. Vic 49
NV Chandon Pinot Shiraz Yarra Valley, Vic 55
NV Pol Roger Epernay, France 110
NV Moét & Chandon Epernay, France 105
2002 Veuve Clicquot Ponsardin Reims, France 195
2000 Dom Perignon Epernay, France 450
WHITE BLENDS & VARIETALS
2008 Corte Giara Pinot Grigio Veneto, ltaly 35
2008 Peppertree Verdelho Hunter Valley, NSW 36
2007 Nugan Estate ‘Frasca’s Lane’ Pinot Grigio King Valley, Vic 36
2008 Cape Mentelle ‘Georgiana’ Margaret River, WA 36
2008 Vasse Felix Classic Dry White Margaret River, WA 39
2006 Pirie South ‘Estelle’ Tamar Valley, Tas 39
2007 Bay of Fires Gewurztraminer Coal River Valley, Tas 59
2008 Nautilus Estate Pinot Gris Marlborough, NZ 69
RIESLING
2009 Elderton ‘Friends’ Eden Valley, SA 35
2008 Leeuwin Estate ‘Art Series’ Margaret River, WA 42
2004 Taylors ‘Jaraman’ Clare Valley, SA 45
2008 Freycinet Bicheno, Tas 49
CHARDONNAY
2008 Mount Adam Barossa Valley, SA 35
2008 Blue Pyrenees Pyrenees, Vic 39
2007 Kumeu River ‘Village’ Kumeu, NZ 49
2007 Leeuwin Estate ‘Prelude’ Margaret River, WA 65

* vintages subject to change

SAUVIGNON BLANC

2008
2009
2008
2008
2009
2008
2008
2008

ROSE

2008
2008
2008
2008

Yalumba ‘Y’ Series
Domaine Chandon
Vavasour ‘The Pass’
Palliser Estate
Stella Bella

Taylors Estate
Shaw and Smith
Cloudy Bay

La Vieille Ferme Cotes du Ventoux
Domaine Chandon

Mitolo ‘Jester’

Pepperjack

PINOT NOIR

2008
2008
2008
2007
2008

Crittenden Estate ‘Geppetto’
Palliser ‘Pencarrow’

Red Claw

Coldstream Hills

Bay of Fires

MERLOT

2007
2004
2007
2002

Villa Maria ‘Private Bin’
Cookoothama ‘Basket Press’
Coldstream Hills

Taylors ‘St Andrews’

SHIRAZ

2008
2006
2007
2003
2007
2005
2004
2004
2005

Yalumba ‘Y’ Series

Elderton ‘Friends’

Heathcote ‘Cravens Place’

Fire Gully

Mitolo ‘Jester’

Barossa Valley Estate ‘Ebenezer’
RockBare ‘Barossa Babe’

Peter Lehman ‘Eight Songs’

E & E ‘Black Pepper’

CABERNET SAUVIGNON

2007
2007
2008
2008
2006
2006
2006
2006

Rymill ‘The Yearling’
Howling Wolves
Elderton ‘Friends’
Mitolo ‘Jester’

Mildara ‘Coonawarra’
Taylors ‘Jaraman’
Penfolds ‘Bin 407’
Yalumba ‘The Menzies’

RED BLENDS

2006
2006
2006
2007
2007
2006
2007
2004
2005

Santa Cristina Sangiovese Merlot

O’Leary Walker ‘Blue Cutting Rd’ Cab Merlot
Rockbare GSM

Paxton ‘AAA’ Shiraz Grenache

Battle of Bosworth Organic Shiraz
Knappstein Cabernet Merlot

Voyager Estate ‘Girt By Sea’ Cab Merlot
Laurona Monstant Grenache, Merlot
Ochetti Nebbiolo D’Alba

DESSERT WINES

2008
2007

Vasse Felix ‘Cane Cut’ Semillon’
Yalumba ‘Hand Picked’ Bortrytis Viognier

* vintages subject to change

Regional, SA

Yarra Valley, Vic
Marlborough, NZ
Martinborough, NZ
Margaret River, WA
Adelaide Hills, SA
Adelaide Hills, SA
Marlborough, NZ

Rhone Valley, France
Yarra Valley, Vic
McLaren Vale, SA
Barossa Valley, SA

Mornington Pen, Vic
Martinborough, NZ
Mornington Pen, Vic
Yarra Valley, Vic
Coal River, Tas

Marlborough, NZ
Darlington Pt, NSW
Yarra Valley, Vic
Clare Valley, SA

Regional, SA
Barossa Valley, SA
Heathcote, Vic
Margaret River, WA
McLaren Vale, SA
Barossa Valley, SA
McLarenVale, SA
Barossa Valley, SA
Barossa Valley, SA

Coonawarra, SA
Margaret River, WA
Barossa Valley, SA
McLaren Vale, SA
Coonawarra, SA
Clare Valley, SA
Regional, SA
Coonawarra, SA

Tuscany, Italy
Clare Valley, SA
McLaren Vale, SA
McLaren Vale, SA
McLaren Vale, SA
Clare Valley, SA
Margaret River, WA
Montsant, Spain
Piedmont, ltaly

Margaret River, WA
Wrattonbully, SA

28
35
36
39
42
45
49
75

35
39
45
49

35
45
59
65
75

39
49
59
95

28
32
36
49
55
65
69
75
120

28
32
36
49
59
65
85
95

32
32
39
39
45
45
49
69
75

36
55

Cocktails

I K 03 K /3 KK 0O

Kir Royale
Chandon NV with a measure of Créme de cassis

(blackcurrant liqueur)

Raspberry & Mint Mojito

Fresh raspberries, lime and mint muddled with sugar syrup,
topped with Havana Club Blanco & soda water

Lychee Caprioska

A refreshing combination of lime, sweet lychee and Smirnoff
Black pot still vodka. Great on a warm afternoon or evening

Aperolitan

Here we have our own twist on the infamous cosmopolitan,
combining Absolut mandarin, Aperol, passionfruir and guava nectar.
However be careful you wont be able ro stop ar one!

Blueberry Mule

High quality Smirnoff Black pot still vodka, blueberries, citrus
and ginger beer come rogether and deliver a tantalizing and refreshing
summer cocktail which is sure to impress!

Espresso Martini

Similar to the traditional espresso martini using Kaluha,
Smirnoff Black pot still vodka and coffee, we have again put
our little twist on a classic. Introducing amaretto liqgueur and
a maraschino cherry

Envy

Zen green tea liqueur, Smirnoff Black pot still vodka and midori
shaken together with pineapple juice, lemon juice and fresh mint

Sunset Bramble

1800 Blanco Tequila mixed with lemon juice and sugar syrup
and finished with Lejay berry ligueur

Lychee & Passionfruit Martini

Tanqueray gin and Parasio lychee liqueur shaken together with
[resh passionfruit, guava nectar and lemon juice

The Epic Sours

A smooth combination of Tanqueray gin, lime and sweet sours
- pour over ice with a pinot noir float

Salt House Mai Tai

A tropical punch consisting of muddled pineapple and rop quality
rums, then topped with a coruba floar

Summer Fling

A refreshing blend of citrus, apple and passionfruit mixed with premium
Grey Goose Vodka poured over ice in a tall glass

10

14

14

14

14

14

14

14

14

14

16

16



