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COCKTAILS

MARGARITA 21

tequila, Cointreau, lime

OLD FASHIONED 21

bourbon, bitters, sugar

ESPRESSO MARTINI 25
vodka, Tia Maria, espresso

COSMOPOLITAN 22

vodka, Cointreau, cranberry, lime

LONG ISLAND ICED TEA 24

vodka, gin, rum, tequila, Cointreau,
lemon, Coke

PORNSTAR MARTINI 22

vodka, passionfruit, vanilla, lime,
Prosecco

Please ask our staff for our full cocktail list.
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BEER
DRAUGHT

LORD NELSON OLD ADMIRAL

GREAT NORTHERN SUPER CRISP LAGER
YOUNG HENRYS NATURAL LAGER

YOUNG HENRYS NEWTOWNER PALE ALE

LORD NELSON THREE SHEETS PALE ALE
HAWKE'S LAGER

HAWKE'S PATIO PALE ALE

BENTSPOKE SHIFTERS

CAPITAL BREWING CO. COAST ALE

APPLE THIEF GRANNY SMITH APPLE CIDER

BOTTLES

425ML $11
560ML $14

JAMES BOAG'S LIGHT 9
PERONI LEGGERA 9
HAHN SUPER DRY 10
PURE BLONDE 10
CORONA 11
PERONI NASTRO AZZURRO 11
CROWN LAGER 12
JAMES BOAG’'S PREMIUM 12
ASAHI SUPER DRY 12
LITTLE CREATURES PALE ALE 12

CAPITAL BREWING CO. GINGER BEER 13
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ALL DAY DINING

MARBLE & GRAIN

MORTS. BRADDON



AVAILABLE 10AM TO 1GPM FOR OUR FULL WINE LIST, PLEASE ASK STAFF

ALL DAY DINING CHAMPAGNE & o
ousnees vy (eacw o= 7 GPARKLING ? 4

OYSTERS KILPATRICK (EACH) . °F.6FMP Morgan’s Bay Sparkling Brut 11 35
shaved smoked bacon, classic Kilpatrick Cuveée
sauce Fi Pink M t 12 48
BREAD & BUTTER ™ 12 tore Fank Hoscato —
sourdough bread, smoked butter, Vedova Prosecco DOC
rosemary garlic oil, local olives,
pickles 12 Veuve d’Argent Blanc de Blancs 14 55
M&G FRIES (°F/6FNFY Moét & Chandon Brut Impérial - 145
house seasoning
STUFFED GREEN OLIVES P 14
fried chorizo-stuffed Sicilian olives WHITE WINE
PARFAIT . . . 22
chicken liver, port jelly, pistachio, Morgan’s Bay Semillon Sauvignon 11 35
toasted sourdough Blanc
CROQUETTES (3 PIECES) ™7 24 . 13 54
braised beef short rib, smoked tomato Isabel Estate Sauvignon Blanc 14 52
chutney Bleasdale Pinot Gris
TRUFFLE PARMESAN ARANCINI (4 18 . r . . 14 54
PIEQES) %Fwe Nick 0'Leary Riesling
aioli <0 Cape Mentelle Chardonnay 14 54
BEEF TARTARE (°F/6F:P)
raw grass-fed beef, condiments Tar & Roses Chardonnay 18 80
TUNA CRUDQ (A-PF/GF.NF) 34 ”
Aleppo pepper, citrus vinegar, red RUSE WINE
onion, capers
M&G CHARCUTERIE BOARD %"P 36 Nick 0’Leary Rosé 13 52
jamon serrano reserva, LP’s saucisson
sec, Quattro Stelle beef bresaola,
house-smoked pancetta, country terrine,
grissini, pickles, sourdough RED WINE

Morgan’s Bay Shiraz Cabernet 11 35
AVAILABLE 10AM TO 10PM Eden Road Pinot Noir 16 65
CLASSICS Devil’s Staircase Pinot Noir 17 68
M&G CHEESEBURGER O 24 Smith & Hooper Merlot 12 54
160g grass-fed beef, American cheese, ’ Y
mustard, pickles, potato bun, fries QZECignIRe Gables® Cabernet 12 58
CLUB SANDWICH P ; . ;
grilled chicken, bacon, lettuce, 26 Clonakilla Hilltops Shiraz 16 75
tomato, egg, cheddar cheese, aioli, Hentley Farm Shiraz 17 80
fries 28
BEER-BATTERED FISH ‘N’ CHIPS (°F-I.NP)
chips, tartare sauce, lemon DESSERT
CHICKEN CAESAR SALAD P 28
grilled chicken, poached egg, crispy WINE
bacon, cos lettuce, croutons, parmesan
M& STEAK FRITES (¢F:NF 38 . .
200g sirloin, red wine jus, Café de Mr Riggs Sticky End 12 48
Paris Yalumba FSW Botrytis Viognier 15 64

I il ‘
A surcharge of 10% applies on Sundays and 15% on public holidays. M A R B L E & G R A I N

A=Australian Seafood, DF=Dairy Free, GF=Cluten Free, I=International o
Seafood, NF=Nut Free, V=Vegetarian MORT = BRADDON
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