
Bar Food
oysters

claire de lune, bouton batemans bay, nsw 4.50 each

sydney rock pambula, nsw 4.00 each

pacific coffin bay, sa 4.00 each

half dozen tasting of above 25

dozen tasting of above 49

29

19

ocean trout tartare, horseradish crème fraîche, lemon oil 19

yamba king prawn ceviche, garlic, chilli, lime, baby basil 19

yellow fin tuna, preserved lemon, salsa verde 19

sharing plate of above 38

appetisers

san daniele prosciutto, grissini 16

locally produced smoked salmon, pickled fennel, capers 16

fried clarence river calamari, rocket, aioli 16

pumpkin, pinenut and goats cheese arancini 16

sharing plate of above 32

25

25

23

hand cut chips with murray river salt 9

manta ‘angel’ chips with truffle oil and parmesan 15.5

selection of hand made ice cream and sorbet 15

selection of hand made petit fours and macaroons 12

28selection of local and imported cheeses, lavosh, pear, orange blossom 
honey and walnuts

braised pork shoulder and chestnut polpette, ligurian olives, tomato 
and basil

dessert and cheese

sour dough crumbed sydney rock oysters, pan-fried in olive oil 
with preserved lemon and caper aioli (half dozen)

raw

steamed black mussels, vongole, chilli, garlic, grape tomatoes and 
toasted sourdough

substantial

pan-fried king prawn cutlets, white wine, garlic, parsley and potato 
puree

blue eye carpaccio, capers, shaved fennel, radish, orange



Wine By The Glass

Sparkling Wine 125ml

05 Chandon ‘Blanc de Blanc’ Yarra Valley, Vic 14

07 Brown Brothers ‘Limited Release’ Shiraz Heathcote VIC 14

Champagne
nv Veuve Clicquot Brut Reims, France 26

White Wine 150ml

08 Cargo Road Riesling Orange NSW 13

09 Hunter’s Sauvignon Blanc Marlborough NZ 12

09 Cape Mentelle Sauvignon Semillon Margaret River WA 12

10 Piggs Peake ‘Silk Purse’ Verdelho Hunter Valley NSW 13

08 Heidler ‘Siegel’ Gruner Vetliner Kamptal Austria 13

09 Pear Tree ‘Milk Maids’ Pinot Gris Orange NSW 13

08 Manta ‘By Farr ’ Chardonnay Geelong VIC 14

06 Tomboy Hill ‘Garibaldi Farm’ Ballarat VIC 17

Red Wine
08 Manta ‘By Farr’ Pinot Noir Geelong VIC 15

06 Waitiri Creek Pinot Noir Central Otago NZ 23

07 Kalleske ‘Old Vine’ Grenache Barossa Valley SA 21

08 Two Hands ‘Angels Share’ Shiraz McLaren Vale SA 14

08 Shaw and Smith Shiraz Adelaide Hills SA 18

08 Cape Mentelle ‘Trinders’ Cab Merlot Margaret River WA 13

06 Chain of Ponds ‘The Amadeus’ Cabernet Adelaide Hills SA 17

Beer
Corona Mexico 9

Peroni Italy 9

Peroni Leggera Italy 9

Leffe Belguim 9

Stella Artois Belguim 9

Becks Germany 9

James Boags Premium Launceston, Tas 8

James Boags Premium Light Launceston, Tas 7

Coopers Pale Ale Adelaide SA 8

Murray's 'Whale Ale' Port Stephens NSW 8

James Squires Pilsner Sydney NSW 8

Lord Nelson 'Old Admiral' Ale Sydney NSW 9

Soft
Soft drinks 5

Juices 5

500ml / 1L

S.Pellegrino 5.5 / 9.5

Acqua Panna (still) 5.5 / 9.5

Mocktails 11

Passion'ito

Fresh passion fruit and mint mixed with apple juice and top up

 with lemonade

Forest Berry

Crushed blackberries, raspberries, and stawberries blend with 

cranberry juice



Cocktails 16

Manta Martini

Summer Breeze

Luxury Pomegrenate Cosmopolitan

Treuse And Surrender

Hard Candy

Manta Sunset

Pink Grapefruit Margarita 

Ginger Sapphire

Polish Passion

Luxury French Martini 

Espresso Ice Cream Martini

Champagne Cocktails
05 Chandon ‘Blanc de Blanc’ 16

nv Veuve Clicquot 28

Manta Bellini

Peach Bellini

Vanilla infused Belvedere vodka shaken with fresh passionfruit pulp 
and a trickle of caramel and vanilla syrup.

Muddled pinneapple and ginger mixed with Bombay Sapphire gin, 
Canton ginger liqueur, pineapple juice, a hint of lemon juice. 

A refreshing blend of fresh watermelon, blueberries and raspberries 
shaken with cranberry juice, Belvedere vodka and Chambord. Shaken 
and poured long over ice.

Belvedere Cytrus vodka shaken with Grand Marnier and organic 
pomegranate juice, straight with fresh pomegranate.

Muddled cucumber and basil mixed with Martin Miller's gin, green 
Chartreuse liqueur, apple juice, a hint of lemon juice served straight 
up in a martini glass.

Our own home made coffee ice cream and coffee liqueur, with your 
choice of Belvedere vodka, Ten Cane Rum, Hennessy Cognac VSOP or 
Patida Silver Tequila, served in a martini glass.

Freshly pressed raspberries and Chambord topped with champagne 
or sparkling wine

A light palate cleansing blend of fresh peaches and peach liqueur 
topped with champagne or sparkling wine 

A blend of Belvedere vodka shaken with Chambord and lengthened 
with pineapple juice.

A twist on the traditional margarita. Freshly muddled pink grapefruit 
and lime shaken with gold Herradura tequila, Cointreau and a dash 
of campari. 

Peach nectar combined with aperol liqueur, Belvedere Vodka, a  
touch of fresh lemon juice strained in a martini glass, served with 
cinamon sugar rim and maraschino cherry.

A Manta twist of the old classic daiquiri. Ten Cane Rum with fresh 
blood orange, lime juice and Aperol liqueur. Served straight up with 
blood orange candy.

Freshly crushed lychees and lemongrass shaken with Belvedere vodka 
and apple juice, straight up in a martini glass.



Vodka
10

Belvedere 'Intense' 15

9

Chopin 13

14

Wyborowa 'Exquisite' 14

12

12

12

Gin
11

8

14

12

14

Rum & Cane Spirit
11

8

9

12

12

9

9

Tequila
13

18

18

Scotch Whisky
8

10

12

11

Skye 11

Highland 11

Speyside 11

Speyside 13

Old Islay 19

Other Whiskey
10

9

9

9

10

9

12

Gentleman Jack' by Jack Daniels 15

Belvedere Orange

Patrón silver

Belvedere

Absolut

Belvedere Black Raspberry

Partida Blanco

Herradura Añejo

Makers Mark

Basil Hayden's 'Small Batch' 8yr

Jim Beam 'Black Label'

Jack Daniels

Wild Turkey

Canadian Club

Talisker 10yr

Glenfiddich 12yr

Jameson

Laphroig 10yr

Glenmorangie 10yr

Macallan 18yr

Chivas Regal 12yr

Johnnie Walker Black Label

Famous Grouse

Havana Club Añejo 7 Años

Bundaberg UP

Havana Club Añejo Blanco

Havana Club Añejo Reserva

J & B Rare

Hendricks

Sagatiba Silver Cachaça

Grey Goose

Gordon's

Belvedere Citrus

Mount Gay 'Eclipse'

Bombay Sapphire

Martin Miller's

Tanqueray 10

10 Cane



Aperetif
9

9

9

9

9

9

9

Grappa & Aqua Vitae
Friuli Italy 9

Friuli Italy 14

Friuli Italy 11

Piedmont Italy 22

Uberach France 12

Uberach France 12

Poire William Bertrand Uberach France 18

12

1997 Victor Gontier Calvados Domfrontais 17

29

Cognac & Armagnac
14

18

26

45

65

11

16

23

29

Fortified
11

13

15

Taylors 20yr old Tawny 20

9

38

Sherry
Delgado Zuleta La Goya Manzanilla 9

Sacristia de Romate Amontillado 'N.P.U.' 15

Hidalgo Oloroso Seco 11

Sacristia de Romate Oloroso 'Don Jose' Reservas 18

Hidalgo Pedro Ximenéz 'Viejo Triana' 11

Château Tariquet Folle Blanche BA

Paul Giraud Très Rare

Hennessy Paradis

Richard Delay Vieux Marc du Jura 

Paul Giraud Napoleon

Normandin Mercier Vieille Fine

Chambers Rutherglen Muscat

Galway Pipe

Mr Pickwicks ‘Particular Port’

Penfolds Grandfather

Mirabelle Bertrand

Fleur di Bière Bertrand

Brancaia ‘Wood Aged’

Nonino ue Uvarossa

il Pirus di Nonino

Il Moscato di Nonino

Aperol

Dubonnet

Cinzano Rosso

Cinzano Bianco

Campari

Renier XO

Adrien Camut Calvados Pays D’Auge Privilege 18yr

Campbell’s Rare ‘Isabella’ Tokay

1979 Comtes de Lamaestre BA

1981 Domaine du Jouanchiot GBA

1970 Castarède GBA

Pimms

Noilly Pratt



Digestifs
9

9

12

10

Dom Benedictine 10

4.5

4.5

4.5

4.5

4.5

4.5

4.5

4.5

9.5

10

4.5

4.5

4.5

4.5

4.5

4.5

6.5

11

16

17

17

17

17

17

Latte

Espresso

Double Espresso

English Breakfast Tea

Classic 

Earl Grey Tea

Liqueur Coffee

Rich Blue

Cigarettes by Davidoff

Slim Gold

Gold

Slim Classic

Iced Coffee

Affogato

Affogato Liqueur

Jasmine Green Tea

Chamomile Tea

Mint Tea

Madagascan Vanilla Black Tea

Iced Tea

Cappuccino

Long Black

Macchiato

Hot Chocolate

Tea by T2 

Coffee by Di Lorenzo

Flat White

Chartreuse (Green)

Canton Ginger Liqueur

Averna

Amaro Montenegro


