Stony Peak Brut NV 6
Wolf Blass Sparkling Brut 6.5
Martini Rose Sparkling 7
Chandon Brut NV

Moet Chandon

Veuve Clicquot

Stony Peak Chardonnay 6
Oyster Bay Chardonnay (Marlborough NZ) 9.5
Rothbury Estate Semillon Sauvignon Blanc 6
Angel Cove Sauvignon Blanc (Marlbrorough NZ) 8
Matua Valley (Hawkes Bay) Sauvignon Blanc 8.5
Oyster Bay Sauvignon Blanc (Marlborough NZ) 9.5
Lindemans Reserve Verdelho 7
Audrey Wilkinson Verdelho 9
Tulloch Verdelho 8.5
T'Gallant Pinot Grigio (Mornington Peninsula) 9.5
Audrey Wilkinson Semillon 9
Juliet Moscato 9
Stony Peak Shiraz Cabernet 6
Rothbury Estate Cabernet Merlot 6
Audrey Wilkinson Cabernet Sauvignon 9
Penfolds Thomas Hyland Cabernet Sauvignon 9.5
Ingolby Shiraz (McLaren Vale) 9
Annies Lane Clare Valley Shiraz 9.5
Matua Valley Merlot (Hawkes Bay NZ) 8.5
Lindemans Bin 40 Merlot 6.5
Oyster Bay Pinot Noir (Marlborough NZ) 9.5
Fith Leg Rose 9
Penfolds Club Reserve Aged Tawney Port 6

Atisobar our mission is to create an atmosphere to help you escape from the
rigours of the everyday.

Take time to pause and kick back with a mixture of chilled beats, a relaxed all
day menu and a carefully chosen wine list.

If you are interested in finding out more information about arranging your
own private Isobar experience for a group of friends then please talk to our
functions manager.

Whatever the moment, we look forward to seeing you next time....

Isobar supports the responsible service of alcohol.
Isobar reserves the right to refuse the entry of any patron.
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(V) vegetarian (@) glutenfree

starters
garlic bread
garlic & cheese bread

herb & cheese bread

oysters

natural w/ lemon @ 1/2 doz 14
oven roasted kilpatrick © 1/2 doz 16
aged cheddar mornay 1/2 doz 16
entrees / tappas

indian samosa (3)
w/ cucumber raita

vegetable spring roll (4) @ @
w/ sweet chilli dipper

spiced sticky pork belly ©
w/ apple & cracking salad

tempura prawns (6)
w/ garlic aioli

salt and pepper prawns (5)
w/ lime aioli & micro herb salad

marinated bbq lamb & chicken skewers @
w/ roast capsicum & onion

to share

dips platter ©
chef’s daily selection of 3 dips served with chargrilled flatbread

cheese & antipasto
roasted vegetables & chef's selection of cured meats & cheeses

seafood tasting plate
w/ king prawns, natural oysters, macadamia scallops &
salt & pepper squid

casual bites

nachos
beef & bean, melted cheese, guacamole & sour cream

wagyu beef burger
w/ lettuce, tomato, cheese, tomato chutney & fries

isobar club sandwich
w/ chicken, egg, bacon & lettuce

chicken blat
chicken schnitzel, bacon, lettuce, tomato, guacamole aioli w/ fries

traditional battered fish fillets
tartar w/ fries and salad

steak sandwich
char grilled scotch fillet w/ tomato, onion, swiss cheese & bacon
w/ fries

salt & pepper squid
w/ lemon aioli, fries & salad

tandoori chicken chimichanga
w/ green leaf salad

grilled fish of the day
w/ fries & salad

kids meals
chicken nuggets & fries
fish & fries

cheese burger & fries
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gourmet pizza

margarita pizza ©
tomato, basil, bocconcini & napoli sauce

veggo pizza
roasted capsicum, eggplant, zucchini, mushroom, feta & napoli sauce

tandoori chicken pizza
mushroom, baby spinach, onion & yogurt

crispy bacon & chorizo pizza
mushroom, baby spinach & bbq sauce

seafood pizza
marinated prawns & squid w/ goats cheese & capsicum sauce

pasta/ risotto

papadelle pasta
w/ chicken, chorizo, pea & capsicum sauce

duck risotto
w/ asian mushrooms & a ginger mirion dressing

squid & prawn spaghetti
w/ creamy garlic, mild chilli & lemon

salads

caesar salad
grilled bacon, garlic croutons & egg all tossed through our home
made caesar dressing
w/ chicken
w/ king prawns

warm vegetable salad =~ @
w/ marinated mushrooms, roast pumpkin, tomato, peas & baby spinach
tossed through garlic aioli

crunchy thai beef salad
hokkien noodle, peanuts w/ a light soy dressing

asian style bbq chicken salad
on a prawn and avocado salad w/ chilli lime dressing

mains

chicken schnitzel
scotch fillet300g @
choice of sauces

pepper sauce
diane sauce
mushroom sauce

gravy
all above meals served w/ fries & salad

steamed black mussels
tossed through chilli & basil

roasted chicken breast
on a herb & potato rosti w/ black pepper sauce

crispy skinned salmon @
w/ chorizo & asparagus salad dressed in lime aioli

beef fillet saltimbocca
medallions wrapped in prosciutto w/ spinach & cherry tomatoes

pan seared blue eyed cod
on sweet corn puree w/ baby calamari & watercress salad

sides

fries w/ aioli & tomato sauce
iso chats

garden salad

buttered vegetables

desserts

white chocolate & raspberry brulee
w/ almond biscotti

cookies & cream cake sundae
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