
M ENU
(EAT  &  DRINK )



ORDER FROM  Y OUR 
T ABL E AND W E?L L  BRING 

Y OUR M EAL  T O Y OU!

JUST  SCAN T H E QR CODE W IT H  Y OUR 
PH ONE CAM ERA OR VISIT  

AVCM ENU.COM / GARDINER

All  credi t, debi t card and M e& u mobi le order  
transactions incur  a bank  surcharge fee of 1.1% + GST . 

EFT POS and T he Pass transactions are surcharge free.

Al l  publ i c hol idays wi l l  incur  a 15% surcharge.

(ST ART ERS &  SH ARING)

OY ST ER (1) NAT URAL  | L D, L G 8
natural  oyster , pepperber ry mignonette

OY ST ERS 1/ 2 DOZ EN NAT URAL  | L D, L G                                                39
natural  oyster , pepperber ry mignonette

OY ST ERS 1 DOZ EN NAT URAL  | L D, L G                                                    69
natural  oyster , pepperber ry mignonette

CURED M EAT S | L DO , L GO                                                                             37
cured meat plate, house rel i sh, pick les, focaccia 

PADRONS | VG, L D, L G                                                                        19
padron peppers, sher ry cream, sea salt

CH IPS | L D, L G, V, VGO                                                                         13
vinegar  sal t, aiol i  

CROQUET T ES | V                                                                              20
caul i flower  cheese croquette, pick led caul i flower  

FRIED CH ICK EN | L G                                                                        18
fr ied chicken, hot honey, house pick le, mayo  

H AL L OUM I  | L G                                                                                 20
cr ispy hal loumi , blackber ry, pick led fennel, evoo 

H OUSE BREAD | L DO, V, VG, L GO                                                        18
whipped r i cotta, red pepper  romesco, pinenuts 

K INGFISH  CEVICH E | L D, L G                                                            25
piqui l lo pepper , ruby grapefrui t, radish, finger  l ime

L AM B RIBS | L D, L G 25
coffee &  koji , mayo 

OL IVES | L D, L G, V  11
mar inated local ol i ves

S& P SQUID | L D, L G 23
salt pepper  squid, lemon, gar l i c mayo  

ST RACCIAT EL L A  | L G, V                                                                  22
poached persimmon, parsley, capers, chi l i  



250G H ANGER | L DO, L G 39
pepper  sauce, béarnaise, sk in on chips 

250G PORT ERH OUSE | L DO, L G  51
pepper  sauce, béarnaise, sk in on chips

300G SCOT CH  | L DO, L G 73
pepper  sauce, béarnaise, sk in on chips

Al l  served wi th pepper  sauce, béarnaise, rusti c fr ies

(BIGGER PL AT ES)

(GRIL L )

M ARK ET  F ISH  | L DO, L GO  42
today's fi sh, ask  your  server

ROAST  CAUL IFL OW ER | L D, L G, V, VG 30
caul i flower , almond &  cur rant salsa, smoked hummus 

CH ICK EN PARM A 33
chicken parma, sugo, ham, mozzarel la, basi l , sk in on chips 

CH ICK EN SCH NIT Z EL  | L DO                                                            32
chicken schni tzel , caper  salsa, sk in on chips 

FISH  &  CH IPS 32
battered market fi sh, tar tare, cur ry sauce, lemon, sk in on chips 

SAL M ON GRAVL AX  SAL AD    26
cured salmon, far ro, radicchio, fetta,  pomegrante &  sesame dressing

CRAB SPAGH ET T I   38
crab &  prawn, cher ry tomato , lemon &  chives  

GEM  SAL AD | L DO, L GO, VO  26
crunchy leaves, cr i spy bacon, gem, parmesan, green goddess, cr i spy bread  

L AM B RIGAT ONI  | L DO 36
lamb ragu, r igatino, parmesan  

CH EESE BURGER | L DO, L GO, VO, VGO 28
classic cheeseburger , house pick les, lettuce, whi te onion,                         
mustard, sk in on chips 

(S IDES)

(SW EET )

1 for  12 | 2 for  16 | 3 for  21

FRIED BRUSSEL S SPROUT S | L D, L G, VO                                

maple &  bacon lardons

SEASONAL  GREENS | L DO, L G, V, VGO 

salted lemon, burnt butter  &  hazelnut 

SIDE ONION RINGS | V, L DO 

onion r ings, vinegar  sal t 

SIDE SAL AD | L D, L G, V, VGO

gem lettuce, shal lots, house lemon dressing   

ROAST ED PUM PK IN  | L DO, L G, V, VGO 

roast pumpk in, pepi ta spice, yoghur t 

BROW NIE 16
chocolate del i ce brownie, miso caramel, malt i ce cream

CH EESE PL AT E | L GO, V                                                                    39
cheese plate, sea salted cr isp bread, frui t paste, muscatels 

T ART E T AT IN  | V 16
apple tar te tatin, malt i ce cream *al low 20 minutes

(K IDS)

K IDS CH ICK EN | L G, L D  13
cr ipsy fr ied chicken, french fr ies, ketchup 

K IDS F ISH  &  CH IPS  13
battered fi sh, french fr ies, ketchup 

K IDS PAST A | L DO, V, VGO 13
spaghetti , house red sauce 

K IDS ST EAK  | L D, L G 15
minute steak , french fr ies, ketchup

K IDS ICE CREAM  | L G, V   5
vani l la i ce cream, chocolate sauce, 100's &  1000's 



SCAN T H E QR CODE OR H EAD UP T O 

T H E BAR T O SEE W H AT ?S ON T AP

BOT T L ES &  CANS

ASAH I  SUPER DRY 13.5

CORONA EX T RA 13.5

FIX AT ION IPA   14

H AH N PREM IUM  L IGH T  11.7

H EAPS NORM AL  QUIET  X PA  11.5

H EINEK EN 0.0                      10.5

T W O BAY S GFB DRAUGH T  14

X X X X  GOL D                      12.5

W H IT E CL AW                      14.5
(L IM E, M ANGO)
\

SOM ERSBY  CIDER                     13.5
(APPL E, PEAR)

ON T AP 

W H AT 'S ON

SUNDAY  ROAST

$38 rotating roast

every Sunday from 12pm unti l  sold out

(V) Vegetar ian  |  (VO) Vegetar ian Option 
(VG) Vegan  |  (VGO) Vegan Option 

(L G) L ow Gluten  |  (L GO) L ow Gluten Option
(L D) L ow Dai ry  |  (L DO) L ow Dai ry Option

Please inform a team member  i f you have al lergies or  intolerances. 

W e?l l  do our  very best to accommodate them, but as our  menu is prepared 
freshly in k i tchen, there may be trace al lergens. Due to this, please note that 
we are unable to ensure Gluten Free and/ or  Dai ry F ree, however  we do offer  

L ow Gluten and L ow Dai ry meals and options.



M R M ASON SPARK L ING 13  63
CUVEE BRUT  NV M ulti  Regional, AUS

M OUNT  PARADISO PROSECCO NV 14.5 70
M urray Dar l ing, SA

BIRD IN  H AND SPARK L ING Adelaide H i l ls, SA 82

CH ANDON BRUT  NV Y ar ra Val ley, VIC 17 82

M OET  &  CH ANDON   27 130
IM PERIAL  BRUT  NV Epernay, F rance 

VEUVE CL ICQUOT  180
Y EL L OW  L ABEL  BRUT  NV  Reims, F rance

RUINART  ROSE NV Reims, F rance 285

DOM  PERIGNON BRUT  595
VINT AGE 2013 Epernay, F rance 

VIVO M OSCAT O River ina, NSW     14.5 23 70

DOT T IE L ANE SAUVIGNON BL ANC 13 20.5 63
M ulti  Regional, AUS

M IL L  FL AT  SAUVIGNON BL ANC 15 24 73
M ar lborough, NZ

GABBIANO PINOT  GRIGIO Delle Venezie, I taly 14.5 23 70

PAL OM A RIESL ING Clare Val ley, SA 15   24         73

ANT  M OORE PINOT  GRIS  M ar lborough, NZ 73

APH EL ION 'W EL K IN ' 75
CH ENIN  BL ANC Adelaide H i l ls, SA

L OST  W OODS CH ARDONNAY  15.5 25.5 74
L imestone Coast, SA 

M OUNT ADAM  'F IVE-F IFT Y ' 16.5 27 79
CH ARDONNAY  Eden Val ley, SA

GIANT  ST EPS SINGL E VINEY ARD    155
'T ARRAFORD' CH ARDONNAY  Y ar ra Val ley, VIC

ST ONIER CH ARDONNAY  M ornington Peninsula, VIC 85

DOM . T H IERRY  M OT H E 28 46 135
CH ABL IS AC Burgundy, F rance 

(SPARK L ING) SM  L G BT
APEROL  SPRIT Z 21.5
Aperol, Spark l ing, Soda, Orange

H UGO SPRIT Z 21.5
Elder flower  L iqueur , H ouse Spark l ing, Soda, L emon, M int

L IM ONCEL L O SPRIT Z 21.5
L imoncel lo, Prosecco, Soda

BERRY  H IBISCUS SPRIT Z  21.5
Peach, W i ld Ber ry, Prosecco, H ibiscus

M ARGARIT A 24.5
100% Blue Agave T equi la, T r iple Sec, L ime, Salt

T OM M Y 'S M ARGARIT A 24.5
100% Blue Agave T equi la, L ime, Agave

SPICY  W AT ERM EL ON M ARGARIT A 25.5
100% Blue Agave T equi la, T r iple Sec, Agave, W atermelon, L ime

PORNST AR M ART IN I  24.5
Vani l la Vodka, Passionfrui t l i queur , L emon, Passionfrui t wi th a side of spark l ing

AM ARET T O SOUR 24.5
Amaretto, W hiskey, L emon, Bi tters

Y UZ U SUN DAZ E  25.5
Four  Pi l lars Y uzu Gin, Aperol , M ango, L emon

T EQUIL A JUNGL E BIRD 25.5
100% Blue Agave T equi la, Del M aguey Vida M ezcal, Pineapple, A lmond, L ime, Bi tters

PEACH  VEL VET 25.5
Gin, Aperol , S teinbok  Peach, L emon

L Y CH EE M ART IN I  25
Vodka, L ychee L iqueur , L emon, L ychee 

ESPRESSO M ART IN I  24.5
Vodka, Coffee L iqueur , Cold Dr ip Coffee

COSM OPOL IT AN 24.5
Vodka, T r iple Sec, L ime, Cranber ry

M OJIT O 24.5
W hi te Rum, L ime, M int, Soda

FRENCH  M ART IN I 24.5
Vodka, Raspber ry L iqueur , Pineapple, L ime

NEGRONI  24.5
L ondon Dry Gin, Campar i , Vermouth 

L ONG ISL AND ICED T EA 28
Vodka, Rum, T equi la, Gin, T r iple Sec, L emon, Cola

(NON-AL COH OL IC COCK T AIL S)

SIPPIN ' PRET T Y 16.5
M abel 0%, Vani l la, Passionfrui t, L emon

M EL ON DOL L AR BABY 16.5
M abel 0%, Agave, L ime, W atermelon, T abasco

(W H IT E) SM  L G BT

(COCK T AIL S)



(ROSÉ) SM  L G BT

H EART S W IL L  PL AY  ROSE M ulti  Regional, AUS 13 20.5 63

BERT AINE ET  F IL S ROSE Aud Val ley, F rance 70

CH AT EAU D 'ESCL ANS 112

W H ISPERING ANGEL  ROSE  Provence, F rance

SUD ROSE L anguedoc, F rance    74

SUD ROSE M AGNUM  L anguedoc, F rance 15 24 140

ST ORM  &  SAINT  PINOT  NOIR 15.5 25.5 74
Y ar ra Val ley &  Bendigo, VIC

ST  H UBERT S PINOT  NOIR 16.5 27 79
Y ar ra Val ley, VIC

AM EN BREAK  CROM W EL L  80
BASIN  PINOT  NOIR Central  Otago, NZ

L EVANT INE H IL L  EST AT E PINOT  NOIR 145
Y ar ra Val ley, VIC

M ARQUES DE T EZ ONA 14.5 23 70
T EM PRANIL L O Casti l la-L a M ancha, Spain

T EL L URIAN REDL INE SH IRAZ  16   25.5  77
H eathcote, VIC

PONT ING 'T H E PINNACL E' SH IRAZ 77
M cL aren Vale, SA

PENFOL DS ST  H ENRI  SH IRAZ 160
M ulti  Regional, SA

H ENRY  &  H UNT ER   13.5   22.5 65
SH IRAZ  CABERNET  M ulti  Regional, AUS

RY M IL L  'T H E Y EARL ING' 70 
CABERNET  SAUVIGNON  Coonawar ra, SA

L A BOCA M AL BEC  16 26.5 77
M endoza, Argentina

(RED) SM  L G BT
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