BAYSIDE SNACK MENU

Available 2.30 - 4.30pm

MARINATED OLIVES WITH TOASTED SOURDOUGH (v,gfo) 12

TRIO OF DIPS (v,gfo) 14
Chef’s selection served with toasted flatbread
SEASONED WEDGES (v) 16
Served with sweet chilli sauce and sour cream
CHIPS & GRAVY 14
MAPLE GLAZED CHICKEN WINGS 24

Black sesame, pickled cucumber, miso mayo

CHARCUTERIE PLATE 38

Chef’s selection of cured meats, relish,
marinated olives, aged cheddar

CHEESE & FRUIT PLATE (v) 32

Selection of local and imported cheese, quince paste,
dried fruit, wafers & lavosh

BAYSIDE BA2R AND GRILL

15% surcharge is applicable on all Public Holidays. 1.2% surcharge is applicable on all credit card transactions.
(v) vegetarian | (vo) vegetarian option | (vg) vegan | (vgo) vegan option | (gf) gluten free | (gfo) gluten free option
(A) All seafood on this menu is Australian and sourced sustainably
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