
THE COLLECTION BAR
PRESENTS

THE COLLECTION BAR
PRESENTS

The Smokehouse
Classic × $9

SHORT RIB AND SMOKED SIRLOIN GROUND PATTY, 
DILL ONION STEAMED AND CHAR-GRILLED FOR A 
CRISP BEEF TASTE LIKE NO OTHER. WITH GRILLED 

CHEESE AND SIGNATURE BURGER SAUCE.

BBQ TEMPEH
CHEESEBURGER (V) × $12

HICKORY SMOKED TEMPEH PATTY, DILL STEAMED 
ONIONS, AMERICAN CHEESE, DILL PICKLES, 

SIGNATURE BURGER SAUCE. 
(V) IT’S OK! THIS NEVER HAD A FACE.

VEGETARIANS UNITE!

ALASKAN KING
CRAB ROLL × $17

ALASKAN KING CRAB, GARLIC BUTTER, TARRAGON, 
BUTTER LETTUCE.

The BIG QUACK × $11
PEKING DUCK PATTY, SPRING ONION, CUCUMBER, 

PICKLED CARROT + HOISIN MAYO.
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Cheese slice -- $1       LETTUCE -- $1 
Grilled pineapple -- $1.5
Gluten free bun -- $1.5

kaiser Flesch Bacon -- $1.5
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Buffalo Chicken
Sandwich × $11

BUTTERMILK FRIED CHICKEN SOAKED IN FRANK’S RED 
HOT, CELERY SALT, LETTUCE, BLUE CHEESE MAYO.

The fob × $15
BLACKENED SNAPPER FILLET, PICKLED

RED CABBAGE, DILL MAYO.

The Supreme jerk × $12
CHARGRILLED JERK CHICKEN WITH HOMEMADE JERK 

SEASONING, PICKLED RED PEPPERS.

The hapa × $14
PANKO CRUSTED BEEF, ICEBERG, AMERICAN CHEESE, 
UMAMI MAYO, PINEAPPLE, SPAM, DC MAMBO SAUCE.
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Crunchy Beer
Battered Fries

Beer battered fries with chipotle mayo 
(your choice of sea salt, old bay or salt and 

vinegar)

$9

Gunpowder
Onion Rings

Buttermilk soaked onion rings with 
signature gunpowder seasoning.

$9

Chilli Fries
or Nacho

Hickory smoked beef rib and Guinness chili 
with french fries or nachos.

$15

Mac n Cheese 
Croquettes

Panic crusted three cheese macaroni 
croquettes with chipotle mayo

$13

Jalapeño Poppers
Cream cheese filled jalapeños battered 

and fried with chipotle mayo.

$13
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Served with house-made blue cheese 

sauce and celery sticks, they make for a 

great share appetiser, 

$13 HALF-DOZEN

$24 CHEEKY DOZEN
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SIDESSIDES THE WINGSTHE WINGS

× Burgers ×× Burgers ×

EXTRASEXTRAS

DESSERT
--

“I can’t eat anymore i’m full”

“DO YOU WANT DESSERT?”
“YES!”

CHECK OUT OUR BLACKBOARD

FOR TODAY’S SPECIALS!
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Burger 
Wars

--

enter our soon to be 

famous hall of
fame / shame & create 

Yourself a Magnificent
meatY tower!

--

Simply start with 
our smokehouse 

classic + Add extra 

patties with cheesE
at just

$5 PER PATTY
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Fancy 
Steak Night 
Wednesdays

--

250g Smoked
mesquite sirloin 

with two daily sides
--

Plus your choice of

bearnaise or 
whiskey bbq glaze or 

stilton butter
--

$15
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TRY THIS
--

soup of the day? vodka! 

Our Bloody F**KIN’ MARY 

made with super fine tomato 

liquor comes as standard 

with Vodka or with your 

choice of house spirit

+ 2 Garnishes standard

$25
--

Want more? 

pimp your drink and

 enter garnish wars!
Deep fried pickle $3

3 x Onion Rings $2

Crispy Fried Bacon $3

cheese Stuffed jalApeñoS $2
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All burgers available with your choice of 
brioche, damper or gluten free buns
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SUNDAY SIP
AVAILABLE 12PM-5PM SUNDAY ONLY

--

$1  WINGS
$9 STANDARD BLOODY MARY

$5 TINNIES
--

SUNDAY SIP
AVAILABLE 12PM-5PM SUNDAY ONLY

--

$1  WINGS
$9 STANDARD BLOODY MARY

$5 TINNIES
--



THE FISHHOUSE 
PUNCH

--
Bring your buddies to help with this one. Not 

just for the size. The Fish House Punch comes 
from a bygone day when non alcoholic mixers 

were used sparingly, a mere block in the road to 
more booze. 

RECIPE -- Brandy, Jamaican rum, peach liqueur, 
maraschino, lemon juice, raw sugar and 

sparkling wine. 
--

Serves 4 

$80
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Cucumber 
BubbleBath

--
Forget your troubles as you slip into a gin steeped 

bubble bath built for two.  
RECIPE -- Homemade cucumber gin, elderflower 

liqueur, lime juice, orange flower water and 
sparkling wine. As if it wasn't cool enough, we 

decided to top it up with cucumber air.
--

Serves 2

$35
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NITRO ESPRESSO 
MARTINI  ×  $19

As Melbourne as a moustache on a fixie, this 
cold drip concoction is supercharged with 

N20. A hint of dry roast and cacao. 
Recipe -- a closely guarded secret. 

NEW CUBAN  ×  $19
Audrey Saunder’s modern classic revamped 

and sipped through a dehydrated vanilla 
straw, why? Science.  

Recipe -- Bacardi 8 rum, fresh lime, raw sugar 
and mint shaken and topped with prosecco.   

THE FARMERS
DAUGHTER  ×  $19

While your initial introduction is abrupt and 
intense, keeping you on a defensive back foot 

and fumbling for a pick axe, with every 
moment and subsequent revisit her grip will 
soften. Before long you won’t remember life 

before her. 
Recipe -- Yellow Chartreuse, gin, fresh 

strawberry, fresh lemon, raw sugar. 

THE BIG CHIEF  ×  $19
The lingering art of the burley Bostonian 

still confuses people. Surely vinegar 
cannot taste good in a cocktail. But as every 

large cube of ice sinks into a strawberry 
sea, another heart is won. 

recipe -- Strawberries, cognac, vanilla syrup, 
lemon juice and balsamic glaze.

LAPHROAIG 
PROJECT  ×  $21

Sweet and smokey like a kiss from grandma. 
Powerful yet delicate, like a troupe of 

linebackers performing Swan Lake. This drink 
is a monster and a sweetheart.

recipe -- Green and yellow Chartreuse, 
maraschino liqueur, Laphroaig Qtr Cask, 

fresh lemon, peach bitters

THE BOURBON
LATTE  ×  $19

Be fooled not by the name. A coffee this 
drink is not. 

Recipe -- Bourbon, vanilla and marzipan syrup, 
balanced out by our secret spiced infusion 

and Angostura bitters, served long in an old 
fashioned milk bottle. 

TT  ×  $19
Lemon pie in a glass, just like mama

used to makE. 
Recipe -- Lemon curd, lemon juice, gin and 

fresh mint.

SURPRISE ME  ×  $19
Are you a big fan of the mojito? Wonderful! 
Here’s something completely different. This 

marvellous mix will give a good shake to 
your taste buds. It’s sweet, sour, herbal and

beautifully complex.
Recipe -- Green Chartreuse, Zubrowka bison 
grass vodka, lemon juice, raw sugar and egg 
white. Served up and sprayed with Angostura 

bitters for sex appeal.

TIERRA DEL FUEGO  ×  $19
Like fire and ice this tipple is spicy

and refreshing. 
Recipe -- Pomegranate tequila, fresh lime, 

homemade ginger syrup, raw sugar, 
aromatic bitters 

THE RUM DIARY  ×  $19
Hunter S. Thompson’s alcoholic, literary 

romp through the Caribbean presented in the 
form of an interpretive dance on the 

palette. Bold, refined, bitter and twisted, 
whilst short and to the point. 

Recipe -- Angostura 1919, Pedro Ximenez 
sherry, Angostura bitters, grapefruit twist. 

VIOLET HOUR IN 
BLOOM  ×  $20

Our tip of the hat to the blooming ice block 
and the Chicago bar that pioneered. Our 

Collection classic is brought to life as the 
orange blossom cube of ice melts.

Recipe -- Gin, elderflower liqueur, creme de 
violette, lemon juice and orange bitters 
served over an orange water flavoured

ice cube

EL CANGREJO  ×  $19
Don't worry, we can't pronounce it either. 
This cocktail screams Mexico so loud that 
you'll grow a sombrero while drinking it. 

recipe -- Chili infused tequila, fresh 
pineapple, lime and our legendary homemade 

ginger syrup.

CHILL FIZZ  ×  $19
Wash away the stress of the day with this 

delightful elixir.
recipe -- Gin, elderflower liqueur, lemon 

juice, orange bitters, rose water and 
carbonated camomile tea. Served on the 

rocks with dehydrated roses. 

GRASSHOPPER   ×  $19
Our version of the classic cocktail on 

steroids. A potent after-dinner potable. 
recipe -- Homemade cognac based creme de 

menthe, Mozart dark chocolate liqueur, 
fresh cream

BLOODY F**KIN’
MARY  ×  $25

made with super fine tomato liquor comes as 
standard with Vodka or with your choice of 

house spirit + 2 Garnishes standard.

-- Want more? -- 
pimp your drink and
 enter garnish wars!

Deep fried pickle $3
3 x Onion Rings $2

Crispy Fried Bacon $3
cheese Stuffed jalepeno $2

Draught
4 Pines Kolsch  ×  $8

Feral Hop Hog Pale Ale  ×  $8.5
Brookvale Union apple Cider  ×  $8.5

Rotating Beer  ×  $8.5

Bottled
My Wife’s Bitter  ×  $10

Sierra Nevada  ×  $10
holgate pilsner  ×  $10

Abita Amber  ×  $11
Stone & Wood Pacific Ale  ×  $10

asahi  ×  $9
Mountain goat summer ale  ×  $9.5

Tinnies  ×  $8
Growler American Brown Ale  ×  $10

Cider
Napoleon & Co Pear  ×  $9.5
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Red
BAY OF STONES CABERNET 

SAUVIGNON 
$8 Glass   ×  $37 Bottle

HOMESTEAD RED CABERNET MERLOT
$11 Glass   ×  $50 Bottle

WOODS & MATTHEWS PINOT NOIR
$10 Glass   ×  $45 Bottle

DRY STONE SHIRAZ
$10 Glass   ×  $45 Bottle

White
BAY OF STONES SAUVIGNON BLANC

$8 Glass   ×  $37 Bottle

INVIVO SAUVIGNON BLANC
$10 Glass   ×  $45 Bottle

WOODS & MATTHEWS PINOT GRIS
$11 Glass   ×  $50 Bottle

LOGAN CHARDONNAY
$10 Glass   ×  $45 Bottle

Sparkling
BAY OF STONES BRUT

$8 Glass   ×  $40 Bottle

SAM MIRANDA PROSECCO
$11 Glass   ×  $50 Bottle

MUMM CHAMPAGNE
$80 Bottle
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