0SSCO'S

CAFE BAR GRILL

Our menu brings locally sourced ingredients to life with global inspiration - from bar bites to share plates
and the best from the grill. Here, good food and great company come together, to create shared memories.

Small & Social

Rossco’'s House Marinated Toolunka Creek Olives V, VG, GF,bF 1
Turkish Bread from Rossco’s Grill v 15
o Hummus | Whipped Feta w Smoky Capsicum o
Soft-Shell Tortillas

o Crispy Fish, Lime Slaw & Jalaperio Crema (2)

o Sticky Pork Belly, Pickles & Sesame (2)
Spiced Tempura, Cauliflower & Buffalo Aioli v.vc 12
Burrata, Pressed Watermelon, Basil Oil & Flatbread Wafers v 16
Salt & Pepper Calamari, Preserved Lemon Aioli ©oF 20
Grilled Halloumi, Honey, Oregano & Toasted Almonds (2) Vv 18
Mustard Rubbed Beef Skewers (2) cF oF 18
Noosa Meat Platter - Selection of Handcrafted Smoked & Cured Shaved Meats,  crF,oF 36
Grilled Bread, House Pickles & Relish
Rossco’s Classics & Mains
Chicken Parmigiana, Chips & Napoli 29
Battered Reef Fish, Fries & Tartare or 29
Wagyu Beef Burger, Cheddar, Tomato Jam & Fries 26
Fried Chicken Burger, Chipotle Mayo, Salad Leaves & Fries 24
Crispy Pork Belly, Fennel Slaw, Crushed Potatoes & Smoky BBQ or 36
Crafted Penne Pasta, Olive Qil, Parmesan & Charred Mediterranean Veg v,or 32
Bolognese Linguine — "Ragu di Carne Misto", Tomato, Chilli Salsa & Pecorino 34
Rossco’s Grill *served w fries, salad, & your preference of sauce or mustard
250g Tasmanian Wagyu Rostbiff *6+ MS  ¢r,oF 46
200g Locally Sourced Eye Fillet Local — grain fed  cr0F 50
300g Kilcoy Rib Fillet — grass fed cr, orF 52
300g Victorian Lamb Loin Skewers (2) c¢roF 39
Rossco’s Mixed Grill cF,oF

Rump steak, pork & fennel sausage, lamb loin skewer, chicken picatta, jus & smokey BBQ sauce 48

e Sauces: green peppercorn | red-wine jus | garlic butter | mushroom | mustard

Rossco’s menu is subject to change based on seasonality and the availability of locally and nationally sourced produce.
Please advise our team of any dietary requirements, and we will discuss these directly with the chef.
Public holidays and Sunday’s will incur a 10% surcharge on menu items.



For The Middle *built to share between 2 - 4 guests

Sovereign Slow-Roasted Lamb Shoulder, Lemon-Roasted Potatoes, cF, oF, yoghurt on side 78
Peri-Peri Spiced, Portuguese Grilled Chicken (whole), Lemon & Charred Veg ¢cF.oF 54
12Hr Braised Cape Grim Beef Shortribs, Paris Mash & Maple Roasted Carrots ¢ 78
Locally Sourced Tomahawk — grass fed, approx.1.1kg  cF, porF 110
Sides
Fries, Rosemary Salt & Aioli v.crF 10
Creamy Paris Mashed Potatoes 12
Roasted Chevallum Farm Grilled Mushrooms & Garlic Butter v.cr 12
Lockyer Valley Greens, Garlic Butter & Almonds Vv, Gr,bF 12
Greek Village Salad, Olives, Tomato, Cucumber & Oregano-Lemon Dressing V. GF, DF, no cheese 16
Rocket, Pear & Parmesan Salad, Pecans, Balsamic & Olive Qil V, GF, DF, no cheese 16
Garden Salad Leaves, Herbs & House Dressing V. cr oF 16
Something Sweet To Finish
Sticky Date Pudding, Bourbon Butterscotch & Vanilla Ice-Cream v 16
Basque Cheesecake & Berry Compote Vv.crF 16
Chocolate Brownie, Chocolate-Mocha Sauce & Vanilla Ice Cream Vv 16
Dessert Share Platter - Chef’s Selection of Desserts, Great for 2 Guests Vv 25
Affogato, Espresso & Vanilla Ice-Cream v.crF 10
e Add A Liqueur: Cointreau | Liquor 43 | Bailey’s | Frangelico 6
Our Selection of the Best Farmhouse Cheeses, Grapes, Quince Paste & Lavosh Tpc 19
*ask our team for current cheese selections — Approx. 65g per piece 2pcs 28
3pcs 34
For The Kids *includes vanilla ice cream
Penne Pasta Bolognaise 14
Grilled Chicken, Fries & Tomato Sauce GF 14
Battered Fish, Fries, Lemon & Tomato Sauce 14

V - Vegetarian, DF - Dairy Free, GF Gluten Free, VG - Vegan *please advise our team of any allergies or dietary requirements.

Rossco’s menu is subject to change based on seasonality and the availability of locally and nationally sourced produce.
Please advise our team of any dietary requirements, and we will discuss these directly with the chef.
Public holidays and Sunday’s will incur a 10% surcharge on menu items.




Drinks List

Our Wine and Drinks List is crafted to be approachable, and appropriate for any type of occasion,
whether you’re winding down after a long day or settling in for a slow, shared meal.

Wine by Glass
Champagne & Sparkling

NV The Luminist Prosecco, Riverina, NSW
NV Bandini Prosecco, Veneto, Italy

NV Bellebonne Bis Sparkling, Tasmania
NV Kismet Moscato, Murray Darling, VIC

NV Collet Brut Art Deco Premier Cru, Champagne, France

White / Rose

2024 Yering Station Little Yering Pinot Grigio, Yarra Valley, SA

2024 Kilikanoon Skilly Valley Pinot Grigio, Clare Valley, SA

NV Little Angel Sauvignon Blanc, Marlborough, New Zealand
2024 Dog Point Sauvignon Blanc, Marlborough, New Zealand
2023 Alkoomi Grazing Collection Chardonnay, Frankland River, WA
2024 Onannon Chardonnay, Mornington Peninsula, VIC

2024 Kilikanoon Morts Block Riesling, Clare Valley, SA

2023 La Chablisienne Pas Si Petit, Chablis, Burgundy, France

2024 Leeuwin Estate Rose, Margaret River, WA

2024 Maison Saint Aix Dry Rose, Provence, France

Red

2024 Snake & Herring Wide Open Road Pinot Noir, Great Southern Region, WA
2023 Red Claw Pinot Noir, Mornington Peninsula, VIC

2022 Chianti Barone Sangiovese Chianti, Tuscany, Italy

2024 Killikanoon Killermmans Run GSM, Clare Valley, SA

2022 Yangarra Estate Circle Grenache, McLaren Vale, SA

2023 Pikes Eastside Shiraz, Clare Valley, SA

2023 Hentley Farm Estate Shiraz, Barossa Valley, SA

2018 Killikanoon Blocks Road Cabernet Sauvignon, Clare Valley, SA
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Beers On Tap

Great Northern Super Crisp Lager
Asahi Super Dry Lager

Estrella Damm Lager

Stone and Wood Pacific Ale

Local Pale Ale

Spritz

Aperol Spritz - Aperol, Prosecco, Soda, Orange

Hugo Spritz - St Germain, Elderflower Prosecco, Soda, Mint, Lime
Golden Hour Spritz - Passionfruit Liquer, Prosecco, Lime, Soda

Amalfi Spritz - Gin, Blueberry Syrup, Prosecco, Soda, Lemon

Classic Cocktails

Margarita - Tequila, Lime, Salt Rim, Lime

Old Fashioned - Bourbon, Bitters, Sugar, Orange

Negroni - Gin, Campari, Sweet Vermouth

Mojito - White Rum, Lime, Soda, Mint

Whiskey Sour - Bourbon, Lemon, Angostura Bitters, Egg White
Martini - Vodka or Gin, Dry Vermouth, Olive or Lemon

L.LLT - Vodka, Gin, White Rum, Tequila, Triple Sec, Lemon, Cola

Bloody Mary - Vodka, Tomato Juice, Lemon, Worcestershire, Hot Sauce, & Celery

Signature Cocktails

Strawberry Spritzer - Gin, Strawberry, Basil, Lime, Soda

About Thyme - Gin, Honey Syrup. Lemon Juice, Thyme

Rossco's Remedy - Spiced Rum, Ginger Syrup, Honey, Lemon, Mint
Mediterranean Martini - Vodka, Licor 43, Espresso Liqueur, Espresso
Spice it up at Sunset - Tequila, Pineapple Juice, Ginger Syrup, Lime

Bittersweet Escape - Vodka, Ginger Beer, Lime, Bitters, Mint
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Spirits
Vodka

Whiskey & Bourbon
Johnnie Walker Red Label

Archie Rose True Cut Vodka 9
] Jack Daniel's Old No. 7 Whiskey
Sunshine & Sons Vodka 12
Grey Goose Vodka 13 Jim Beam White Label Whiskey
Tequila Jameson Irish Whiskey n
El Jimador Tequila 9 Monkey Shoulder Blended Malt 12
Don Julio Blanco Tequila 12 Johnnie Walker Black Label Whiskey 13
Don Julio Reposado Tequila 14 Buffalo Trace Bourbon 12
Gin Kaibutsu Doragon Japanese Whiskey 13
Archie Rose Straight Dry Gin 9 Liqueur
= eSSl el 12 Kahlua Coffee Liqueur n
Sunshine & Sons Parfait Gin 12 )
Cointreau n

Ink Dry Gin 12

y . Licor 43 n
Manly Spirits Coastal Gin 13
Hertliar e cin 13 Frangelico Hazelnut Liqueur n
Rum St-Germain Elderflower Liqueur 1
Bacardi White Rum 9 Carpano Classico Vermouth 9
Bundaberg UP Rum 9 Carpano Dry Vermouth 9
Sailor Jerry Rum n Baileys Irish Cream 9
Kraken Spiced Rum 13 Campari 9
Ron Zacapa 23 Rum 16
Softdrinks & Non-Alcholic Mocktails
Coke 5 Passionfruit Paradise - Passionfruit, Mint, Lime, Apple Juice, Lemonade 14
Coke Zero 5 Raspberry Spritz - Gin (non-alc), Lemonade & Soda, Raspberries, Lemon, & Mint 14
Lemonade 5
Bundaberg Ginger Beer 5
Ginger Ale 5
Tonic Water 5
Orange Juice 5
Heineken Zero 10
Prosecco Zero 10 Rossco’s menu is subject to change based on seasonality and the availability of locally and nationally sourced produce.

Four Pillars 0% Gin

10

Please advise our team of any dietary requirements. Public holidays and Sunday’s will incur a 10% surcharge on menu

items.




Wine List

Our wine list is crafted to be approachable, and appropriate for any type of occasion,
whether you’re winding down after a long day or settling in for a slow, shared meal.

Champagne & Sparkling

NV Kismet Moscato, Murray Darling, VIC 42
NV The Luminist Prosecco, Riverina, NSW 39
NV Bandini Prosecco, Veneto, Italy 54
NV Kreglinger Brut Sparkling, Tasmania 70
NV Bellebonne Bis Sparkling, Tasmania 80
NV Collet Brut Art Deco Premier Cru, Champagne, France 125
2024 Louis Roederer Collection 244, Champagne, France 170
Whites

2025 Shaw & Smith Sauvignon Blanc, Adelaide Hills, SA 68
2025 Jules Taylor Sauvignon Blanc, Marlborough, New Zealand 58
2024 Dog Point Sauvignon Blanc, Marlborough, New Zealand 70
2024 Leeuwin Estate Art Series Sauvignon Blanc, Margaret River, WA 76
2024 Kilikanoon Skilly Valley Pinot Grigio, Clare Valley, SA 56
2024 Yering Station Little Yering Pinot Grigio, Yarra Valley, SA 48
2024 Isabel Estate Pinot Grigio, Marlborough, New Zealand 60
2024 Alkoomi Family Collection Riesling, Frankland River, WA 49
2024 Pikes Traditionale Riesling, Clare Valley, SA 65
2024 Kilikanoon Morts Block Riesling, Clare Valley, SA 58
2024 Felton Road Bannockburn Riesling, Central Otago, New Zealand 105
2023 Alkoomi Grazing Collection Chardonnay, Frankland River, WA 40
2024 Onannon Chardonnay, Mornington Peninsula, VIC 95
2024 Yering Station Estate Chardonnay, Yarra Valley, SA 84
2024 Oakridge Chardonnay, Yarra Valley, SA 72
2022 Yabby Lake Single Vineyard Chardonnay, Mornington Peninsula, VIC 105
2022 Dog Point Chardonnay, Marlborough, New Zealand 120
2023 La Chablisienne Pas Si Petit, Chablis, Burgundy, France 96
2023 J Moreau & Fils Petit Chablis, Chablis, France 120
2023 Louis Jadot Chablis, Burgundy, France 135

Rossco’s wine list is subject to change based on seasonality and the availability of stock.

Public holidays and Sunday’s will incur a 10% surcharge on menu items.



Rose

2024 Giant Steps Rose, Yarra Valley, SA
2024 Leeuwin Estate Rose, Margaret River, WA
2024 Maison Saint Aix Dry Rose, Provence, France

2023 Miraval Studio Mediterranee Rose, Provence, France

Reds

2023 Red Claw Pinot Noir, Mornington Peninsula, VIC

2024 Snake & Herring Wide Open Road Pinot Noir, Great Southern Region, WA
2023 Felton Road Calvert Pinot Noir, Central Otago, New Zealand

2023 Yabby Lake Single Vineyard Pinot Noir, Mornington Peninsula, VIC

2022 Chianti Barone Sangiovese Chianti, Tuscany, Italy
2021 Coli Classico Chianti, Tuscany, Italy

2023 Two Hands Brave Faces GSM, Barossa Valley, SA
2024 Kilikanoon Killermans Run GSM, Clare Valley, SA
2024 Fat Bastard Malbec, Argentina

NV Clarendon Hills Grenache, McLaren Vale, SA
2022 Yangarra Estate Circle Grenache, MclLaren Vale, SA
2020 Hentley Farm The Old Legend Grenache, Barossa Valley, SA

2021 Fallen Giants Black Range Shiraz, VIC

NV Pertaringa Belonging To The Hills Shiraz, McLaren Vale, SA
2023 Pikes Eastside Shiraz, Clare Valley, SA

2023 Hentley Farm Estate Shiraz, Barossa Valley, SA

2023 Cape Mentelle Estate Shiraz, Margaret River, WA

2019 Hentley Farm The Beauty Shiraz, Barossa Valley, SA

2020 Pikes EWP Shiraz, Clare Valley, SA

2022 Kilikanoon Oracle Shiraz, Clare Valley, SA

2018 Kilikanoon Blocks Road Cabernet Sauvignon, Clare Valley, SA
2023 Cape Mentelle Estate Cabernet Sauvignon, Margaret River, WA

Rossco’s wine list is subject to change based on seasonality and the availability of stock.

Public holidays and Sunday’s will incur a 10% surcharge on menu items.

72
56
79
64

72

195
150

62
70

59
48
39

70
56
155

65
58
59
80
105
150
130
175

80
135




