
LUNCH
BitesBites

Cocktails
LIGHTHOUSE BEACH  18 
HURRICANE
Ketel One vodka, peach schnapps,  
blue curacao, fresh pineapple 

SPICED APPLE PIE 18
Fireball cinnamon whisky, Absolut vanilla 
vodka, apple, brown sugar rim

APPLE LYCHEE MARTINI 18
Ketel One vodka, paraiso lychee liqueur, 
apple and pineapple 

LOADED MULE 18
Ketel One vodka, mint, lime, Brookvale 
Union ginger beer

OCEAN DRIVE BREEZE 18
Ketel One vodka, passoa passionfruit  
liqueur, cranberry, strawberries, raspberries

TPT “FAMOUS” ESPRESSO  18 
MARTINI
Absolut vanilla vodka, Liqor 43,  
fresh vittoria double espresso

MARGY 18
Jose Cuervo especial, lemon, lime,  
agave syrup, salt rim

APEROL SPRITZ 18
Aperol aperitivo, Aurelia prosecco,  
orange 

MOJITO 18
Pampero Blanco, lime, mint, sugar 

*ask our friendly bar tenders about our  
frozen and promotional cocktails.

ALL DAY DINING

11.30AM-LATE

BISTRO
MENU

LAMBS FRY 15
traditional lambs fry, bacon,  
onion, mash, veg

B.L.T. 15
bacon, lettuce, tomato & creamy 
mayo on sourdough with chips

CLASSIC CAESAR SALAD 16
baby cos, bacon, poached egg, 
parmesan & croutons 
add chicken +4.5

CHICKEN SCHNITZEL  17 
chips & salad

SALT & PEPPER SQUID  16
chips, salad & garlic aioli

FISH & CHIPS  17
grilled or battered with chips,  
salad & tartare sauce

PIZZA  17
margherita (v) | pepperoni
ham & pineapple | capricciosa
slow roast chicken & bacon

TACOS (3) 17
caramelised pork or  
spicy fried chicken

Members
HAPPY 
HOUR
4PM-5:30PM

MONDAY  FRIDAY

WHITE

WOODBROOK 9 14 40 
FARM SAUVIGNON BLANC 
Mudgee, NSW

TREAD SOFTLY LIGHT 10 15 42
ALC. SAUVIGNON BLANC
Yarra Valley, VIC

TAMBURLAINE 10 15 42 
ORGANIC VERDELHO
Hunter Valley, NSW

QUILTY & GRANSDEN 10 15 42 
CHARDONNAY
Orange, NSW

QUILTY & GRANSDEN 10 15 42 
SAUVIGNON BLANC
Orange, NSW

RUFFLED FEATHER 9 14 40 
MOSCATO
South Eastern Australia

YALUMBA “Y”  9 14 40 
SERIES PINOT GRIGIO
South Eastern Australia

PIKORUA 11 15.5 43 
SAUVIGNON BLANC
Marlborough, NZ

JIM BARRY  11 15.5 43
WATERVALE RIESLING
Clare Valley, SA 

VASSE FELIX FILIUS   50
CHARDONNAY
Margaret River, WA

SPARKLING

WOODBROOK FARM  9 40
SPARKLING BRUT
Mudgee, NSW

TAMBURLAINE  10 42
ORGANIC SPARKLING
Hunter Valley, NSW

AURELIA PROSECCO  10 42
South Eastern Australia

JANSZ NON VINTAGE   70
Tamar Valley, TAS

MOET & CHANDON BRUT NV  110
France

ROSE

TREAD SOFTLY  10 15 42 
LIGHT ALC. ROSE
Yarra Valley, VIC

MARQUIS DE 10.5 15.5 43 
PENNATIER ROSE
Vin De Pays, France

RED

WOODBROOK FARM 9 14 40 
SHIRAZ CABERNET
Mudgee, NSW

TREAD SOFTLY 10 15 42 
LIGHT ALC. PINOT NOIR
Yarra Valley, VIC

TAMBURLAINE 10 15 42 
ORGANIC CABERNET  
SAUVIGNON
Hunter Valley, NSW

QUILTY & GRANSDEN 10 15 42 
MERLOT
Orange, NSW

QUILTY & GRANSDEN 10 15 42 
SHIRAZ
Orange, NSW

HA HA PINOT NOIR 11 15.5 43
Marlborough, NZ

JIM BARRY ATHERLY   50 
COONAWARRA CABERNET  
SAUVIGNON
Coonawarra, SA

PETER LEHMANN “THE BOND”   51 
SHIRAZ
Barossa, SA

ROBERT OATLEY GSM   49
McLaren Vale, SA

Mocktails
NO-JITO 8
Mint, lime, sugar, 
lemonade, squash

BERRY COS-NO 8
Cranberry, strawberries, 
raspberries, lemonade

WHAT’S ON

MON
25% MEMBERS DISCOUNT 

ON ALL FOOD AND BEV from 5.30pm
+ MEMBERS’ DRAW from 6:30pm

TUE
$16 CHICKEN SCHNITZEL
+ TRIVIA from 6:30pm

WED HUMP DAY RUMP DAY $22 RUMPS

THU $20 RIBS N’WINGS

SUN ALL PIZZAS $16 from 4pm

MONDAY TO FRIDAY 

11:30am-2:30pm

*specials not available on public holidays or in conjunction with any other offer*

 150ml 250ml Bottle  150ml 250ml Bottle

 150ml 250ml Bottle

  150ml Bottle

BOOK YOUR 

NEXT FUNCTION 

WITH US!
SCAN THE CODE FOR MORE INFO

10% OFF

HOUSE SPIRITS, 
WINE, FROZEN 

COCKTAILS  
& FOOD

15% OFF

SCHOONERS

Summer



SWEETS

BELGIUM WAFFLES 14
vanilla icecream, chocolate sauce

MARINATED STRAWBERRY  14 
PAVLOVA
mixed berry compot

MILKSHAKES 
REGULAR 5.5 
LARGE 8
chocolate, strawberry, caramel, vanilla
*ADD ICECREAM +1

ICECREAM CUPS 3.5

TOPPINGS FREE

ENGLISH BREAKFAST 5

GREEN TEA 5

PEPPERMINT TEA 5

STARTERS

GARLIC BREAD (V) 9
add cheese +2

HOUSE FRIES (V) (GF) 10
garlic aioli

POTATO WEDGES (V) 14
sweet chilli sauce, sour cream

PEKING DUCK SPRING 16 
ROLLS (4) 
plum sauce

SPICY BUFFALO WINGS (GF) 18
smoked chipotle mayonnaise  

GREEN VEGETABLE TEMPURA 18                       
cucumber sauce, dill

PRAWN AND SESAME TOAST 20
asian herb salad

SALT & PEPPER SQUID (GF) 18
salad, lemon, garlic aioli

UPGRADE TO  
MAIN +7

TACOS

CARAMELISED PORK  22 
TACOS (3)
pineapple salsa, lettuce, anticucho 
mayonnaise

SPICY FRIED CHICKEN 22 
TACOS (3)
lettuce, guacamole, jalapenos,  
chipotle mayo

TWO  

HANDS

AMERICAN CHEESEBURGER 25 
pickles, onions, american cheese,  

house burger sauce, lettuce, chips

make it a double +6

BRAISED LAMB BURGER 25
pulled lamb, lettuce, chilli paste, feta,  

cucumber, dhukka, chips

KOREAN FRIED CHICKEN 25 
BURGER
lettuce, asian slaw, chilli miso  

mayonnaise, chips

SMOKED SLOW COOKED 25 
BEEF BRISKET BURGER
lettuce, pickles, smoked paprika  

aioli, chips

TOFU SCHNITZEL 25 
BURGER (V)
tahinni and miso mayonaise, kim 

chi,lettuce, chips

STEAK SANDWICH 26
sirloin steak, bacon, lettuce,  

tomato relish, onions, aioli, chips

gluten-free buns available +3

SALADS / BOWLS

CLASSIC CAESAR 20
baby cos, bacon, poached egg,  
shaved parmesan, croutons

SPINACH AND SWEET  23 
POTATO SALAD
green goddess dressing, onions,  
capers, raisins

BUDDHA BOWL (GF) 21
brown rice, sweet corn, carrots, onions, 
edamame beans, ponzu-lime sauce, 
wasabi mayonnaise

ADD PROTEIN: 
GRILLED CHICKEN 6 
GRILLED PRAWNS 7 
HALOUMI 5

PIZZA 

OUR DOUGH IS HOUSE MADE SOURDOUGH  
AND 48 HOURS COLD FERMENTED

MARGHERITA (V) 22
napolitana sauce, buffalo mozzarella, basil, evo

PEPPERONI 23
pepperoni, double smoked ham, onions, basil, mozzarella, chilli flakes 

HAM & PINEAPPLE 22
double smoked ham, pineapple, mozzarella

CAPRICCIOSA 25
double smoked ham, mushroom, artichoke, mozzarella

SLOW ROAST CHICKEN AND BACON 25
chicken, bacon, onions, capsicum, bbq sauce, mozzarella

GLUTEN-FREE BASE AVAILABLE +3

PADDOCK TO PLATE

SURF AND TURF 36
250g Southern Highland Angus Rump 

steak, grilled prawns, chips, salad, 

garlic sauce 

TPT PORK RIBS 36
low and slow sticky BBQ pork with 

chips & slaw

upgrade to full rack +10

ANGUS 30 
RUMP 250G (GF)
Southern Highlands, 

chips, salad

SIRLOIN 36 
STEAK 250G (GF)
Riverina Grain-fed, chips, salad

HOUSE MADE 

SAUCES

GRAVY 2
PEPPER 2.5
MUSHROOM 2.5
DIANE 2.5
AIOLI 2
GARLIC CREAM 2.5

SIDES

CHIPS 3
GARDEN SALAD 3
MASH 3
VEG 3
WINGS (3) 5

(V) - VEGETARIAN 
(GF) - GLUTEN FREE  (VG) - VEGAN 

We are unfortunately unable to guarantee our 
dishes are 100% free of residual gluten,  

nuts or shellfish traces

KNIVES AND 

FORKS

BEER BATTERED 25 
FISH & CHIPS
tartare sauce, chips, salad,  
grilled option

BEEF NACHOS 25                                  
black angus spiced meat, corn chips, 
guacamole, tomato salsa, cheese, sour 
cream

WA OCTOPUS AND  
CHORIZO RISOTTO (GF) 27
grilled freemantle octopus, chorizo, 
peas, parmesan

LAMBS FRY 20
traditional lambs fry, onions, bacon, 
mash, vegetables 

SPINACH GNOCCHI (V) 26
hazelnuts, baby spinach, zesty ricotta

GRILLED PRAWN LINGUINI 30
extra virgin olive oil, parsley, lemon, 
chilli

GRILLED  27 
MUSHROOMS (V) (GF)
seeds, sauteed buckwheat, tomato confit, 
parsley oil, kale chips

*UPGRADE TO COMBO +3
small soft drink/juice | ice cream cup

MINUTE STEAK 
with chips and salad

CHICKEN NUGGETS 
with chips and salad

BEEF SLIDER  
with chips

SPAGHETTI BOLOGNAISE

FISH & CHIPS

HAM & CHEESE PIZZA

INCLUDES 
ACTIVITY 
PACK FOR 

KIDS!

SCHNITZEL

HOUSE CRUMBED 25 
CHICKEN SCHNITZEL 
chips, salad

THE FAMOUS 32 
JAEGERSCHNITZEL
veal escalope, chat potatoes, creamy 
mushrooms

TOPPERS

PARMIGIANA 4
smoked ham, napoli sauce,  
mozzarella blend

SURF 7
grilled prawns, garlic cream

COUNTRY 5
bacon, mushroom, onion, cheese

MEXICANA 5
spiced salsa, guacamole, sour cream

WINGMAN 5
buffalo wings (4)

CAFE

SHORT BLACK 4.2
LONG BLACK 4.2
PICCOLO 4.5
FLAT WHITE 4.5
LATTE 4.5
CAPPUCCINO 4.5
MOCHA 4.6
HOT CHOCOLATE 5.5
BABYCINNO 3.5
AFFOGATO 9
*ADD FRANGELICO +8

EXTRA SHOT  0.5 
MUG/TAKEAWAY  0.5 
SOY/ALMOND/ 0.5 
LACTOSE FREE 

MEMBERSHIP

Tacking Point Tavern

NIPPERS MEALS $12

MEMBERS 

MONDAYS!

25% OFF  

FOOD & DRINKS
FROM 5:30PM

+ MEMBERS' DRAW   
FROM 6PM-8PM 

FOR CHANCE TO WIN CASH!

+ EXCLUSIVE
MEMBERS PRICING  

FOR EVENTS!

ALL DAY 

DISCOUNTS

5% OFF
HOUSE SPIRITS, WINE,  

FROZEN COCKTAILS & FOOD

7.5% OFF
SCHOONERS

SEE OUR 
FRIENDLY  
STAFF TO  
SIGN UP

UPGRADE  
TO MASH & 

VEGETABLES  
+3

SCAN HERE 
Chef selection specials


