
SNACK MENU

V Vegetarian  VG Vegan  VGO Vegan option  GF Gluten-free  GFO Gluten-free option  DF Dairy-free   
DFO Dairy-free option  NF Nut-free  A Australian Seafood  I Imported Seafood  M Mixed-Origin Seafood

Surcharge applies on all card payments. Menu subject to change without notice.  
10% surcharge applies on public holidays.

NINETEEN makes every effort to do what is possible to accommodate guests with food allergies. However, please note that flour, dairy, fructose, onion, garlic 
and other similar traditional cooking ingredients are routinely used in our kitchens as part of our normal daily preparation. As a result, a complete lack of any 
trace of any of these routine ingredients cannot be guaranteed. Further, not all ‘diet’ preference and intolerances can be accommodated. Vegetarian dishes 

and those that can be modified to gluten-free, dairy-free and nut-free (note traces may still occur) are noted on our menus.

SNACKS
GARLIC BREAD  V, NF 	 9
add cheese  V, NF +3

CHIPS with roast garlic aioli  GF, DF, VG 	 14

PEKING DUCK SPRING ROLLS with sweet chilli (3) 	 18

PORK BELLY BITES with nước chấm dressing  GF, DF, NF	 24

PUMPKIN + GOATS CHEESE ARANCINI with pesto mayonnaise (5) GFO 	 24

CHICKEN WINGS marinated in chimichurri (8) GF, DF, NF 	 25

SEARED TUNA dukkah crust, guacamole, lime aioli, and salmon pearls  GF, DF, I	 30

WOODFIRED PIZZAS
gluten free base +6  |  vegan cheese +3  | bbq base + dried chilli available

MARGHERITA mozzarella, tomato sauce base, and fresh basil  V, GFO, VGO	 24

VEGETARIAN seasonal vegetables, rocket, pumpkin sauce base, and mozzarella  V, GFO	 25

HAWAIIAN triple smoked ham, pineapple, tomato sauce base, and mozzarella GFO	 26

PEPPERONI thinly sliced pepperoni, tomato sauce base, and mozzarella GFO	 27

CHICKEN SUPREME roast chicken, olives, capsicum, mushrooms, tomato sauce base, and mozzarella GFO	 28

MEAT LOVERS pepperoni, chorizo, ham, chicken, bbq sauce base, and mozzarella  GFO	 28

PRAWN + CHORIZO king prawns, spicy chorizo, tomato sauce base, and mozzarella  GFO, A	 29

SHARE PLATES
BURRATA CAPRESE heirloom cherry tomatoes, basil, toasted sourdough, and balsamic glaze  V, GFO	 34

GRILLED HALOUMI PLATE warmed flat bread, salad of fruits, nuts, honey, and fruit chutney V, GFO	 36

ANTIPASTO SELECTION brie, cheddar, prosciutto, bresaola, dried fruits, nuts, and crackers GFO	 39

for the table



MONDAY HAPPY HOUR $6 house wine and beer, 4pm-6pm

$21 CURRY SPECIAL served with rice, 5:30pm-8:30pm

TUESDAY
HAPPY HOUR $6 house wine and beer, 4pm-6pm

$18 PASTA SPECIAL, 5:30pm-8:30pm

TRIVIA in the Sports Bar, 6pm-8pm

WEDNESDAY HAPPY HOUR $6 house wine and beer, 4pm-6pm

$23 STEAK SPECIAL served with sides, 5:30pm-8:30pm

THURSDAY HAPPY HOUR $6 house wine and beer, 4pm-6pm

$21 FISH SPECIAL served with sides, 5:30pm-8:30pm

FRIDAY

100 FOOT PUTT in the Sports Bar, 3pm-5pm

HAPPY HOUR $6 house wine and beer, 4pm-6pm

$14 COCKTAIL HAPPY HOUR, 5pm-7pm

LIVE MUSIC in the Beer Garden, 5pm-8:30pm

BAO BAR in the Airstream, 5pm-late

APEROL in the Beer Garden, 5pm-late

SATURDAY
BAO BAR in the Airstream, 12pm-2:30pm, 5pm-late

APEROL in the Beer Garden, 12pm-2:30pm, 5pm-late 
LIVE MUSIC in the Beer Garden, 4:30pm-8pm

SUNDAY
LIVE MUSIC in the Beer Garden, 12pm-3pm

BAO BAR in the Airstream, 12pm-2:30pm, 5pm-late

APEROL in the Beer Garden, 12pm-2:30pm, 5pm-late

WEEKLY WHAT’S  
ON & SPECIALS

specials not available on public holidays


