
dagwood



DAGWOOD CHEESEBURGER (GF+) | 22

Wagyu Beef Pattie, Cheese, 

Pickles, Tomato Sauce & Mustard 

Add Bacon +3

VEGAN CHEESEBURGER (GF+, V, VGN) | 25

Plant-Based Patty, Vegan Cheese, Pickles, Tomato Sauce & Mustard

FRIED CHICKEN BURGER (GF+) | 22

Buttermilk Brined Chicken Thigh, Kimchi, Lettuce & Kewpie

CRISPY PORK BELLY BAHN MI | 18

Vietnamese Crispy Pork Belly Roll W Iceberg Lettuce, Herbs, House

Pickled Carrot Daikon & Fresh Chili

PLEASE INFORM STAFF OF ALL ALLERGIES + DIETARIES PRIOR TO ORDERING

solos Served
W chips

Please be aware that while all care is taken when catering to special dietary requirements -
it must be noted that within the premises we handle nuts, seafood, shellfish, sesame seeds,

wheat, eggs, fungi and dairy products. 
FOR ANY SERIOUS ALLERGIES PLEASE ORDER FOOD AT THE BAR

STICKY EDAMAME (GF, V, VGN) | 9
Wok Tossed in Sticky Soy

FRIES (GF+, V, VGN+) | 11
W House Seasoning, Herbed Garlic Aioli 
& Tomato Sauce

CHIPS AND DIP (GF, V, VGN) | 14
Corn Chips Served with House Smashed Guac

PEKING DUCK SPRING ROLLS (5) (V+) | 18
W Sweet and Spicy Korean Dipping Sauce 

SALT AND PEPPER SQUID (GF) | 14
W House Made Tartare Sauce, Shallots & Lemon

SWEET CHILLI POTATOES (GF, V, VGN+) | 14
Crispy Bite Sized Potatoes W Sour Cream & 
Korean Sweet Chili Sauce

snacks



VGN - VEGAN | VGN+  - VEGAN AVAIL | V - VEGETARIAN | V+  - VEGETARIAN AVAIL
GF - GLUTEN FREE | GF+  - GLUTEN FREE AVAIL | SPICY SCALE                   | FISH / SHELLFISH 

10% PUBLIC HOLIDAY SURCHARGE | ALL CARDS 1.6% SURCHARGE

CAULIFLOWER BITES  (GF, V, VGN +)  | 14
Fried Cauliflower, Shichimi Togarashi Chili
Seasoning, Herbed Garlic Aioli & Shallots

KOREAN FRIED CHICKEN BITES (GF) | 20
Buttermilk Brined Chicken Thigh, Ginger
Kewpie
MAKE IT STICKY: KOREAN SWEET CHILI
SAUCE OR SOY BUTTER GLAZE

SAN CHOY BAO (GF) | 15
Beef Mince Served In an Iceberg Lettuce Cup

PORK SIU LUN DUMPLINGS | 17
W Soy, Chilli Oil & Fried Shallots

PRAWN GOW GEE DUMPLINGS | 18
W Ginger, Shallot & Chilli Oil

HOUSE MADE VEG DUMPLINGS (V, VGN) | 16
W Black Vinegar Soy & Chilli Oil

CRISPY PORK BELLY BAO (2) | 18
Hoi Sin Glazed Pork Belly W Apple Slaw &
Kewpie Mayo

BBQ MUSHROOM BAO (2) (V) | 17
Mixed Mushrooms Coated In a Hoisin BBQ
Sauce W Apple Slaw & Kewpie Mayo

sHARES

MUCHOS NACHOS (GF)  | 25
Pulled Pork, Corn Chips, Cheese, Sour Cream, House Made Guac, Pico de Gallo, Corn &
Parsley

PLANT BASED MUCHOS NACHOS (GF, V, VGN+) | 29
Corn Chips, Cheese, Sour Cream, House Made Guac, Pico de Gallo, Corn & Parsley
Served with BBQ Mixed Mushrooms

NACHOS

BAO

TACOS
MARINATED STEAK TACOS (2) (GF+) | 17
Seared Steak Marinated in Jalapeno & Herbs
W Lettuce, Chilli, Parsley & Pico de Gallo

BBQ MIXED MUSHROOM TACOS (2) (GF+, V,
VGN+) | 16
Mixed Mushrooms Coated In a Hoisin BBQ
Sauce W Lettuce, Chilli, Parsley & Pico de
Gallo



HOUSE Cocktails
LADY ASSASSIN  $20

VODKA, CHAMBORD, LYCHEE,
STRAWBERRY, PINEAPPLE & CITRUS 
        SWEET, FLIRTY & FRUITY

SUMMER BREEZE $20
CITRUS INFUSED PROSECCO GIN, PEACH,
MANGO, PASSIONFRUIT & MINT
       IF SUMMER WAS A COCKTAIL

GOLDEN HOUR  $20
ALTOS REPOSADO TEQUILA, MEZCAL,
JANCE HONEY LIQUEUR, AGAVE &
GRAPEFRUIT
       BOOZEY, SWEET & SMOKEY

BOBA FETT  $21
VODKA, PASSOA, PASSIONFRUIT, CITRUS,
BLACK TEA & FRUITY POPPING PEARLS
      THINK A BOOZEY BUBBLE TEA!



RUM-DMC  $22
CHARRED PINEAPPLE INFUSED
HAVANA CLUB ANEJO RUM, PINEAPPLE,
ORGEAT, CITRUS & COCONUT
       FRUITY, RICH & DESSERTY

APEROL SPRITZ  $16
APEROL, PRIMO ESTATE PROSECCO,
SODA & FRESH ORANGE
      A CLASSIC FOR A REASON

HOLA PINO $22
JALAPENO & PINEAPPLE INFUSED
TEQUILA, PINEAPPLE, CUCUMBER, 
CITRUS & JALAPENO AGAVE
        FRESH, SMASHABLE & A LITTLE SPICY

ALL AUSSIE NEGRONI  $20
KARU AFFINITY GIN, REGAL ROUGE RED
VERMOUTH, SUNNY ARVO APERITIVO
      A CLASSIC NEGRONI W ADDED AUSSIE SPICES 
      & FLAVOURS



MARGARITAS

SPICEY MARG  $22
ALTOS TEQUILA INFUSED WITH JALAPENOES &
BULLET CHILLIES, TRIPLE SEC,  LIME, & AGAVE

CLASSIC MARG  $21
ALTOS TEQUILA, TRIPLE SEC, LIME & AGAVE

TOMMY’S MARG $21
ALTOS REPOSADO TEQUILA, LIME & AGAVE

HOUSE INFUSED MARG $22
CHOOSE FROM:

JALAPENO & PINEAPPLE
RED RIPPER
SOUR WATERMELON
HONEYCOMB
MUSK STICK
COCONUT

AMARETTO SOUR | ESPRESSO MARTINI | NEGRONI
LONG ISLAND ICED TEA | PORNSTAR MARTINI
COSMOPOLITAN | OLD FASHIONED | WHISKY SOUR
FRENCH MARTINI | HUGO SPRITZ | MOJITO | MARTINI

CLASSICS 
AVAILABLE



'NV      PRIMO ESTATE PROSECCO (SA)  
    
'24       TROPPO BLANC DE BLANC SPARKLING (ADELAIDE HILLS, SA)

'23       COLLECTOR 'SHORELINE' SANGIOVESE ROSE (CANBERRA, ACT)

'23       BLONDE CROW 'RIZZY RASCAL' SKIN CONTACT 
             FIELD BLEND (MT BARKER, WA)

'22       MOSS BROTHERS ' MOSES ROCK' PINOT GRIS (MARGARET RIVER, WA)

‘23       ALASIA MOSCATO D’ASTI

'24       FREYCINET VINEYARDS SAUV BLANC (APSLAWN, TAS)

'23       HAY  SHED HILL CHARDONNAY (CLARE VALLEY, SA)

'23       FOREST HILL VINEYARD RIESLING (MOUNT BARKER, WA)

11 | 50
    

11 | 50

12 | 55

12 | 55
         

  
11 | 45

16 | 65

17 | 80

13 | 60

15 | 70

bub
bles

pink 

orange
&

w
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'21       SMITH & HOOPER CAB MERLOT (WRATTONBULLY, WA)  

'22      CHAFFEY BROS 'LA CONQUISTA' TEMP-GRENACHE (BAROSSA, SA)

‘22       BLONDE CROW PINOT NOIR SHIRAZ (MOUNT BARKER, WA)

'21      O’LEARY WALKER CABERNET SAUVIGNON (CLARE VALLEY, SA)

'22      JOHN DUVAL CONCILIOR SHIRAZ

10 | 45
    

12 | 55

14 | 60

15 | 70
         

19 | 85

bottles that are
really, really
ridiculously 
good (looking)

WINE
RE

DS

NV     IDEE FIXE METHODE TRADITIONNELLE 
            BLANC DE BLANC (MARGARET RIVER, WA)

'21       CARILLION 'CRYSTALS' CHARDONNAY
             (ORANGE, NSW)

‘23      GENIE ‘GEF NAT’ WILD FERMENT SHIRAZ
            (CENTRAL RANGES, NSW)

'21       OX HARDY GRENACHE
             (MCLAREN VALE, SA)

'21       YELLAND & PAPPS SINGLE VINEYARD
             ROUSSANNE (COONAWARRA, SA)  

'16        JIM BARRY SINGLE VINEYARD MUSEUM 
            RELEASE CABERNET (EASTERN RANGES, SA) 

115

70

75

70

75

90

95



ALL 12

SHOTS

VODKA, CHAMBORD, LYCHEE,
& PINEAPPLE

LADY ASSASSIN SHOT PB & J

SKEWBALL PEANUT
BUTTER WHISKY,
CHAMBORD &
CHOCOLATE
BITTERSMINI MIDORI

MIDORI, VODKA & PINEAPPLE

WATERMELON & STRAWBERRY
LIQUEUR, MIDORI

WATERMELON SUGAR

MOCKTAILSALMOST A MOJITO
LYRE’S SUGAR

CANE, MINT,
CITRUS, SODA ALL $15

ALL $12

ALMOST A SPRITZ
LYRE’S ITALIAN ORANGE,

SODA & FRESH CITRUS

ALMOST AN AMARETTO
LYRE’S AMARETTI,
LEMON, SUGAR &

FOAM 

ALMOST AN ASSASSIN`
LYRE’S WHITE CANE,

STRAWBERRY,
PINEAPPLE & CITRUS

ALMOST A PINA COLADA
LYRE’S WHITE CANE,

PINEAPPLE,  COCONUT &
CITRUS



WINE | GLS 10
BLANC DE BLANC
PINO GRIS
TEMP - GRENACHE

Happy
Hours

COCKTAILS | 14 
MARGS

APEROL SPRITZ
ESPRESSO MARTINIS

AMARETTO SOUR

BEER
PINTS AT SCHOONER

PRICES, GIDDY-UP

weekdays
4pm - 6pm

WEDNESDAY
BURGER NIGHT

ENJOY  a rotating
menu of burgers &
fries for just $15
every wednesday
FROM 4PM!

$15 LADY
ASSASSINS

START YOUR WEEKEND
EARLY WITH $15
LADY ASSASSINS EVERY
SINGLE THURSDAY!

JOIN US FOR TWO HOURS OF A ROTATING
FOOD AND DRINK OFFERING EVERY
SATURDAY & SUNDAY! 
ENJOY HOUSE WINE, TAP BEER & ISLAND
MIST SELTZERS! PLUS FOR AN EXTRA
$10PP YOU CAN ADD HOUSE VODKA.

CHECK OUT THE LINE UP ON OUR BRUNCH
BOARD & BOOK ONLINE!

BETTER
BOTTOMLESS
BRUNCH



FRIES (GF, V, VGN+) | 11
W. House Seasoning, Herbed Garlic Aioli 
& Tomato Sauce
    
PEKING DUCK SPRING ROLLS (5) (V+) | 15
W. Sweet and Spicy Korean Dipping Sauce

PORK SIU LUN DUMPLINGS | 17
W. Garlic Soy, Chili Oil & Fried Shallots

PRAWN GOW GEE DUMPLINGS | 18
W. Ginger, Shallot & Chili Oil

HOUSE MADE VEG DUMPLINGS (V, VGN) | 16
W. Black Vinegar Soy & Chilli Oil

SNACKS
MENU

SNACKS
AVAILABLE
ANYTIME


