
EATS

SHARE
Seasonal Oysters, Cucumber Mignonette 
GF, DF  4.5EA

Marinated Australian Olives V, GF, DF 9

Chicken Wings, Gochujang, Sesame, 
Shallots DF 17

Zucchini Blossoms, Italian Cheeses, 
Lemon (3pc)  V 17

Fried Squid, Paprika, Romesco Aioli, 
Lemon GF, DF 18

Tequila Cured Salmon & Blue Corn 
Tostadas, Avocado Crema, Jalapeño,   
Lime (3pc) GF 21   

W.A Grilled Scallops In The Shell, Miso, 
Sesame, Shallots (3pc) GF, DF 21 

Cheese Board, Fruit Paste, Chutney, 
Grapes, Lavosh V 28

tacos
Pulled Pork, Refried Beans, Salsa De Pina, 
Ricotta Salata (3pc) 20

Beer Battered Barramundi Tacos, 
Cabbage Chipotle Mayo, Lime (3pc)  DF 20

salads
FALAFEL    
Falafel, Hummus, Heirloom Tomatoes, 
Broccoli, Celery Heart, Mixed Leaf, Pepitas, 
Green Goddess Dressing VG, GF, DF  21

GOATS CHEESE
Meredith Goats Feta, White Peach, 
Pomegranate, Hazelnut, Rocket, Fennel, 
Quinoa, Radicchio, White Balsamic 
Dressing V, GF 21

BBQ SOY CHICKEN  
Chargrilled Soy Chicken, Cucumber, 
Baby Gem, Bean Sprouts, Coriander, 
Crispy Eschalots, Sesame Dressing,                      
Lime GF, DF  22

ADD TO ANY SALAD: 

Avo 3 | Grilled Chicken Breast  5 | 
Chargrilled Soy Chicken 5 | Meredith 
Goats Feta 4

V Vegetarian • VG Vegan • GF Gluten Free • DF Dairy Free
Ca b a n a  B a r  e n d e avo u r s  to  i d e nt i f y  i n gre d i e nt s  o n  o u r  m e n u  t h at  m ay  p o s e  r i s k   to  t h o s e  w i t h  fo o d  a l l e rg i e s .  H owe ve r,  d u e  to 
t h e  n at u re  o f  co m m e rc i a l  k i tc h e n s,  we  d o  n o t  a s s u m e  a ny  l i a b i l i t y  fo r  a d ve r s e  re a c t i o n s  to  fo o d  co n s u m e d.   Pa t ro n s  co n ce r n e d 
with food al lergies  are  asked to advise  our  f r iendly  staf f  of  any intolerances.  Refunds wi l l  not  be issued i f  patrons do not  make staf f 

awa re  o f  a ny  a l l e rg i e s  t h e y  m ay  h ave. .



TWO HANDS
CLASSIC CHEESEBURGER  
Angus Beef Patty, Ketchup, American 
Mustard, Jack Cheese, Pickles, White 
Onion, Milk Bun 19

CALIFORNIAN CHICKEN 
BURGER 
Grilled Chicken Breast, Smoked Bacon, 
Swiss Cheese, Avo, Lettuce, Tomato, 
Chipotle Aioli 20

PRAWN ROLL    
Toasted Milk Roll, Garlic Butter, Spicy 
Marie Rose, Avo, Butter, Lettuce 22

All served with fries mains
HERB CRUMBED CHICKEN 
SCHNITZEL  
Mixed Leaf, Lemon, Gravy, Fries 22

FISH & CHIPS   
Beer Battered Barramundi, Fries, Mixed 
Leaf, Lemon, Tartare  DF 23

CHICKEN LARB CHOI BOW 
Stir Fried Chicken Mince, Lemongrass, 
Chilli, Asian Herbs, Peanuts, Puffed Rice, 
Iceberg DF  25

BLUE SWIMMER CRAB or                                
ZUCCHINI BLOSSOM SPAGHETTI 

Blue Swimmer Crab, Tomatoes, 
Chilli, Herbs, Breadcrumbs  35   

Zucchini Blossoms, Tomatoes, Chilli, 
Herbs, Breadcrumbs, Parmesan V  

25              

PAN SEARED TASMANIAN 
SALMON         
Cashew Coconut Curry, Bok Choy, 
Beansprouts GF, DF 32

250G SOUTHERN PRIME 
SIRLOIN 
Rocket & Parmesan Salad, Fries.          
With Your Choice of Béarnaise or 
Chimmi Churri Sauce GF 36
  

EATS

ADD TO ANY BURGER: 

Avo 3 | Grilled Chicken Breast  5  
Smokey Bacon 3 | Beef Patty 6  
Extra Cheese 2

SIDES
Fries, Aioli GF, DF, V 10

Wedges, Sour Cream, Sweet Chilli V 12

Mixed Leaf, Cucumber, Heirloom 
Tomatoes, Red onion, Raddish, White 
Balsamic Dressing VG, GF, DF 9 

V Vegetarian • VG Vegan • GF Gluten Free • DF Dairy Free



POOLSIDE 
PIÑA COLADA         20 
Malibu Coconut Liqueur, Pampero Blanco Rum, 
Pineapple, Coconut Cream

DAIQUIRI                                                                      19
(CHOOSE YOUR FLAVOUR, FROZEN ON 
REQUEST)       
Pampero Blanco Rum, Lime                                                       
Strawberry or Lychee

BERRY LIME MOJITO                  19
Pampero Blanco Rum, Lime, Fresh Berries, 
Elderflower Tonic                                                                           

APEROL SPRITZ                   19
Aperol, Prosecco, Soda                                                                   

COCKTAILS

 @cabanabarsyd #itscabanatime

margaritas
TOMMY’S CABANA          20
Casamigo’s Blanco Tequila, Lime, Agave

SPICY SEÑORITA         21
Casamigo’s Blanco Tequila, Lime, Agave, Tabasco

COCO CABANARITA        22
1800 Coconut Tequila, Joseph Cartron Coconut,         
Lime

MILLIONAIRE’S MARGARITA      140
Don Julio Real Extra Añejo Tequila, Kumquat Triple 
Sec, Tahitian Limes, Pink Himalayan Salt Rim &    
Gold Leaf

Classics available on request
We use aquafaba as an alternative to egg whites

SIGNATURES
SEASIDE SPRITZ           20
Alizé, St Germain Elderflower Liqueur, Prosecco, 
Soda 

CABANA TAI’M           21
House Mai Tai of Pampero Blanco Rum, Cointreau, 
Lime, Pineapple, Orange, Bitters
 
COUNT CAMILLO NEGRONI           23
House Barrel Aged with Tanqueray Gin, Cinzano 
Rosso, Campari

TILLEY WILLS                    21
Tanqueray Gin, St Germain Elderflower Liqueur, 
Passionfruit, Lime

RUM AWAY WITH ME            24
Matusalem Rum, Pedro Ximenez, Brown Sugar, 
Aztec Chocolate Bitters

WAKE UP CALL             22
Vodka One, Frangelico, Mr Black, Espresso, Orgeat*

Allergen Notice: Contains Almond

Fishbowls  

Designed for the long-term vacationers . Larger than 

life, and packing a punch. Approx 600 mL. 

SUMMER BREEZE           35
Amaretto, Joseph Cartron Pêche, Lychee, Lemon, 
Soda 

CARIBBEAN SUNSET           35
Espolon Blanco Tequila, Cointreau, Orange, Lime, 
Soda



2020 BTW ROSÉ
Mildura, VIC

2020 SAINT ROSÉ
Provence, FRA

2021 THISTLETOWN 
‘GORGEOUS GRENACHE’ 
Barossa Valley, SA 

ROSÉ
R

EG

LR
G

B
TL

 9          15         44

11          18.5      54

        65

2019 YERING STATION 
‘ELEVATION’
Yarra Valley, VIC

2018 FROGMORE CREEK
Coal River, TAS 

2019 ROCKBURN 
Central Otago, NZ 

Pinot Noir R
EG

LR
G

B
TL

13.5      23         67

               90

                                   
        110

                                     
   

2020 BTW CABERNET 
MERLOT
Orange, NSW

2020 WARRAMATE
Yarra Valley, VIC

2018 PARKER BLOCK 95 
CABERNET,PETIT VERDOT
Coonawarra, SA (VG) 

Cab Sauv & Blends 

R
EG

LR
G

B
TL

 9         15           44

16        27           78

        120

    

2020 RADIO BOKA 
TEMPRANILLO
Penedes, SPA

2019 PAXTON AAA 
SHIRAZ GRENACHE
McLaren Vale, SA

2020 ARGENTO MALBEC
Mendoza, ARG 

other VARIETALS R
EG

LR
G

B
TL

11          18.5       54                

12          20.5      58

13.5       23         67

2017 GEOFF MERRILL 
PIMPALA ROAD
McLaren Vale, SA (V)

2019 TORBRECK 
WOODCUTTERS’
Barossa Valley, SA (O) (VG)

2018 SHAW & SMITH
Adelaide Hills, SA

Shiraz R
EG

LR
G

B
TL

11          18.5       54

16         27           78

                                           

                             120

 

WINES

 @cabanabarsyd #itscabanatime



NV BTW SPARKLING
Murray Darling 

NV VARICHON ET CLERC
Blanc de Blanc, Savoie FRA 

NV VILLA SANDI PROSECCO
Veneto, ITA (VG)

NV SAINT ROSÉ, SPARKLING
Provence, FRA 

NV VEUVE CLICQUOT, YELLOW 
LABEL
Reims, FRA 

FIORE PINK MOSCATO (200ML)
Mudgee, NSW 

champagne & 
sparkling R

EG

B
TL

WINES

            9        44

            11        54

          12.5        60

        65

            25        145

           12.5          

    

2021 CLARE WINE CO. 
Clare Valley, SA

2021 LEEUWIN ESTATE ‘ART 
SERIES’ 
Margaret River, WA 

Riesling
R

EG

LR
G

B
TL

13          22        64

       70

 

2020 BTW PINOT GRIGIO
Orange, NSW

2021 BRIGHTWATER   
GRAVELS PINOT GRIS
Adelaide Hills, SA 

2021 DERWENT PINOT GRIS
Derwent Valley, TAS

Pinot Grigio/GRIS R
EG

LR
G

B
TL

9           15          44

12.5      21          60               

                          

           75

2020 SELECTION 23
Orange, NSW

2021 VIDAL
Marlborough, NZ

2021 CRAGGY RANGE 
‘TE MUNA’
Martinborough, NZ

Sauvignon Blanc R
EG

LR
G

B
TL

10         17          48

12         20.5      58

      
                            80

2018 YERING STATION 
‘ELEVATION’
Yarra Valley, VIC (VG)

2019 XANADU ‘DLJ’
Margaret River, WA (VG)

2021 AUSTINS
Geelong, VIC (VG)

2020 PIERRO
Margaret River, WA

Chardonnay R
EG

LR
G

B
TL

13.5      23         67

16          27         78

        85

        170


