AVIATOR

B AR

Welcome to the Aviator Bar.

Our menu celebrates South
Australia’'s finest, from

renowned wines to expertly
crafted cocktails that put a
fresh spin on the classics.
Whether you're enjoying a

morning coffee or indulging in

a late-night drink, every detail
is designed to elevate your

experience.

We serve mixed Origin seafood.
We proudly serve premium
seafood sourced primarily from
Australia. One exception is our
Ora King Salmon, sourced from
New Zealand and renowned as
the "Wagyu of the sea" for its
superior quality and rich,

buttery texture.

Please be aware that a 15%

Surcharge will be applied to all

transactions on public
holidays.




SNACKS

WARM OLIVES

Rosemary, confit garlic, artisan
grissini stick

WARM DARK RYE
Miso butter, EVVO

AYAM GORENG (GF)

Free range chicken thigh, curried
spiced coconut yohurt, Beerenberg
chili glaze

KING PRAWN TOAST
(2 PCS, M)
A taste of Ember and Vine

Brioche, tobiko, pickled baby
fennel, yuzu kewpie

MEZZE PLATE

Beetroot hummus, crispy chickpea,
pickled onion, wattleseed dukkah,
Zaatar pita crisp

TRUFFLE PORCINI ARANCINI
(4 PCS)

Basil and tomato passata,
parmesan snow

GUA BAO (PB)

(2 PC)

Beerenberg bbqg jackfruit, pickled
kyuri, apple slaw, sriracha mayo,
crushed peanut

GOLDEN FRIES (GF)

Garlic herb salt, aioli & tomato sauce

PATATAS BRAVAS (GF, PB)
Crispy fried potato, paprika,
chimichurri, garlic toum

$10.0

$10.0

$18.0

$18.0

$18.0

$18.0

$17.0

$12.0

$12.0

gf - gluten free | pb - plant based | veg - vegetarian

df - dairy free | pba - plant based available

gfa - gluten free available

Seafood - A - Australia, | - imported, M - mixed




CHEESE &
CHARCUTERIE

GOURMET CHEESE SELECTION $40.0
Curated selection of artisan

cheeses, fruit paste, grapes,

pere al vino rosso, lavosh, and

candied nuts

E&V CHARCUTERIE BOARD $45.0
Locally sourced cured meats,

pickles, onion jam, brie, grapes,

dry fruits, and sourdough

MEDIUM PLATES

GUNPOWDER CHICKEN TIKKA $24.0
(2 PC)
A taste of Ember and Vine

Chettinad spiced, mango chutney,
pickled onion, mint & coriander
ranch dressing, curry leaves, petit
tandoori naan

NOURISH BOWL (M) $26.0
Grilled salmon, herb quinoa, market

greens, pickled veg, feta, pickled

onion, avocado, green goddess

ranch dressing

PB Option available with Falafel $23.0

THE GABGOOL FOCACCIA SUB $19.0
Capollo slice, burrata, pesto, arugula,
roasted peppers, fries, aioli

SOUP OF THE DAY (GFA & PBA) $18.0
Focaccia, Kutjera butter

gf - gluten free | pb - plant based | veg - vegetarian
df - dairy free | pba - plant based available
gfa - gluten free available
Seafood - A - Australia, | - imported, M - mixed




LARGE PLATES

CHICKEN PARMIGIANA
House made tomato sugo, Mozzarella,
fries & market salad

MAWSON’S WAGYU BURGER

Brioche bun, beetroot pepper berry
relish, fresh salad greens, tomato,
swiss cheese, fries, truffle mayo

CHICKEN MASSAMAN CURRY
(GF, DF)

Potato, green bean, carrot, crushed
peanuts & pandan jasmine rice

AVIATOR SALAD

(GFA)

Cos lettuce, grilled chicken breast,
herb croutons, shaved parmesan, soft

poached free-range egg & caesar
dressing

GUINNESS BRAISED
LAMB SHANK

Parmesan pomme mousseline, baby
carrots, stout gravy

COASTAL PRAWN LINGUINE
(M)

A taste of Ember and Vine

Field mushroom, cherry tomato, garlic
cream, parmesan & lemon myrtle
pangrattato

$29.0

$29.0

$26.0

$26.0

$36.0

$34.0

gf - gluten free | pb - plant based | veg - vegetarian

df - dairy free | pba - plant based available
gfa - gluten free available

Seafood - A - Australia, | - imported, M - mixed




C@%

SOMETHING
SWEET

BASQUE UBE CHEESECAKE $18.0

Passionfruit creme fraiche, toasted
coconut crumble

STICKY DATE SLICE (GF, PB) $18.0

Vanilla & saffron cream, salted caramel
sauce

TRIO OF GELATI (V) $18.0

Pistachio, chocolate and
rock salt caramel

TEA & COFFEE

CHARLIE BLACK $5.0 $5.5
ESPRESSO COFFEE

Espresso, Macchiato, Long

Macchiato

Flat White, Cappuccino, Latte,

Piccolo Latte

Mocha, Hot Chocolate

Chai Latte, Dirty Chai Latte

Matcha Latte $5.5 $6.5

ALTERNATIVE MILKS $1.0

Soy, Oat, Almond, Lactose Free

DECAF $1.0
T-BAR LOOSE LEAF TEA $6.5
English Breakfast

Earl Grey

Chamomile

China Jasmine
Royal-T (pea flower)
Prosperi-T (chai)
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BEERS ON TAP

Hahn Super Dry 3.5 Mid Strength $11.0 $13.0

Aviator Lager $11.0 $13.0
Hahn Super Dry $11.0 $14.0
Heineken $11.0 $15.0
Stone & Wood Pacific Ale $11.0 $15.0
Kirin Ichiban $11.0 $15.0
BOTTLED
BEERS
James Squires Ginger Beer $12.0
Guinness Stout $13.0
James Squires Apple Cider $13.0
Asahi $13.0
Corona $13.0
Coopers Pale Ale $13.0

SOFT DRINKS

Pepsi, Pepsi Max, Solo, Lemonade, $6.5
Dry Ginger Ale, Tonic Water, Soda
Water, Lemon Lime Bitters

Juice - Orange, Apple, Pineapple, $7.5
Cranberry

StrangelLove Very Mandarin' 300ml| $7.5
Fever Tree — Premium Ginger beer $7.5

Stragelove Still or Sparkling Water ¢7.5
330ml

Besa Juice - Orange, Apple, $9.0
Pineapple, Green, Strawberry Apple

Stragelove Still or Sparkling Water $9.5
750m|
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COCKTAILS

Lemon cheesecake

Smooth and creamy blend of limoncello,
vodka, fresh lemon and vanilla, finished

$25.0

with Biscoff crumbs for a dessert-inspired

cocktail.

#) Crimson Crowne

Vibrant combination of hibiscus gin,
elderflower, blueberry, cold brew tea
and lime with a delicate foam.

Ruby Spritz

Light and refreshing spritz with gin,
rose, lime and sparkling wine, finished
with citrus and mint.

‘) Dance on the lake

Tropical blend of tequila, pineapple,
coconut, and citrus with a hint of blue
curagao, served with a chilli-salt rim.

Passonfruit Mojito

Tropical twist on the classic mojito
with white rum, fresh lime, mint,
passionfruit and soda.

Barrel Aged Negorni

Orange & rosemary infused gin
Campari, sweet vermouth and
a torched rosemary stick.

CRAVING A CLASSIC?

$22.0

$24.0

$24.0

$24.0

$24.0

please ask our team if you have another

cocktail in mind!




ALCOHOL FREE

BEER
Heineken 0.0 $11.0

MOCKTAILS

Lychee & Rose Spritz $18.0
/ Light and floral spritz with botanical
notes, lychee, rose and sparkling citrus.

Butterscotch Dream $18.0 $18.0
Rich and creamy dessert cocktail with

coffee liqueur, coconut, butterscotch

and cream, finished with Biscoff

crumbs.

~) Peach Paradise $16.0
" Bright and refreshing tropical mix of
pineapple, peach, lemon and raspberry.

Blueberry Mojito $16.0
Lyre's White Cane spirit with

blueberry, lime, fresh mint and soda

for a refreshing twist on the classic

mojito.




WINE BY THE
GLASS

SPARKLING & CHAMPAGNE

Angas Moscato
South Australia

Wings & Horns Premium Cuvee
South Australia

Mumm Cordon Rouge
Reims France

WHITE

Jim Barry Lodge Hill Riesling
Clare Valley

Wirra Wirra Sauvignon Blanc
McLaren Vale

Yalumba Eden Valley Roussanne
Eden Valley

57 Rows Chardonnay

McLaren Vale

ROSE
Yalumba Barossa Grenache Rose

Barossa Valley

RED

Yalumba Barossa Shiraz

Barossa Valley

Yalumba Barossa Bush Vine Grenache
Barossa Valley

Yalumba Sanctum Cabernet Sauvignon

Barossa Valley

Howard Vineyard Pinot Noir
Adelaide Hills

(please ask our team for the available vintage)

$13.0

$14.0

$28.0

$14.0

$14.0

$14.0

$14.0

$14.0

$14.0

$14.0

$14.0

$15.0



WINE

SPARKLING & CHAMPAGNE
Wings & Horns

South Australia

Pike & Joyce Pinot Noir Rosé
Adelaide Hills

Deviation Road Loftia Brut
Adelaide Hills

Mumm Cordon Rouge
Reims France

Billecart-Salmon Brut Réserve
Epernay France

WHITE

$68.0

$69.0

$100.0

$135.0

$225.0

Heggies 'Cloudline' Chardonnay $58.0

Eden Valley
Wirra Wirra Hiding Champion

Sauvignon Blanc
Mclaren Vale

Yalumba Eden Valley Roussanne

Eden Valley

Chalk Hill Chardonnay
Adelaide Hills

57 Rows Chardonnay

McLaren Vale

Pike & Joyce Chardonnay
Adelaide Hills

Jim Barry Lodge Hill Riesling
Clare Valley

Jim Barry Assyrtiko

Clare Valley

Shaw + Smith Sauvignon Blanc
Adelaide Hills

Pewsey Vale ‘The Contours’
Riesling

Eden Valley

Shaw + Smith M3 Chardonnay
Adelaide Hills

Yalumba ‘Virgilius' Viognier
Eden Valley

ROSE

Yalumba Barossa Grenache Rose
Barossa Valley

Wirra Wirra Dry Grenache Rose
Mclaren Vale

57 Rows Rosé

MclLaren Vale

Rockford Alicante Bouchet Rose
Barossa Valley

Willunga 100 Grenache Rose

MclLaren Vale

$65.0

$65.0
$68.0
$69.0
$70.0
$74.0

$75.0

$75.0

$89.0

$99.0

$120.0

$65.0
$65.0

$70.0
$75.0

$75.0



WINE

RED
Wirra Wirra Catapult Shiraz $65.0
MclLaren Vale

Wirra Wirra Farmer Heart Grenache $65.0
MclLaren Vale

Wirra Wirra Church Block Cabernet ¢$65.0

Shiraz Merlot
MclLaren Vale

Yalumba Barossa Shiraz $65.0
Barossa Valley

Yalumba Barossa Bush Vine $65.0
Grenache

Barossa Valley

Yalumba Sanctum Cabernet $65.0

Sauvignon
Barossa Valley

Howard Vineyard Pinot Noir $70.0
Adelaide Hills
57 Rows Grenache $70.0

MclLaren Vale

Rockford ‘Frugal Farmer' Alicante $80.0

Crenache Mataro
Barossa Valley

John Duval ‘Plexus’ SGM $99.0
Barossa Valley
Rockford ‘Moppa Springs’' GSM $99.0

Barossa Valley

Mollydooker ‘The Scooter’ Merlot $70.0

McLaren Vale

Yalumba ‘Samuels Collection’ Shiraz $60.0
Barossa Valley

Seppeltsfield Shiraz $75.0
Barossa Valley
57 Rows Shiraz $75.0

MclLaren Vale

Mollydooker ‘Blue Eyed Boy' Shiraz $140.0

MclLaren Vale

Tim Adams ‘Aberfeldy’ Shiraz $109.0
Clare Valley

MMAD Shiraz $129.0
Blewitt Springs

Seppeltsfield 'Northing' Shiraz $129.0

Barossa Valley

Hentley Farm ‘The Beauty’' Shiraz $180.0

Barossa Valley

Langmeil ‘Orphan Bank’ Shiraz $180.0
Barossa Valley

Rockford 'Basket Press' Shiraz $199.0
Barossa Valley

Penley ‘Tolmer’ Cabernet $70.0
Coonawarra

Bowen Estate Cabernet $70.0
Coonawarra

(please ask our team for the available vintage)



WINE

RED (Contd.)

Jim Barry ‘The Farm’ Cabernet

Sauvignon
Clare Valley

Mollydooker ‘Maitre D' Cabernet

Sauvignon
MclLaren Vale

Rockford ‘Rifle Range’ Cabernet

Sauvignon
Barossa Valley

Mollydooker 'Enchanted Path’
Shiraz Cab

McLaren Vale
Yalumba ‘The Signature’ Cabernet
Shiraz

Barossa Valley
Yalumba ‘The Signature’ Cabernet

Shiraz Magnum 1.5Itr
Barossa Valley

$80.0

$79.0

$149.0

$119.0

$190.0

$350.0

(please ask our team for the available vintage)




SPIRITS

VODKA
Absolut
Adelaide Vodka
Grey Goose
Belvedere

GIN
Tanqueray

78 Degrees Classic/Sunset
Hibiscus Gin

Kangaroo Island Spirits Wild
Kangaroo Island O gin

Australian Distilling Shiraz
Australian Distilling Rhapsody
23rd Street Distillery Violet
Never Never Triple Juniper Coffin
Bay Spirits Rare Coastal
Prohibition Liquor Co. Shiraz

RUM
Bacardi Carta Blanca

Sailor Jerry Spiced

Kraken Black Spiced

Captain Morgan Black Spiced
Appleton Estate Signature
Bundaberg Small Batch Reserve
Ron Zacapa 23yr

TEQUILA

Jose Cuervo
Olmeca - Reposado
Teremana Reposado
Fortaleza

Don Julio Anejo
Patrén Silver

BRANDY/COGNAC
St Aghes VS
Martell VSOP

$12.0
$14.0
$15.0
$16.0

$12.0
$12.0
$13.0
$14.0
$14.0
$14.0
$14.0
$14.0
$14.0
$16.0
$17.0

$12.0
$13.0
$14.0
$14.0
$14.0
$14.0
$22.0

$12.0
$13.0
$16.0
$19.0
$23.0
$23.0

$12.0
$16.0



SPIRITS
WHISKY / SCOTCH / BOURBON

Jack Daniel $12.0
Maker's Mark $12.0
Chivas Regal 12 Year $12.0
Canadian club $12.0
Jameson Irish Whiskey $12.0
Fireball Cinnamon Whisky $12.0
Buffolo Trace $13.0
Woodford Reserve $13.0
Gentelmen Jack $13.0
Bullet Bourbon $13.0
Johnnie Walker Black $13.0
Glenlivet Founder’'s Reserve $14.0
Monkey Shoulder $14.0
Sazerac Rye $14.0
Glenfiddich 12yr Single Malt Scotch $17.0
Wild Turkey Rare Bread $25.0
Hibiki Harmony Japanese Whisky $29.0
Lagavulin Teyr Single Malt Scotch $29.0
Lark Classic Tasmanian Whisky $34.0

Glenfiddich 21yr Single Malt Scotch $39.0

APERITIFS / LIQUEURS / DIGESTIFS

Midori $12.0
Galliano Vanilla $12.0
Galliano Black $12.0
Kahlua $12.0
Baileys Irish Cream $12.0
Frangelico $12.0
Malibu $12.0
Tia Maria $12.0
Aperol $12.0
Campari $12.0
Chambord $12.0
Amaretto Disaronno $12.0
St Germain $12.0
36 S Lemoncello $12.0
36 S Cherry Liqueur $12.0
Averna Amaro $12.0
Montenegro $12.0
PORT

Seppeltsfield Grand Tawny 10yr $12.0

DESSERT WINES
Penfolds Reserve Viognier $13.0



	Welcome to the Aviator Bar. Our menu celebrates South Australia’s finest, from renowned wines to expertly crafted cocktails that put a fresh spin on the classics. Whether you’re enjoying a morning coffee or indulging in a late-night drink, every detail is designed to elevate your experience.
	We serve mixed Origin seafood.  We proudly serve premium seafood sourced primarily from Australia. One exception is our Ora King Salmon, sourced from New Zealand and renowned as the "Wagyu of the sea" for its superior quality and rich, buttery texture.
	Please be aware that a 15% Surcharge will be applied to all transactions on public holidays.
	SNACKS
	WARM OLIVES
	Rosemary, confit garlic, artisan grissini stick
	$10.0

	WARM DARK RYE
	Miso butter, EVVO
	$10.0

	AYAM GORENG (GF)
	Free range chicken thigh, curried spiced coconut yohurt, Beerenberg chili glaze
	$18.0

	KING PRAWN TOAST  (2 PCS, M)
	$18.0
	A taste of Ember and Vine
	Brioche, tobiko, pickled baby fennel, yuzu kewpie


	MEZZE PLATE
	Beetroot hummus, crispy chickpea, pickled onion, wattleseed dukkah, Zaatar pita crisp
	$18.0

	TRUFFLE PORCINI ARANCINI (4 PCS)
	Basil and tomato passata, parmesan snow
	$18.0
	GUA BAO (PB)  (2 PC) Beerenberg bbq jackfruit, pickled kyuri, apple slaw, sriracha mayo, crushed peanut

	$17.0

	GOLDEN FRIES (GF)
	Garlic herb salt, aioli & tomato sauce
	$12.0
	PATATAS BRAVAS (GF, PB) Crispy fried potato, paprika, chimichurri, garlic toum

	$12.0


	CHEESE & CHARCUTERIE
	GOURMET CHEESE SELECTION
	Curated selection of artisan cheeses, fruit paste, grapes, pere al vino rosso, lavosh, and candied nuts
	$40.0
	E&V CHARCUTERIE BOARD  Locally sourced cured meats, pickles, onion jam, brie, grapes, dry fruits, and sourdough
	$45.0


	MEDIUM PLATES
	GUNPOWDER CHICKEN TIKKA  (2 PC)  A taste of Ember and Vine
	Chettinad spiced, mango chutney, pickled onion, mint & coriander ranch dressing, curry leaves, petit tandoori naan
	$24.0
	NOURISH BOWL (M) Grilled salmon, herb quinoa, market greens, pickled veg, feta, pickled onion, avocado, green goddess ranch dressing
	PB Option available with Falafel
	$26.0
	$23.0
	THE GABGOOL FOCACCIA SUB  Capollo slice, burrata, pesto, arugula, roasted peppers, fries, aioli
	$19.0
	SOUP OF THE DAY (GFA & PBA)  Focaccia, Kutjera butter
	$18.0


	Large plates
	CHICKEN PARMIGIANA
	House made tomato sugo, Mozzarella, fries & market salad
	$29.0

	MAWSON’S WAGYU BURGER
	Brioche bun, beetroot pepper berry relish, fresh salad greens, tomato, swiss cheese, fries, truffle mayo
	$29.0

	CHICKEN MASSAMAN CURRY (GF, DF)
	Potato, green bean, carrot, crushed peanuts & pandan jasmine rice
	$26.0

	AVIATOR SALAD  (GFA)
	Cos lettuce, grilled chicken breast, herb croutons, shaved parmesan, soft poached free-range egg & caesar dressing
	$26.0

	GUINNESS BRAISED LAMB SHANK
	Parmesan pomme mousseline, baby carrots, stout gravy
	$36.0

	COASTAL PRAWN LINGUINE  (M)
	A taste of Ember and Vine
	Field mushroom, cherry tomato, garlic cream, parmesan & lemon myrtle pangrattato

	$34.0


	SOMETHING SWEET
	BASQUE UBE CHEESECAKE
	$18.0

	STICKY DATE SLICE (GF, PB)
	TRIO OF GELATI (V)
	$18.0
	$18.0


	TEA & COFFEE
	CHARLIE BLACK  ESPRESSO COFFEE Espresso, Macchiato, Long Macchiato Flat White, Cappuccino, Latte, Piccolo Latte Mocha, Hot Chocolate Chai Latte, Dirty Chai Latte Matcha Latte
	ALTERNATIVE MILKS  Soy, Oat, Almond, Lactose Free
	DECAF
	T-BAR LOOSE LEAF TEA  English Breakfast Earl Grey Chamomile China Jasmine Royal-T (pea flower) Prosperi-T (chai)
	$5.0
	$5.5
	$5.5
	$6.5
	$1.0
	$1.0
	$6.5


	BEERS ON TAP
	bottled beers
	Soft Drinks

	COCKTAILS
	Lemon cheesecake
	$25.0

	Crimson Crowne
	$22.0

	Ruby Spritz
	$24.0

	Dance on the lake
	$24.0

	Passonfruit Mojito
	$24.0

	Barrel Aged Negorni
	$24.0


	ALCOHOL FREE
	MOCKTAILS
	WINE BY THE GLASS
	SPARKLING & CHAMPAGNE
	Angas Moscato South Australia
	Wings & Horns Premium Cuvee South Australia
	Mumm Cordon Rouge  Reims France
	$13.0
	$14.0
	$28.0
	WHITE Jim Barry Lodge Hill Riesling  Clare Valley  Wirra Wirra Sauvignon Blanc  McLaren Vale Yalumba Eden Valley Roussanne Eden Valley  57 Rows Chardonnay McLaren Vale
	$14.0
	$14.0
	$14.0
	$14.0
	ROSÉ Yalumba Barossa Grenache Rose
	RED Yalumba Barossa Shiraz  Barossa Valley Yalumba Barossa Bush Vine Grenache  Barossa Valley Yalumba Sanctum Cabernet Sauvignon Barossa Valley Howard Vineyard Pinot Noir Adelaide Hills
	$14.0
	$14.0
	$14.0
	$14.0
	$15.0



	wine
	SPARKLING & CHAMPAGNE
	ROSÉ

	WINE
	RED Wirra Wirra Catapult Shiraz McLaren Vale Wirra Wirra Farmer Heart Grenache McLaren Vale Wirra Wirra Church Block Cabernet Shiraz Merlot  McLaren Vale Yalumba Barossa Shiraz Barossa Valley Yalumba Barossa Bush Vine Grenache Barossa Valley Yalumba Sanctum Cabernet Sauvignon Barossa Valley Howard Vineyard Pinot Noir Adelaide Hills 57 Rows Grenache McLaren Vale Rockford ‘Frugal Farmer’ Alicante  Grenache Mataro Barossa Valley John Duval ‘Plexus’ SGM Barossa Valley Rockford ‘Moppa Springs’ GSM  Barossa Valley  Mollydooker ‘The Scooter’ Merlot McLaren Vale Yalumba ‘Samuels Collection’ Shiraz Barossa Valley Seppeltsfield Shiraz Barossa Valley 57 Rows Shiraz McLaren Vale Mollydooker ‘Blue Eyed Boy’ Shiraz McLaren Vale Tim Adams ‘Aberfeldy’ Shiraz Clare Valley MMAD Shiraz  Blewitt Springs Seppeltsfield 'Northing' Shiraz Barossa Valley  Hentley Farm ‘The Beauty’ Shiraz Barossa Valley Langmeil ‘Orphan Bank’ Shiraz Barossa Valley Rockford 'Basket Press' Shiraz Barossa Valley  Penley ‘Tolmer’ Cabernet Coonawarra  Bowen Estate Cabernet  Coonawarra
	$65.0
	$65.0
	$65.0
	$65.0
	$65.0
	$65.0
	$70.0
	$70.0
	$80.0
	$99.0
	$99.0
	$70.0
	$60.0
	$75.0
	$75.0
	$140.0
	$109.0
	$129.0
	$129.0
	$180.0
	$180.0
	$199.0
	$70.0
	$70.0

	WINE
	RED (Contd.)
	Jim Barry ‘The Farm’ Cabernet Sauvignon Clare Valley Mollydooker ‘Maitre D’ Cabernet Sauvignon McLaren Vale Rockford ‘Rifle Range’ Cabernet Sauvignon Barossa Valley Mollydooker 'Enchanted Path’ Shiraz Cab McLaren Vale Yalumba ‘The Signature’ Cabernet Shiraz Barossa Valley Yalumba ‘The Signature’ Cabernet Shiraz Magnum 1.5ltr Barossa Valley
	$80.0
	$79.0
	$149.0
	$119.0
	$190.0
	$350.0


	SPIRITS
	VODKA
	TEQUILA
	BRANDY/COGNAC

	SPIRITS
	WHISKY / SCOTCH / BOURBON
	APERITIFS / LIQUEURS / DIGESTIFS
	DESSERT WINES


