
Starters & share
Garlic, Herb or Chilli Bread
Bruschetta house smoked tomatoes, feta cheese, pickled 
onions & herb oil v
Freshly Baked Cala Mozzarella Bread with olive tapenade v
Burrata grilled pita bread, pomegranate, 
pistachios & orange marmalade v
Tempura Zucchini Flowers (3) ricotta, honey & parmesan v
Poutine loaded fries with cheese, shallots, chilli & gravy v
Mezze Plate baba ghanoush, pimento & cashew mezze, 
chilli & olives ve
Salt & Peper Squid crushed cucumber, crispy chilli oil, mint, 
coriander, sesame, peanut & soy dressing  (i)
Fried Chicken (pieces) Frank’s hot sauce, fried garlic, 
chipotle mayo & coriander
Korean Style Chicken Wings toasted sesame seeds, 
granulated peanuts & shallots

seafood chowder
in a sourdough cob with a garlic bread lid (i)

oysters
Fresh Natural Sydney Rock Oysters (A)
       Shallot & Red Wine Vinagarette gf
       Oysters Kilpatrick

lighter
Thai Coconut Chicken Salad cucumber, carrot, bean sprouts, 
mint, coriander, green leaves, chilli, soy glaze & lime dressing gf
Pocahed Salmon Nicoise Salad gem lettuce, chat potatoes, 
beans, pickeld onions, soft boiled egg, cherry tomatoes, 
olives, green beans, anchovies & vinagarette gf (A)
Nourish Bowl with rice, smashed avocado, edamame, 
cucumber, charred corn salsa, Mediterranean spiced 
cauliflower, seaweed & roasted beetroot ve,gf

The classics
Beer Battered Australian Flathead Fillets
salad, fries, lemon & house tartare (A)
The Steak Sandwich  
rocket, aioli, tomato, caramelised onions & fries
Grilled Haloumi & Roasted Eggplant Burger
caramelised onions, rocket, tomato, aioli, fries v
“Winsto” Burger american cheese, smoked bacon, pickled 
onions, french mustard, smokey bbq, gherkins, fries
Southern Fried Chicken Burger house slaw, chilli mayo, fries
Herbed Crumbed Chicken Breast Schnitzel
dusted with parmesan, slaw & gravy
Chicken Schnitzel slaw, fries, lemon & gravy
Chicken Parmigiana tomato sugo, basil, mozzarella & fries
Grilled Cumberland Pork Sausages creamy mash, 
caramelised onions & gravy gf

The grill
Rump Cap 250gms
Scotch Fillet 300gms
steak served with chips & salad or veg & mash and your 
choice of a sauce
Ribeye on the bone 400gms roasted potatoes, green beans 
& grilled bone marrow
Eye fillet 200gms portobello mushrooms, creamy mash, 
green beans & diane sauce
Your choice of sauces: mushroom & seeded mustard cream sauce gf 
•diane sauce •classic gravy gf • chimichurri gf 
•green peppercorn sauce gf • bernaise gf • red wine jus gf
 
Tacos (2 per serve)
Fish Tacos battered flathead, slaw, coriander, chilli, 
chipotle & corn salsa (A)
Pulled Pork Tacos pineapple salsa, slaw, mint, coriander, 
chilli & chipotle
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mussels 1kg pot
All mussels served with fries, grilled rosemary bread & Dijion 
mustard mayonaise
Provencale Mussels (A)
White Wine Mussels (A)
All mussels cooked with celery, onions, garlic & white wine

Mains
Slow Cooked Lamb Shank sweet potato puree, 
sautéed spinach & jus gf
Dukkah spiced cauliflower steak pistachios, walnuts, tahini, 
dried currants, pomegranates, capers salsa, cauliflower puree gf,ve
Braised Beef Cheek creamy mash, dutch carrots, gremolata & jus gf
Angel Hair Prawn Pasta chilli, garlic, shallots, cherry tomatoes 
& rocket (i)
Sri Lankan Style Barramundi Fillet Curry rice, roasted sweet 
potato, cucumber, coriander & chilli gf (A)
Grilled Salmon smashed kipfler potatoes, bok choy, hoisin 
glaze & petite asian salad gf (A)

PIZZA 
Pork & Fennel Sausage Pizza
spinach, chilli flakes & garnished with fresh ricotta & basil
Spicy Mexican Beef Pizza
ground beef, jalapeno, corn salsa topped with guacamole, 
sour cream, diced tomatoes & corn chips
Ham & Mushroom Pizza
black olives, anchovies, garnished with basil pesto & parsley
Tandoori Chicken Pizza
garnished with mango chutney, herbed yoghurt, 
cashew nuts & coriander
Roasted Pumpkin Pizza
sautéed spinach, caramelised onions, candied walnuts 
topped with goats cheese v
Prosciutto Pizza
garnished with rocket, parmesan & balsamic dressing
Picante Gamba Pizza 
chorizo, prawns, onions, roasted capsicums, bacon, 
jalapenos & garnished with parsley (i)
Seafood Pizza
prawns, squid, garnished with aioli, furikake & shallots (i)
Margarita Pizza
tomato & cheese base topped with buffalo mozzarella & basil v
Gluten Free bases are avaliable (2)

Kids menu 

12 years and under, comes with activity pack and ice-cream

Cheeseburger with fries
Nuggets with fries
Chicken Schnitzel with fries
Crispy Fish & chips (A)
or swap with mash or with veg
 
desserts
Sticky Date Pudding, butterscotch sauce, caramel gelato
Warm Apple Strudel with custard & mixed berries compote
Warm Chocolate Fondant hazelnut praline, coconut gelato
Homemade Lemon Cake served with coconut gelato & 
lemon icing mix
Mixed Sorbet blood orange, mango & lemon ve, gf

Sides
Fries with garlic aioli v
Garden Salad, tomatoes, onions & cucumbers v
Winsto Slaw v
Creamy mash v, gf
Steamed seasonal veggies with herb butter v, gf
Roasted bone marrow gf
Roasted Brussel Sprouts with bacon, slivered almond, 
maple syrup and parsley gf
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vg: vegan        v: vegetarian        gf: gluten free        i: imported        A: Australian 
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SPARKLING

WOODBROOK FARMWOODBROOK FARM  Brut Cuvee NV AUSTRALIABrut Cuvee NV AUSTRALIA

MIO CAPPELLOMIO CAPPELLO  Prosecco King Valley VICProsecco King Valley VIC

LA GIOIOSALA GIOIOSA  Prosecco Superiore DOCG, Veneto ITALYProsecco Superiore DOCG, Veneto ITALY

PIPER HIEDSIECKPIPER HIEDSIECK  Cuvee  Brut NV, Reims FRCuvee  Brut NV, Reims FR

WHITE WINE

PIKES PIKES ‘TRADITIONALE’‘TRADITIONALE’  Riesling, Clare Valley SARiesling, Clare Valley SA

ARAARA  Single Estate Pinot Gris, Marlborough NZSingle Estate Pinot Gris, Marlborough NZ

CANTINA DI GAMBELLARA MONOPOLIO CANTINA DI GAMBELLARA MONOPOLIO Pinot Grigio, DOC Pinot Grigio, DOC Delle Delle 
Venzie ITALYVenzie ITALY

PIKORUAPIKORUA  Sauvignon Blanc, Marlborough NZSauvignon Blanc, Marlborough NZ

GISENGISEN  0% Sauvignon Blanc, Marlborough NZ0% Sauvignon Blanc, Marlborough NZ

ISABEL ESTATEISABEL ESTATE  Sauvignon Blanc, Marlborough NZSauvignon Blanc, Marlborough NZ

WOODBROOK FARM WOODBROOK FARM Chardonnay, Central Ranges AustraliaChardonnay, Central Ranges Australia

BIMBADGEN ‘GROWERS’BIMBADGEN ‘GROWERS’ Chardonnay, Hunter Valley NSW Chardonnay, Hunter Valley NSW

OAKRIDGEOAKRIDGE Yarra Valley Chardonnay, Yarra Valley VIC Yarra Valley Chardonnay, Yarra Valley VIC

PINK WINES
LUNA ROSA ROSADOLUNA ROSA ROSADO  Rose, Central Ranges NSWRose, Central Ranges NSW

FIORE  FIORE  Pink Moscato, AUSTRALIAPink Moscato, AUSTRALIA

MARQUIS de PENNAUTIERMARQUIS de PENNAUTIER  Rose, Languedoc FRANCERose, Languedoc FRANCE

RED WINES

ARA SINGLE ESTATEARA SINGLE ESTATE  Pinot Noir, Marlborough NZPinot Noir, Marlborough NZ

YERING STATIONYERING STATION VILLAGE VILLAGE Pinot Noir, Yarra Valley VIC Pinot Noir, Yarra Valley VIC

PHILIP SHAWPHILIP SHAW ‘THE CONDUCTOR’  ‘THE CONDUCTOR’  Merlot, Orange NSW Merlot, Orange NSW

VALPINZANA VALPINZANA Montepulciano d’Abruzzo DOC, Abruzzo ITALYMontepulciano d’Abruzzo DOC, Abruzzo ITALY

WOODBROOK FARMWOODBROOK FARM Shiraz, Central Ranges Australia Shiraz, Central Ranges Australia

FOUR IN HANDFOUR IN HAND Shiraz, Barossa SA Shiraz, Barossa SA

BESTS BIN 1BESTS BIN 1  Shiraz, Great Western VICShiraz, Great Western VIC

XANADUXANADU  Circa 77 Cabernet Sauvignon, Margaret River WACirca 77 Cabernet Sauvignon, Margaret River WA

CAPE MENTELLECAPE MENTELLE  Cabernet Sauvignon, Margaret River WACabernet Sauvignon, Margaret River WA

DOMAINE ARMAND DAVID DOMAINE ARMAND DAVID Cabernet, Franc AOP, Loire Valley FranceCabernet, Franc AOP, Loire Valley France

ROBERT OATLEYROBERT OATLEY  Signature Series Grenache, McLaren Vale SASignature Series Grenache, McLaren Vale SA

HENTLEY FARM VILLAIN & VIXEN GSMHENTLEY FARM VILLAIN & VIXEN GSM  Barossa SABarossa SA

ARGENTOARGENTO  Organic Malbec, Mendoza ArgentinaOrganic Malbec, Mendoza Argentina

NON- ALCOHOLIC COCKATAILS

PRETTY IN PINK
Strawberry pulp, cucumber syrup, fresh lime & mint

LYCHEE MOCKITO
Lychee juice, butterfly pea syrup, mint & lychee
LYRES AGAVE MARGARITA 
Lyres Blanco, agave, Lyres orange sec, grapefruit bitters & fresh lime 
HELLO MAISEY
Lyres orange sec, passionfruit, vanilla, aquafaba & grapefruit bitters

LYRES SALTED CARAMEL ESPRESSO MARTINI
Fresh espresso, cold drip coffee, salted caramel

WATERMELON BUBBLE 
Fresh watermelon juice, Monin watermelon, lime 
& flavoured bubble on top

SPRITZ

APEROL SPRITZ
Aperol, prosecco, soda, orange

FRENCH KISS 
Marquis de Pennautier rose, peach, soda

LIMOCELLO SPRITZ
Limoncello, prosecco, soda, mint, lemon

ELDERFLOWER GIN SPRITZ
Bombay dry gin, St. Germain Elderflower, prosecco, watermelon

MANGO & COCONUT SPRITZ
Mango liqueur, coconut, prosecco, soda & lemon

CALA SIGNATURE COCKTAILS

PAVLOVA MARTINI
Grey Goose vodka, limoncello, fresh lemon, passionfruit, white 
chocolate, vanilla, mango, aquafaba & meringue crown top

THE CALA COLADA
Pineapple rum, Malibu, coco Monin, coconut milk foam & chai rim

WHAT-A-MELON!
Pink gin, St. Germain Elderflower, fresh watermelon & lime topped 
with flavoured smoke bubble

COCKTAILS

MRS. MAY
Vodka, St. Germain Elderflower liqueur, fresh lime, passionfruit, 
vanilla foam & peach bitters

COCO-LEMON FLOAT
Limoncello, Licor 43, fresh lemon & coconut foam float

SUMMER HOLIDAY
Vodka, tropical rumba, mango, pineapple & passionfruit

CALA ICED TEA
5 whites, fresh lemon & splash of cola

PATRON CLASSIC MARGARITA 
Patron Silver, mandarin triple sec, simple syrup, lime & salt rim

PASSIONFRUIT MARGARITA
Tequila blanco, mandarin triple sec, lime & passionfruit

PICANTE MARGARITA
Jalapeno tequila, mandarin triple sec, tabasco, lime & tajin rim

SUNSET MAI-TAI
Bacardi white rum, mandarin triple sec, pineapple, orange, 
orgeat & lime

COCONUT FOAM MARGARITA
Tequila blanco, Cocody, coco Monin, lychee, toasted coconut dust, 
lime & homemade coconut foam

THE PASSIONATE BOTANIST
Bombay dry gin, vanilla, fresh lime, passionfruit foam & star anise

RIVIERA AMARETTO SOUR
Pampelle grapefruit liqueur, amaretto, fresh lime, aquafaba 
& grapefruit bitters

GREY GOOSE ESPRESSO MARTINI
Grey Goose vodka, Mr black coffee liqueur, Licor 43, maple syrup & a 
shot of espresso

HIBISCUS & LYCHEE FIZZ
Hibiscus infused vodka, Lillet Blanc, St. Germain Elderflower & lychee
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