
Marinated alto olives .........................................................................................................................................................................................................12 

Appellation oysters, cucumber vinaigrette .............................................................................................................................27 (6) / 54 (12)

Pork and Fennel Arancini (4 pieces), Smoked Garlic Mayo.................................................................................................................. 16

Charcuterie selection, fig & chardonnay jam, pickled red onions, salted capers, sourdough.......................................36

Cupitt's fromagerie plate, granny smith apples, apple and wine lees gel, Baccos lavosh crackers ........................26

Burrata, smoked tomatoes, merlot vinegar, charred house sourdough.....................................................................................28

Salt and pepper Lakes Entrance squid, pickled peppers, preserved lemon mayo .............................................................27

Fried spiced cauliflower, harissa, crispy chickpeas, smoked almonds..........................................................................................26

Chips, smoked aioli ...........................................................................................................................................................................................................13

Garden leaves, shaved radish, pickled red onion .........................................................................................................................................13

Margherita
Crushed Tomato, garden basil, mozzarella, 
 fromage blanc - 26

Garden Bianca
Garden brassicas, green olives, rosemary,
fromage blanc - 27

Fungi
Local mushrooms, artichokes, confit garlic - 28

Pork-nduja 
Spicy Calabrian pork sausage, ricotta, pickled
red onions - 28

All pizzas topped with mozzarella and grana
padano cheese

Gluten Free and Vegan Options available for $3 

Fried chicken, chips and salad - 16
Battered fish, chips and salad - 16
Cheese & tomato pizza  - 16
Kids ice cream, chocolate sauce, 
honeycomb - 10

Chocolate brownie - 7

Affogato - 18 
vanilla ice cream, 
Guerilla Roasters espresso, 
Frangelico liqueur 
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Raspberry Bellini – Cupitt's Estate Brut Cuvee, raspberry, raspberry sugar rim - 17 

Plum Negroni – Wolf Lane Davidson Plum Gin, Campari, Cinzano Rosso - 20 

Garden Rhubarb & Strawberry Daiquiri – Bacardi, Organic Rhubarb & Strawberry, Lime - 22 

Cool as a Cucumber - Hendricks Gin, Elderflower, Cucumber, Lemon, Mint, Soda - 22

Chilli Pash - El Jimador Reposado, Passionfruit, Birds Eye Chilli, Lime, Agave - 23

Clarified New York Sour - Chivas Extra, Lemon, Sugar, Clarified w/ Whey, Cupitt's Shiraz Float- 23

Peaches & Cream - Gin, Italicus, Lillet Blanc, Peach Tea Syrup, Peach Bitters, Vanilla Foam - 24

Classic Margarita – El Jimador Reposado Tequila, Triple Sec, Lime, Agave - 22 

Espresso Martini – Vodka, Kahlua, Guerilla Roasters espresso, Vanilla - 22 

 C
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Classics available upon request!



SPARKLING 

Cupitt 't  Estate Brut Cuvee -  15 |  63

Cupitt 's  Pet-Nat Shiraz (on tap) – 14 

NV Boll inger,  Champagne -170 

Innocent Bystander Moscato -  15 |  50

REDS

2021 Nebbiolo 14 |  59

2021 Gamay – 74 

2021 'The Pointer'Pinot Noir – 19 |  82

2021 ‘Litt le Red’ (Nebbiolo,  Pinot Noir ,

Barbera) – 16 |  67 

2021 -  Malbec -18 |  74

2021 -  Barbera -18 |  74

2021 Tempranil lo – 18 |  74 

2018 Merlot – 74 

2019 Syrah – 87

2019 'Slaughterhouse Red' – 15|  62 

2019 Shiraz – 13 |  55 

2019 'Sommet Des Coll ines'Cab/Merlot -  104

WHITES

2022 'Remy' Riesl ing (Off-Dry) – 63

2022 Riesl ing  – 15 |  63

2022 Pinot Gris – 14 |  59 

2021 'Alphonse'  Sauvignon Blanc -  71

2021 Sauvignon Blanc – 13 |  55

2022 'The Golden Child'  -  13 |  55 

2022 Arneis -  17 I  67 

2021 Bout Ā Bout (Field Blend) – 13 |  55

2021 Fiano – 16 |  67 

2022 Viognier – 15 |  63 

2021 Chardonnay – 19  |  87 

 

CORE RANGE

Milton Pilsner 4.8% abv | 285ml - 7 | 425ml -10

South Coast Session Ale 3.5% abv | 285ml - 7 | 425ml -10

Mollymook Pale Ale 5.2% abv | 285ml - 7 | 425ml - 10 

Ulladulla IPA 6.5% abv | 285ml - 8 | 425ml - 11

LIMITED RELEASE

Hibiscus Wit 5.0% abv |285ml 8 | 425ml 11

Table for Two 4.2% abv |285ml 7 | 425ml 10

Hazy Pale Ale 5.0% abv |285ml 8 | 425ml 11

Belgian Pale Ale 5.5% abv | 285ml 8 | 425ml | 11

Hot Cross Brown Ale 6.2% abv | 285ml 8 | 425ml 11

Hoppy Haze IPA 6.2% abv | 285ml | 9 | 425ml | 12

Tropical Stout 5.1% abv  |285ml 8 | 425ml 11

Cupitt's Cloudy Cider 5.0% abv | 285ml - 7 | 425ml - 10

Peroni Nastro Azzuro Italy – 9 
Coopers Light 2.9%, SA – 7 
James Boags, Launceston, Tas – 9 

ALCOHOL FREE
Heaps Normal XPA abv less than O.5% - 8 
Heaps Normal Half Day Hazy abv less than O.5% - 8
Rhubarb Spritz - Seedlip Grove 42, 
Rhubarb & Strawberry, Tonic - 18
Grove Margarita -Seedlip Grove 42, Lime, Agave - 18 
No-groni - Seedlip Spice, Lyres Apertif Rosso, 
Lyres Italian Orange - 18
Elderflower Smash - Mint, Cucumber Smash - 13
Strawberry & Rhubarb Sparkler - Fresh strawberry,
Rhubarb, Lime, Soda - 13

Coke, Coke Zero, Lift, Sprite, Tonic, Soda, Ginger Ale,
Ginger Beer, Lemon/Lime/Bitters 
285ml - 4 | 425ml - 5 | Jug - 12 

Juice - Orange, Apple, Pineapple, Tomato – 4 
Beloka Mineral Water (750ml) – 8

WINE FLIGHTS

A self-guided exploration of 5 x 50ml wines 

Mixed Wine Flight – 30

BEER FLIGHTS
Four Estate Made Core Range  Brews 4 x 215ml – 28
Four Seasonal Brews 4 x 215ml – 32

ROSÉ

2022 Ruby's Rosé  – 13 |  55

2022 Rosie's Rosé –  63

WIFI: cupittguest 
PASSWORD: beerwinecheese

Our menus are seasonal
Pricing and menu subject to change 

Credit card surcharge 1.5%
Debit card surcharge 0.8%

W I N E  &  B E E R


