BREAKFAST WORTH

WAKING UP FOR ~n

MILLERS BAKERY SOURDOUGH
Choice of preserves & butter (DFA, GFA) | 10

HOUSE MADE CRUMPETS
Whipped honey butter | 12

GRANOLA BOWL
Fresh seasonal fruit, vanilla yoghurt (v, VGA) | 14

SMASHED AVOCADO
On Millers Bakery sourdough toast, dukkah (GFA, vG) | 18

SWEET CORN FRITTERS
With poached eggs and tomato salsa (GF,V, VGA) | 18

BREKKY BURGER
Fried egg, bacon, relish and aioli | 18

EGGS FLORENTINE
English muffin, poached eggs, spinach, hollandaise (GFA, DFA) | 24

THE ONDA BIG BREAKFAST
Eggs your way, bacon, chipolata, tomato, hash brown, relish, roasted mushroom,
Millers Bakery sourdough (GFA, VA, VGA) | 32

EXTRAS

Tomato relish, aioli, Lard Ass butter, spinach | 2.5
Extra egg, roasted mushroom, tomato | 4
Bacon, hash brown, avocado, chipolata | 5.5

Smoked salmon | 6.5

DF - DAIRY FREE | DFA - DAIRY FREE AVAILABLE | GF - GLUTEN FREE GFA - GLUTEN FREE AVAILABLE
V- VEGETARIAN | VA - VEGETARIAN AVAILABLE | VG - VEGAN | VGA - VEGAN AVAILABLE

ONDA



DRINKS ¥

SOFT DRINKS

Coke, Coke No Sugar, Sprite, Ginger Ale, Raspberry, Lemonade or Lemon Squash | §
Lemon Lime Bitters | 7

Juice Culture Orange or Apple | 9

WARM DRINKS

Cappuccino | Latte | Flat White | Long Black | Mocha | Espresso | 6 Small / 6.50 Large

Hot Chocolate | Spiced Chai Latte | 6 Small / 6.50 Large

English Breakfast Tea | Earl Grey | Peppermint | Green Tea | Chai | Lemongrass & Ginger | 6 Small / 6.50 Large
Almond Milk | Oat | Lactose Free | Soy | 1

COCKTAILE

SEASIDE MIMOSA |18
Oakdene brut, Juice Culture orange juice & Salt Bush (Mocktail option available $14)

GARDEN FRESH SPRITZ| 22
Searoad x Bellarine Distillery “Salty Seadog Gin”, Bass & Flinders limoncello, Swan Bay prosecco,
lemon, honey, cucumber, mint, soda (Mocktail option available $14)

COASTAL TIDE SPRITZ |22
Searoad x Bellarine Distillery “Salty Seadog Gin”, Elderflower, housemade grapefruit syrup,

Swan Bay prosecco, lemon, blood orange soda, orange

STRAWBERRY FIELDS SPRITZ |22
Strawberry & lemongrass vodka, Swan Bay prosecco, berry shrub, lime, strawberries, soda
(Mocktail option available $14)

MOCKTAILS

GREEN TEA MARGARITA |14
Love Tea green teq, lime, citrus shrub, agave, saltbush salt

SEASIDE AMARETTI |16
Lyres Sour Amaretti , lemon, seaweed-infused maple, foam

fIlold o ONDA



SMALL PLATES «~~

MARINATED OLIVES (DF,GF,V) | 8

OVEN FLATBREAD WITH BABA GHANOUSH, ZAATAR & OLIVE OIL (DF, V) | 18

SMOKED KINGFISH CROQUETTES GUINDILLA MAYO (3) | 19

BURRATA, GRILLED RADICCHIO, WALNUTS, ORANGE, SOURDOUGH (V)| 22

BAKED EGGPLANT, MOZZARELLA, BASIL (GF, V) | 22

WOOD-FIRED SPLIT KING PRAWNS, GARLIC BUTTER, PRESERVED LEMON, PANGRATTATO | 24

VITELLO TONNATO, SLICED VEAL, TONNATO SAUCE, CRISPY CAPERS, PICKLED SHALLOT,
FINE HERBS (V, GF,DF) | 24

GRILLED CALAMARI, ROMESCO, ALMONDS, DILL (DF, GF) | 25
GLAZED LAMB RIBS, SMOKED LABNEH, POMEGRANATE, MINT, PISTACHIO (DF) | 25
NEGRONI CURED SALMON, CREME FRAICHE, SHALLOT, HORSERADISH (DFA, GF) | 31

FRESHLY SHUCKED OYSTERS (6), LEMON, PICKLED SHALLOT (DF, GF) | 32

LARGE PLATES \~~

“ONDA BEEF BURGER” SMOKED MOZZARELLA, NAPOLI, BBQ SAUCE, CRISPY ONIONS,
LETTUCE, PICKLES & CHIPS | 27

HOUSE MADE SCHNITZEL, CELERIAC REMOULADE, PICKLED MUSTARD, VADOUVAN BEURRE BLANC | 29
GNOCCHI ALLA VODKA (V) | 28

ROASTED CAULIFLOWER, MACADAMIA, PAPRIKA BUTTER, CRISPY RICE (V)| 29

SLOW BRAISED BEEF RIGATONI, GREMOLATA, PARMIGIANO REGGIANO | 32

BEER BATTERED MARKET FISH, CHIPS, SALAD, TARTARE SAUCE (DF) | 33

PORK CUTLET, BRAISED RED CABBAGE, CONFIT APPLES, CIDER JUS (GF,DF) | 36

PAN ROASTED SWORDFISH, SAUCE VIERGE, BRAISED FENNEL, WHITE BEANS (DF, GF) | 40

SIDES ~~

CHIPS, ROSEMARY SALT (v) | 1

ROAST PUMPKIN, LABNEH, TOASTED SEEDS (GF, V) | 16

GREEN BEAN SALAD, BUTTERMILK DRESSING, MINT (GF, V) | 16

ROCKET, PEAR, HONEY, WALNUTS , PARMESAN SALAD (V,GF) | 17

We aim to accommodate dietary requirements however, our kitchen handles gluten, nuts, seafood

and other allergens, and trace amounts may be present o N oA
DF - DAIRY FREE | DFA - DAIRY FREE AVAILABLE | GF - GLUTEN FREE | GFA - GLUTEN FREE AVAILABLE | V-VEGETARIAN



PIZLA ~~

Our pizzas are named after the past and present ferries of Port Phillip Bay

PENINSULA PRINCESS

Garlic oil, mozzarella, parmesan, oregano (v) | 22

SORRENTO

Tomato, Fior di latte cheese, fresh basil (v) | 26

QUEENSCLIFF

Tomato, eggplant, capsicum, onion, olives, zucchini (v) | 27

WEEROONA

Mushrooms, mozzarella, garlic, rocket, parmesan and truffle oil (v) | 29

HYGEIA

Smoked chicken, parmesan cream, caramelized onion and pancetta | 30

NEPEAN

Spicy Nduja salami, roasted capsicum, artichoke, Fior de latte cheese | 30

LONSDALE

Tomato, calamari, mussels, prawns, capers, parsley | 32

FARNSWORTH

Pepperoni, hot honey, mozzarella, stracciatella | 32

GCOLDEN CROWN

Prosciutto, rocket, parmesan, scamorza cheese | 32

Gluten-free bases available for all pizzas, however dishes may contain
traces of gluten and is not guaranteed for coeliac diners

EXTRA TOPPINGS

Olives | 4 Stracciatella |5 Prawnsx 4 |9
Artichokes | 4 Fior di latte | 6 Prosciutto | 10
Mushrooms | 5 Salami | 6

Truffle paste | § Pepperoni | 6

SWEET ~

ONDA TIRAMISU | 15

CREME CATALAN, PEDRO XIMENES, ORANGE, COCOA NIB BRICELET (GF) | 15

SAFFRON POACHED PEAR CRUMBLE, VANILLA ANGLAISE | 15

PI774A & SWEETS

A 10% surcharge applies on public holidays. 0 0 O ondasorrento.com.au



KIDS »
MENU

SPAGHETTI WITH NAPOLI SAUCE, PARMESAN
14

MINI MARGHER!TA PIZZA (V, GFA)
16

FISH & CHIPS, TOMATo SAUCE
16

CRICKEN TENDERS, CRIPS, TOMATG SAUCE
16

NN/

ICE CREAM SUNDAE, CROCOIATE BROWNIE
10

GFA - GLUTEN FREE AVAILABLE | V- VEGETARIAN



WINES @

SPARKLING ~~~

Mojo Prosecco

Oakdene Sparkling Brut

Swan Bay Prosecco

Varichon & Clerc Blanc de Blancs Brut
Villa Sandi Prosecco

Pt Leo Estate Sparkling Brut

Forget-Brimont Premier Cru Brut

WHITE ~~~

Cloud Street Pinot Grigio

Cloud Street Chardonnay

Leura Park Moscato ‘Miss Flamingo & Assoc’
Oakdene Blue Label Sauvignon Blanc
Leura Park Estate Riesling

Foxeys Hangout Pinot Gris

Jack Rabbit Pinot Grigio

Little Goat Creek Organic Sauvignon Blanc
Ockdene Liz's Chardonnay

Domaine Gautheron Chablis AC
Lethbridge ‘OOh La La" Chardonnay

ROSE~~~
Bouchard Ainé & Fils Rosé
Bellarine Estate Rosé

Portsea Estate Rosé

RED \~~

Cloud Street Pinot Noir

Swan Bay Shiraz

Tezona Tempranillo

Terindah Estate Pinot Noir

Red Claw Shiraz

Foxeys Hangout Pinot Noir

Leura Park Yublong Cabernet Sauvignon
Point Leo Estate Grampians Shiraz
Vieux Bourg Gamay Beaujolais Villages AOP
Kay Brothers Basket Press Shiraz

Porstea Estate Birthday Hill Pinot Noir

DESSERT ~~~
Graham's Fine Ruby Port
Jack Rabbit Muscat

NON ALCORILIC ~~
Lyres Sparkling
Non No.1 - Salted Raspberry & Chamomile

REGION

South Australia
Bellarine Peninsula
Bellarine Peninsula
Savoie France
Vaneto ltaly
Mornington Peninsula

Champagne France

Central Victoria
Central Victoria
Bellarine Peninsula
Bellarine Peninsula
Bellarine Peninsula
Mornington Peninsula
Bellarine Peninsula
Marlborough NZ
Bellarine Peninsula
Chablis France

Bellarine Peninsula

Languedoc France
Bellarine Peninsula

Mornington Peninsula

Central Victoria

Bellarine Peninsula
Castilla-La Mancha Spain
Bellarine Peninsula
Heathcote

Mornington Peninsula
Bellarine Peninsula
Mornington Peninsula
Beaujolais France
McLaren Vale SA

Mornington Peninsula

Douro Portugal

Bellarine Peninsula

Australia

Melbourne

Glass

12
12
14
14
16
16

16

18
22

12
15

ONDA

Bottle
56

64

72

84

90
160
210

54
54
64
68
72
74
74
74
94
120
120

64
74
80

54
64
68
74
74
78
82
98
108
124
184

90
100

45
68



SIGNATURE -~~~
BEER + c'”ER e Pot Schooner French Martini | 20

Penni Ave Vodka, Chambord, Pineapple Juice
Blackmans Brewery Ferryman x Searoad Lager 8 10

Carlton Draught 12 Strawberry Mint Spritz | 20 | 40 Jug
Penni Ave Vodka, Prosecco, Strawberry Syrup, Soda, Mint, Lime

9
St Andrews Brewery Hazy Pale Ale 9 12
Great Northern Super Crisp 9 12 Onda Juice | 22| 40 Jug
Espolon Tequila, Aperol, Lime, Onda Strawberry Syrup,
Can/Bottle Raspberry Soda
Blackmans Brewery Zero% 10
. 4 Smoked Whiskey Sour | 22
Peroni Nastro Azzurro Lager 12 Whisky, Smoked Honey Syrup, Lemon, Foam
Blackmans Brewery Ginger Beer 12
5 Smoked Citrus Gin | 22
BH Brewery Japanese Lager ] "The Salty Sea Dog" Gin, Cointreau, Lemon, Smoked honey Syrup,
St Andrews Brewery The Aprprentice Mid Pale Ale 12 Orange Bitters
St Andrews Brewery Little Master Mid Lager 12 Eves Temptation | 24
Stone & Wood Pacific Ale 12 Penni Ave Vodka, Fireball Whisky, Licor 43, Apple Juice,
Flying Brick Apple Cider 12 (S itmelies) Serele

S'more Onda Shore | 24

Baileys, Licor 43, Creme De Cacao, Marshmallow Syrup, Cream

SPIRITS

GIN Glass

Salty Sea Dog Gin Bellarine Distillery x Searoad Ferries 12

CLASSICS

Aperol Spritz | 18

Aperol, Prosecco, Soda

Bass & Flinders Maritime Gin 14
Hendrick's Gin 14 Dark & Stormy | 18

Dark Rum, Fever Tree Ginger Beer, Lime
Bellarine Distillery Gin Selection From 14

Hugo Spritz | 18

Eo"'m Elderflower Liqueur, Prosecco, Soda, Mint, Lime
Espolon Tequila Selection From 12 Espresso Martini | 20
Don Fulano Reposcdo 20 Penni Ave Vodka, Mr Black Coffee Liqueur,

Fresh Espresso, Sugar Syrup
VODKA
Penni Ave Selection From 12 MARGAR'TAS NV

RUM Tommys Marg | 20
Espolon Tequila, Agave Syrup, Lime, Salt Rim
Jimmy Rum Spiced 14
Diplomatico Reserva Exclusiva Afiejo Rum 16 Classic Marg | 20
Espolon Tequila, Cointreau, Lime, Salt Rim
WHISKY Passionfruit Marg | 22
Lophrooig 10-Year-Old Single Malt 29 Espolon Tequila, Passionfruit Syrup, Cointreau, Lime,
Agave, Passionfruit Salt Rim
Oak Whiskery Single Malt 25

Spicy Marg | 22

Please see bar display for full selection of classic and premium spirits Espolon Tequila, Cointreau, Agave Syrup, Jalapenos, Chilli Salt Rim

SOFT DRINKS ~~ MOCKTAILS

Berry Refreshing | 16 | 30 Jug

Coke, Coke No Sugar, Lift, Sprite, Rospberry, Ginger Ale 5 Onda Strawberry Syrup, Non No. 1, Lyres Classico Sparkling, Soda
Orange, Apple Juice é Tropical Martini | 16
Lemon Lime & Bitters 7 Passionfruit, Pineapple Juice, Lime

Soda Lime & Bitters 7 Seaside Amaretti Sour | 16

Lyres Amaretti, Lemon, Sugar Syrup, Foam




