Eats

Marinated Olives

Sydney Rock Oyster, Lemon Verbena & Pink Peppercorn Mignonette
Suppli, Fermented Chilli & Mozzarella

San Daniele Prosciutto & Wasabi Melon

Ortiz Anchovies, Pan Focaccia, Butter & Chives

Gamberetti, Aioli & Lemon

Spaghetti Vongole, Goolwa Pipis & Bottarga

Iceburger, Beef Patty, Cheese, Lettuce, Tomato, Onion & Sauce
King Prawn Roll, Panko Crumbed King Prawn, Iceberg Lettuce & Nduja Mayonnaise
Whole Beast Hotdog, Mustard, Tomato Sauce, Onion & Pickle Relish
Harry's Bar Sandwich, Glazed Ham, Fontina & Mustard

Westholme Wagyu Rump Cap Steak, Café de Paris Butter, Rocket
Market Fish, Served Natural with Lemon

Beer Battered Dory & Chips

Fries

Insalata Terzini, Moonacres Farm Lettuce, Sharp Lemon Dressing

Supplemento

Coral Trout, Chris Bolton, Great Barrier Reef, QLD
Green Ants & Wax Leaf

Pearl Meat, Autore Family, Broome, WA
Persimmon Hot Sauce & Stracciatella

Yellowfin Tuna Crostini, Walker Family, Mooloolaba, QLD
Potato Ciabatta & Fermented Chilli

Crudo Piatto
Coral Trout, Pearl Meat, Sydney Rock Oysters, Smoked Eel Baccala & King Prawns

N25 Oscietra Caviar
Gina’s Pizzelle & Cultured Cream 10g

Whole Local Lobster
Maltagliati, Vin Jaune & Chives

Icebergs Signature 150-day Grain Fed, Olsson’s Salt Crusted
5009 Boneless Rib Eye
Served With Tableside Condiments

Dolci

Frutta D Estate e Zabaione
Chartreuse Sabayon, Summer Berries & Strawberry Gum Granita

Meringa al Cioccolato e Macadamia
Chocolate Pavlova, Alto Olive QOil Gelato & Roasted Macadamia

Bomba Alaska al Caffe
Messina Chocolate, Marsala & Pepe Saya Mascarpone Gelato

Pesche e Granita ai Fiori Di Sambuco
Whipped Burraduc Buffalo Cream, Elderflower Granita & Poached Peach

Stecco Gelato al Miele
Jersey Milk, Malfroy Honey & Mead Gelato, Amaranth, Bee Pollen & Honeycomb
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Icebergs Bar X Patron El Cielo

EL CIELO SPRITZ
Patrén El Cielo Tequila, Italicus Bergamot, Benedictine, Yuzu, Lemon, Fizz

Springtime Sippers

ROSSINI
Ketel One Vodka, Campari, Rhubi Mistelle, Strawberry & Cream Soda

SUNRISE MARGARITA
Don Julio Blanco Tequila, Montelobos Mezcal, Salted Watermelon, Saffron, Lime

EV'S GIMLET
Tanqueray Gin, Mandarincello, Mandarin, Lime

Icebergs Signatures

AMERICANO ANGELETTI
Campari, Antica Formula, Capi Grapefruit Soda, Thyme

BONDI SMASH
Belvedere Vodka, Elderflower, Ginger, Basil, Lemon

TERZINI MARTINI N.2
Papa Salt Gin, Cocchi Americano Bianco, Caper Leaf, Wasabi Oll

Beachside Drinking

OCEANO
Tanqueray Gin, Cocchi Vermouth Blend, Luxardo Maraschino, Blue Curacao

LIMONCELLO SIDECAR
Hennessy VS Cognac, Icebergs Limoncello, Lemon, Muscovado

GIARDINO
Chandon Garden Spritz, Tanqueray Gin, Ruby Grapefruit, Lemon

Icebergs Numbers

No 8
Belvedere Vodka, Campari, Ruby Grapefruit

No 147
Ketel One Vodka, Coconut, Passionfruit, Falernum, Pineapple, Lemon

No 940
Patron Silver Tequila, Ruby Grapefruit, Agave, Lime, Fermentalists’ Reaper

A 10% surcharge applies on weekends and public holidays
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By The Glass

SPARKLING
2023 Nick Spencer Icebergs ‘20th Anniversary Fizz’ Prosecco, Tumbarumba, NSW
NV Veuve Clicquot ‘Yellow Label’, Reims, France

WHITE

2022 Koerner Bros. Icebergs ‘20th Anniv. White, Chardonnay blend, Adelaide Hills, SA

2021 Sant’Anna Pinot Grigio, Veneto, Italy

PINK
2022 Terzini Co-op Chiaretto ‘SO2 Free’ Corvina Blend, Veneto, Italy
2021 Chateau d’Esclans ‘Whispering Angel’, Provence, France

ORANGE
2022 Chalou ‘The Somm & The Winemaker — Skinny’ Viognier blend, Orange, NSW

RED

15/75
36/210

17/75
19/85

26 /132
28 /143

20/109

2022 Koerner Bros. Icebergs 20th Anniv. Red, Pinot Gris blend (Chilled), Adelaide Hills, SA 17 /75

2020 Burchino Chianti Superiore Sangiovese, Toscana, ltaly

Beer + Cider + Seltzer

Heineken (on Tap)

Birra Moretti

Sydney Beer Co Lager

Little Creatures Pale Ale

Beach Beer Bondi XPA

Stone and Wood Pacific Ale
White Rabbit Dark Ale

James Boag’s Premium Light
Stone and Wood Green Coast Lager Mid-Strength
Heineken Zero

Two Bays Gluten Free Pale Ale

Yullis Brews Margot Dry Apple Cider
Campari Soda RTD

OK! Sparkling Margarita Seltzer
Chandon Garden Spritz

Icebergs Non-Alc.

No 93
Coconut, Passionfruit, Falernum, Pineapple, Lemon

No.97
Fluffy Green Apple, Ginger, Lemon

CRODINO
Italian Aperitivo Spritz, Orange

NOGRONI
Lyres Italian Bitter, Lyres Aperitif Rosso, Lyres London Dry

T.I.N.A.
Mountain Oolong, Calamansi, Pear, Botanicals

A 10% service charge applies to groups of 8 or more.
All credit & debit card transactions will incur a fee.
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ICE
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Follow us on & @icebergsdiningroomandbar #idrb #icebergsbar LIVE LOVE BONDI Room and Bar 2022

EVERY SUNDAY
FROM 3PM

HANDCRAFTED FOOD ——— . = —
+ DRINKS + SOUNDS PRESENTED BY PATB@N




