Eats

Sydney Rock Oyster, Lemon Verbena & Pink Peppercorn Mignonette
N25 Oscietra Caviar, Gina’s Pizzelle & Cultured Cream 10g

Coral Trout Crudo, Horned Cucumber & Grilled Garlic Oil

Pearl Meat, Seasonal Hot Sauce, Stracciatella

Southern Bluefin Tuna Crostini, Potato Ciabatta & Fermented Chilli
Southern Bluefin Tuna Crudo, Colatura & Meyer Lemon Vinaigrette

Marinated Olives

Suppli, Fermented Chilli & Mozzarella

San Daniele Prosciutto & Wasabi Melon

Ortiz Anchovies, Pan Focaccia, Butter & Chives

Calamari Sant’Andrea, Fried Loligo Squid, Aged Balsamic, Aioli & lemon
Gamberetti, Aioli & Lemon

Spaghetti Vongole, Goolwa Pipis & Bottarga
Cacio e Pepe, Ziti, Pecorino, Toasted Pepper

Whole Local Lobster, Maltagliati, Chandon Butter, Chives

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

Charcoal Roasted Bluefin Tuna Steak, Salmoriglio & Caper Leaves
Beer Battered Dory & Chips

Wagyu Fillet
Rocket, Parsley Horseradish & Green Peppercorn Butter

Icebergs Signature 150-day Grain Fed 500g Boneless Rib Eye, Olsson’s Salt Crust

Fries
Insalata Terzini, Moonacres Farm Lettuce, Sharp Lemon Dressing

Dolcli

Tiramisu
Pepe Saya Mascarpone, Vittoria Coffee & Marsala

Meringa alle Prugne
Green Guage Plum Pavlova, Passionfruit & Vanilla

Torta al Cioccolato e Noci di Pecan
Messina Chocolate Pecan Tart, Coppertree Farms Cream

Arancia & Vino
Tangelo, Aimond Nougatine, Harkham Leaves & Vin Jaune

Sformato di Rabarbaro e Fragole con Gelato al Pepe Rosa
Rhubarb and Strawberry Winter Pudding, served with Pink Peppercorn Gelato
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Icebergs Bar X Basil Hayden

ANA’S BOULEVARDIER, WITH A SNACK
Basil Hayden Bourbon, Campari, Disaronno Amaretto, PX, Cacao, Cherry
Westholme Wagyu Bresaola, Horseradish & Meyer Lemon

Winter Warmers

ALMOND MARGARITA
Don Julio Blanco Tequila, Cointreau, Rosemary, Alimond Milk

BANANOTE
Hennessy VS, Benedictine, Banana, Lemon, Winter Spices

MARIELA
Tanqueray Gin, Yerba Mate, Green Apple, Mint, Lemon

Icebergs Signatures

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

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

TERZINI MARTINI N.3

Papa Salt Gin, Ketel One Vodka, Regal Rogue Bianco, Bitter Blend, Chamomile

Beachside Drinking

GARIBALDI N.2
Tanqueray Gin, Campari, Fluffy Mandarin & Grapefruit

LOLA
Tanqueray Gin, Martini Rosso, Fernet Branca, Chinotto, Lemon

YUZU SPRITZ
Ketel One Vodka, Yuzu-cello, Yuzu Soda, Fizz

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 a 15% surcharge applies on 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
2022 Cantina Rocca, Pinot Grigio, Veneto, Italy

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

ORANGE
2022 Thick as Thieves ‘Vicious’ Gewurztraminer, Yarra Valley, VIC

RED

17175
387220

17175
19/85

26 /132
28 /143

19/88

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

lcebergs Non-Alc.

No 93
Coconut, Passionfruit, Falernum, Pineapple, Lemon

No.97
Fluffy Green Apple, Ginger, Lemon

BEESBUCHA
Raspberry, Honey, Naturally Fermented Tea

CRODINO
Italian Aperitivo Spritz, Orange

CAFFE FREDDO
Vittoria Coffee Double Espresso, Vanilla. Served Over Ice

A 10% service charge applies to groups of 8 or more.
All credit & debit card transactions will incur a fee.
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Follow us on instagram and facebook. LIVE LOVE BON DI

#ldrb when you visit us @icebergsdiningroomandbar

FROM 6PM
ICEBERGS BAR

~ -

~. RAMBLIN RASCAL MAY 5 Y
THE LOBO JUNE 16 r
JACOBY’S TIKI BAR JULY 14
EL PRIMO SANCHEZ AUG 25
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Room and Bar 2022



