
PIZZA 
MARGHERITA $18 

Tomato, mozzeralla, basil, roquette

SALAMI  $19 
Salami, tomato, mozzarella

HAWAIIAN  $19 
Tomato, leg ham, mozzeralla, pineapple

MEAT LOVERS  $19 
Salami, leg ham, tomato, pulled pork, BBQ sauce

 

All options are available 
with gluten free base +$2

BEING HOT
NEVER HURTS 

FRIES  $10 
With Hey Caddy special seasoning

GO SPICY  $14 
Chipotle, Jalapenos, Cajun Seasoning

DONUT FRIES  $14 
Chocolate dipping sauce and custard

Fries

SNACKS 
POPCORN CAULIFLOWER  $14  

Deep fried cajun spiced cauliflower florets  
with chipotle mayonnaise

ARANCINI BALLS  $14  
Mushroom & chicken arancini with truffle aioli

CHEESEBURGER SPRING ROLLS  $14 
4 Cheeseburger spring rolls with 

sesame seeds, tomato sauce & mustard

LIL CHEESY SLIDERS x 2 $14  
Beef pattie, buttermilk bun, cheese, tomato sauce,  

mustard, cornicon

LIL MAC SLIDERS x 2  $14  
Beef pattie, buttermilk bun, shredded lettuce,  

cheese, burger sauce

CHICKEN WINGS $15 
Buffalo chicken wings, ranch, celery

NACHOS  $19 
Corn chips, salsa, cheese, blackbeans, jalepenos, 

guacamole and sour cream 

 
We cater to dietaries,  

please ask our staff for dietaries menu

BOTTLED 
ON TAP       SCHOONER 
Great Northern Super Crisp     $8

Asahi        $11

Balter XPA       $10

Brookvale Union Ginger Beer    $11

BOTTLE BEER 
Great Northern Original      $8

XXXX Gold        $8 

Cascade Premium Light      $7 

Corona        $9 

Coors         $9 

Stone & Wood Pacific Ale      $9 

One Fifty Lashes Pale Ale      $9

Newstead Brewery ‘Coastal’ Pale Ale   $9.5 
 
CIDER 
Colonial ‘Bertie’ Cider      $9  
 
NON ALCOHOLIC 
Heineken Zero      $6

Heaps Normal ‘Quiet XPA’      $6

 

RTD 
CC & Dry        $10

Jim Beam & Cola      $10

Jack Daniels & Cola      $11 

Bundy Rum & Cola       $11 

Cruiser Guava       $9

Cruiser Raspberry      $9



 

WINE NOT? 
      150ml | 250ml | BTL 
HOUSE WINE
Sparkling | Sav Blanc | Shiraz Cab  $8   $11     $32

 
      150ml | 250ml | BTL 
 
Upside Down Prosecco    $10      $40

Fat Bird Rose     $10 $13     $40

T’Gallant Juliet Pinot Gris   $11 $15     $42

Squealing Pig ‘Marlbourough’ Sav Blanc  $12 $18        $55

Fat Bastard Pinot Noir    $11 $15     $42

Grant Burge ‘Benchmark’ Shiraz   $10 $13     $38

MENU

MINI PUTT IS
THIRSTY WORK!

PEANUT BUTTER OLD FASHIONED  $18 
Sheep Dog Peanut Butter, Jamesons, Marie Brizzard  
Coffee, Caramel Syrup, Orange bitters 

APEROL ELDERFLOWER MARGARITA $18 
Herradurra Blanco Tequila, Aperol, Elderflower Liqueur, 
Lime Juice, Agave 
 
WHOS YOUR CADDY  $18 
Fords Gin, Elderflower Liqueur, Raspberry Syrup, Lime 
Juice, Aquafaba, Sugar Syrup  
 
 
We also have the classics!

BIN JUICE  ‘Hosier Lane’   $18 
Fireball, Pampero White Rum, Passionfruit, Orange  
Juice, Pineapple Juice, Sugar Syrup 

LITTLE GREEN MEN  ‘Area 51’   $18 
Greenalls Gin, Chartreuse, Midori, Lime Juice, Sugar  
Syrup, Apple Juice 

FINE CHINA  ‘Great Wall’   $18 
Finlandia Vodka, Limoncello, Scapegrace Gin, Lemon 
Juice, Vanilla and Caramel Syrup 
 
DAY OF THE DEAD ‘Mexico’   $18 
Herradurra Blanco Tequila, Lime Juice, Agave, Charcoal

Cocktails...

Full Drinks  
Menu ->

MOCKTAILS
ALC FREE MARGARITA  $15 
Lyars Agave Spirit, Lime Juice, Agave, Charcoal 

DRAGONFRUIT DELIGHT  $15 
Dragonfruit, Cranberry, Vanilla, Lime, Soda

Alc Free...


