


THE MILTON HOTEL

A historic building, thoughtfully restored.

A place for family, created by local families.

Whether you want a cold beer on the deck on a hot,
Thursday afternoon, a whiskey in the lounge on a rainy day,
a Sunday feed with friends and family, or a cocktail with
the girls on a Friday night....

there’s space for you here with us.

Your new local.

Built by locals and loved by locals.



SESSION ALE 4.2%

BACKYARD PALE ALE 5%

CRISPY BOY LAGER 5.1%

WEST COAST IPA 6.1%

EXTRA DANGEROUS XPA 5%

ZAPPA IPA 5%

NEW WORLD PILSNER 5%

VIENNA LAGER 5%

DRY APPLE CIDER 7.5%

MILLIONS OF PEACHES SOUR 6%

CHERRY BOMB SOUR 6%

GREAT SOUTHERN MID STRENGTH 3.5%

MIDI 7 SCHOONER 9 PINT 11.5
ASK OUR FRIENDLY STAFF FOR OUR SEASONAL BEERS

TAKE AWAY BEER AVALIABLE FROM THE PUBLIC BAR

1.5% SURCHARGE ON PREMIUM CARDS
10% SURCHARGE ON SUNDAYS AND PUBLIC HOLIDAYS



[ COCKTAILS ]

SPRITZ APEROL OR CAMPARI 16
Prosecco, Aperol or Campari & Soda

THE SPICY MILTON 18
Tequila Blanco, Lime Juice & Chilli Agave

TROPICAL GIN 18
Tanqueray Gin, Cranberry Juice, Passionfruit, Fresh Strawberry

COCO MO 18
White Rum, Coco Syrup & Fresh Mint

NEGRONI SBAGLIATO 18
Prosecco, Red Vermouth & Campari

NEGRONI CLASSICO 18
Red Vermouth, Campari & Gin

THE COMMY 18
Aperol, Red Vermouth & Mezcal

THE TRADIE 18
Whisky, Licor 43, Averna

FROSTY FRUIT 18
Cherry Vodka, Frangelico & Lime Juice

HOT PASSION 18
Passionfruit Liqueur, Vodka, Lemon, Spicy Agave

SWEET MOLLY 18
Vodka, Rose Liqueur, Lychee Liqueur & Lime Juice

MARY SOUR 18
Tequila, Cointreau, Tangelo, lime juice, egg whites

1.5% SURCHARGE ON PREMIUM CARDS
10% SURCHARGE ON SUNDAYS AND PUBLIC HOLIDAYS



SALUMI : : CHEESE
100g | $14 each [ MENU ] 100g | $14 each
FRENCH BLUE
PROSCIUTTO FRENCH BRIE
SALAMI EWES MILK SEMI HARD

MARINATED OLIVES 8
HOUSE MADE SEMI-DRIED TOMATOES 6
SARDINES | SOUR DOUGH 16

DINNER ROLLS | WHIPPED BUTTER
3.5 EACH
CHIPPIES | HOUSEMADE TOMMY T
9
BBQ CABBAGE | SESAME | CRISPY ESCHALLOTS
16
GAI LAN | CHILLI BRO
16
BBQ EGGPLANT | WHIPPED RICOTTA | CHIMICHURRI
16
SASHIMI | AGED SOY | HORSERADDISH
26
DRYAGED SIRLOIN ON THE BONE | MUSHROOM |
NORI BUTTER
39
BBQ BEEF BRISKET | ROMESCO | SALSA VERDE
PICKLED ONION
38
BBQ FISH | BEETROOT PUREE | BROCCOLINI
38
PANNACOTTA
16
BANANA SPLIT
16

KIDS
GRILLED FISH | CHICKEN | STEAK
GREENS | CHIPPIES
20



WINE LIST

BUBBLES GLASS | 500 ML | BOTTLE
PROSECCO, EXTRA DRY, NV,BANDINI, ITALY 11.5 57
ROSE, BRUT, NV, V. AMBRAL FRANCE 49
CHAMPAGNE, NV, LOUIS ROEDERER, FRANCE 150
ORANGE

*PINOT GRIS, 2018, FROM SUNDAY, ORANGE, NSW 59
ROSE

PROVENCE ROSE, 2019, RAMEU D’OR, FRANCE 115 37.5 57
CHILLED RED

*MERLOT, 2020, FROM SUNDAY, ORANGE NSW 11.5 37.5 55
**SMALL TOWN BLEND, 2020, BRAVE NEW WINE, WA 59
PET NAT

**FALANGHINA, CATABBO, 2019, ITALY 69
ANPHORA

**TREBBIANO, CONTROVENTO, 2019, ITALY 89
**MALVASIA, FALANGHINA BLEND, MORONE, 2019 IT 69
WHITE WINES

**VERMENTINO, 2020 BRAVE NEW WINE, WA 64
RIESLING, VINEMIND CLARE VALLEY 2018 11.5 37.5 55
CHARDONNAY, 2018, AMELIA PARK, WA 11.5 37.5 55
*FIANO/VERMENTINO, 2018, EASY RADIO, SA 49
*SAV BLANC, 2019, JHONNY BLANCO ADELAIDE HILLS 11.5 37.5 55
*PECORINO/PASSERINA, 2017, FELERIO, ITALY 11.5 37.5 55
*SAV BLANC, 2018, GRADISCIUTTA, ITALY 70
**MALVASIA, 2016, ACINO, ITALY 75
**GRECO, 2017, ACINO, ITALY 75
*GAVI, 2018, LA BOLLINA, ITALY 55
PINOT GRIGIO, 2018, RIFF, ITALY 58
**CHENIN BLANC, 2018, BRASH HIGGINS, SA 80

*ORGANIC **NATURAL WINE



WINE LIST

LIGHT REDS
PINOT NOIR, 2019, VINO ATHLETICO, VICTORIA
VALPOLICELLA, 2018, ARDUINI, VENETO, ITALY

ROJA, TEMPRANILLO, 2017, CASTILLO LABASTIDA,

SPAIN
MEDIUM BODY REDS

CHIANTI, 2018, POLIZIANO, TUSCANY, ITALY
**CAB FRANC, 2020, BRASH HIGGINS, SA

*NERO D’AVOLA, 2017, SICILY ITALY

*MALBEC, 2018, MENDOZA ARGENTINA
NEBBIOLO, 2018, TREDIBERRI, LANGHE ITALY

* CAB FRANC, 2015, GRADISCIUTTA, FRIULI ITALY

* BARBERA, 2018, LA BOLLINA, PIEMONTE ITALY
BOLD REDS

CABENET/SYRAH, 2017, REVERIE, FRANCE
GRENACHE, 2019, MCCLAREN VALE

SHIRAZ, 2018, TWO HANDS, BAROSSA SA
**CAB SAUV, 2018, THE SAUCE, WA
*MONTEPULCIANO, 2016, PIETROAMORE, ITALY
NEGROAMARO, 2016, IONIS PUGLIA, ITALY

*CABERNET SAUVIGNON MERLOT, 2018, CULLEN
RISERVA

CAPITONI, SANGOIVESE MERLOT, 2016, TUSCANY

NEGRAMARO/MALVASIA,2016, IONIS, PUGLIA ITALY

CAB SAV, 2015, BUNNAMAGOO, MUDGEE, NSW
CAB, MERLOT, SYRAH, 2017 BOLGHERI TUSCANY

SHIRAZ, 2008, CLARE VALLEY SA
HOUSE WINE

PINOT GRIGIO, 2019, ORSONA, ITALY

SANGIOVESE, 2019, ORSONA, ITALY
DESSERT WINE

ICED RIESLING, 2019, FROGMORE CREEK, TAS

*ORGANIC **NATURAL WINE

GLASS | 500 ML | BOTTLE
12 42 58

58
9.5 31 47

11 37 55
65
69
12.5 42 64
63
75
55

39
52
11 37 55
56
65
75
84

85
88
80
88
110

GLASS | 500 ML | LITRE
9 22 42

9 22 42
100ML BOTTLE 375ML

12 52






