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C A F É
AVAILABLE DAILY 11AM - 3PM

CO F F E E
Locale Original Gangsta 100% Arabica Beans
Flat White | Cappuccino | Latte | Short Macchiato 5
Long Macchiato 5 . 5
Long Black 4 . 5
Espresso 4
Double Espresso 4 . 5
Chai Latte 4 . 5 
Mocha Latte 4 . 5 
Hot Chocolate 4 . 5 
Iced Latte 5
Upsize to a mug for +50c when dining in 
Takeaway   L  + $1

T E A
Tea Drop Loose Leaf Pot 1 (5) 
Chamomile, Early Grey, English Breakfast, Spring Green, 
Peppermint, Lemongrass & Ginger  +50c for T/A

A LT E R N AT I V E  M I L K
Almond, Oat Milk, Soy Milk, Lactose Free +50c

N O N - A L C

M I N E R A L  WAT E R   10

Voss Norwegian Sparkling or Still 800ml

F E V E R-T R E E  P R E M I U M M I X E R S  6

Indian Tonic, Mediterranean Tonic, 

Elderflower Tonic, Italian Blood Orange Soda, 

Ginger Beer, Pink Grapefruit Soda

+ Add Fever-Tree to any spirit  +3

S P R I N G  VA L L E Y  J U I C E S  6

Apple, Cranberry, Pineapple, Orange  

S C H W E P P E S  S O F T  D R I N K S   5

Pepsi, Pepsi Max, Lemonade, Lemon 

Squash, Tonic, Ginger Ale, Sunkist 

Lemon Lime Bitters  6

R E D  B U L L  R A N G E

Original, Acai Berry Sugar Free 6
ALL  DAY  FO O D  M E N U
PLEASE PLACE ORDER AT THE BAR , FOOD WILL BE 
DELIVERED TO YOUR TABLE WHEN READY

Please note that our products either contain or/are produced in kitchens 

which contain/use the allergens of nuts, seafood, soy, milk (and other 

dairy), egg, sesame, wheat (gluten), lupin and sulphite preservatives. We 

cannot guarantee that any of our products are 100% allergen free.

M E N U

BA S K E T  O F  C H I P S   12
Aioli gf df nf v

T U R K I S H  B R E A D  &  H O U S E  D I P S  v gfo 16

M OZ Z A R E L L A  A R A N C I N I  (5 )  17
Avocado, aji chilli, green tomato salsa v

C R I S PY  S Q U I D   1 8
Saffron aioli, mint gf

M I S O  P O R K  B E L LY   19
Green apple, coriander & pea-shoot slaw, togarashi gf

T OA S T E D  S M O K E D  SA L M O N BAG E L  24
French onion cream cheese, potato chips gf

C A P R E S E  SA L A D   2 5
Aged balsamic, basil pangritata, stracciatella gf v vgo

VI E T N A M E S E  C R I S PY  T I G E R  P R AW N &  R I C E 
N O O D L E  SA L A D   23
Nuoc cham dressing, toasted peanuts gfo df vgo

R OA S T E D  P U M P K I N  G N O C C H I   2 8
Bookara goats curd, kale, basil pangritata v vgo 

B E E R  BAT T E R E D  B LU E  G R E N A D I E R   2 9
Chips, leaf salad, tartare, lemon nf

S T I R L I N G  R A N G E S  B E E F  B U R G E R   2 9
Bacon, onion ring, cheese, BBQ sauce, chips nf gfo

B B Q  P O R K  R I B S    3 0
Cabbage slaw, house pickles gf

K I D S  M E N U
FOR KIDS 12 YEARS OR UNDER

K I D S  F I S H  &  C H I P  nf  15

K I D S  C H E E S E  B U R G E R  &  C H I P S  nf gfo 15

thereveleybar.com.au  |  @thereveley  |  

Accepting all credit cards except Diners with a 1.5% surcharge. 
Menu items are subject to seasonal / availability changes.

df - Dairy Free 
dfo - Dairy Free Option
gf - Gluten Free
gfo - Gluten Free Option
nfo - Nut Free Option

vg - Vegan 
vgo - Vegan Option
v - Vegetarian 
vo - Vegetarian Option
nf - Nut Free
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W I N E  L I S T    

C H A M PAG N E  +  S PA R K L I N G   S M L  |  L R G  |  B T L

BRUT Seppelt Fleur de Lys Multi-Regional, SA        10.5 | 17.5 | 49
PROSECCO Villa Fresco King Valley, VIC                 12.5 | 20.5 | 58
PROSECCO ROSÉ T-Gallant Veneto, IT 12 | 20 | 55
BLANC DE BLANCS Chandon Yarra Valley, VIC  14 | 24 | 65
BRUT Moet & Chandon Brut Imperial Epernay, FR   25 | - | 120

W H I T E  W I N E

SBS Hartog’s Plate Margaret River, WA                     10.5 | 17.5 | 49
PINOT GRIGIO Cape Schanck Mornington, VIC        12.5 | 20.5 | 58
RIESLING Leo Buring Clare Valley, SA  13 | 22 | 60
FIANO Fervor ‘Nonna Diana’ Mildura, VIC 13 | 22 | 60
CHARD McHenry Hohnen RR Margaret River, WA  13 | 22 | 60
SAUV BLANC Squealing Pig ON TAP Marlborough,NZ  12.5 | 20.5 | 74
SAUV BLANC Howard Park Heritage Margaret River, WA 16 | 26 | 78

R O S É  +  C O M PA N Y

MOSCATO T’Gallant Juliet Blush Mornington, VIC 10 | 17 | 48
SYRAH Silent Noise Heaven’s House Party McLaren Vale,  SA 13 | 22 | 60
ROSÉ Squealing Pig ON TAP Marlborough,  NZ 12 | 20 | 65
ROSÉ Chateau D’Esclans ‘Whispering Angel’ Provence, FR     95

R E D  W I N E

CAB MERLOT Hartog’s Plate Margaret River, WA    10.5 | 17.5 | 49
CAB SAUV McHenry Hohnen ‘Rocky Road’ Margaret River, WA 14 | 24 | 65
SHIRAZ D’Arenberg Stump Jump McLaren Vale, SA 12 | 20 | 55
PINOT NOIR Run Riot Marlborough, NZ                        12.5 | 20.5 | 58
SANGIOVESE Pizzini Nonna Gisella, Multi-Regional, VIC 14 | 24 | 65
SHIRAZ Vasse Felix ‘Filius’ Margaret River, WA 14 | 24 | 65
GRENACHE Chaffey Bros ‘La Résistance’ Barossa, SA 13 | 22 | 60
MALBEC La Boca Mendoza, ARG  13 | 22 | 60

FULL WINE LIST AVAILABLE UPON REQUEST

B E E R  /  C I D E R
O N  T A P       A B V

Heineken     5.0%

Little Creatures Ginger Beer  4.0%

Little Creatures Little Hazy Lager  3.5% 

Little Creatures Pale Ale  5.2% 

Little Creatures Seasonal Tap  mp

Rotational Craft mp

Stone & Wood Pacific Ale   4.4%  

Swan Draught  4.5% 

P A C K A G E D

Corona Extra 4.5%  11

Gage Roads Pinky’s Sunset Cider ‘Gluten Free’ 4.5%  12

Hahn Super Dry ‘Gluten Free’ 4.2%  11

Heroes & Villains Tropical Hazy 5.0%  13

Matso’s Ginger Beer ‘Gluten Free’ 3.5%  13

Nail Red Ale 6.0%  13

Rocky Ridge Session IPL 3.5%  12

Rocky Ridge Rock Candy Sour 5.5%  13

Running With Thieves Davidson Plum & Forest Berries Seltzer 4.5%  13

C L AS S I C  CO C K TAI LS
C O S M O   20
Citrus Vodka, Lychee, Cranberry, Lime
F R E N C H  M A R T I N I    20
Ketel One Vodka, Cassis, Pineapple, Lime
E S P R E S S O  M A R T I N I    2 1
Ketel One Vodka, Butterscotch, Coffee Liqueur, 
Vanilla, Espresso
M A R GA R I TA    2 1
El Jimador Blanco Tequila, Triple Sec, Lime, Salt
PA LO M A   2 1
Blanco Tequila, Aperol, Fresh Lime, Sugar, Fever-
Tree Grapefruit Soda
LO N G  I S L A N D  I C E D  T E A    23
Blanco Tequila, Gin, Triple Sec, White Rum, 
Vodka, Lemon, Cola
P I N A  C O L A DA    20
Dark Rum, Pineapple, Coconut, Lime, Pandan
M OJ I T O    20
Pampero Blanco, Mint, Lime, Sugar, Soda
M A I  TA I    2 2
Pampero Añejo, Pampero Blanco, Orange, Lime, 
Orgeat, Pineapple, Angostura Bitters
T O M C O L L I N S   19
Pink Gin, Strawberry, Lemon, Soda
W H I S K E Y  S O U R   2 1
Bourbon, Lemon, Sugar, Foam
E L  D I A B LO   2 1
Black Spiced Rum, Blackcurrant, Lime,
Fever-Tree Ginger Beer

S PR IT Z  CO C K TAI LS
A P E R O L  S P R I T Z    17
Aperol, Prosecco, Soda, Orange
C A M PA R I  H I - BA L L    15
Campari, Fever-Tree Orange Soda, Orange, Mint

G IANT  CO C K TAI LS
G I A N T  PA LO M A   42
Blanco Tequila, Aperol, Fresh Lime, Sugar, 
Fever-Tree Grapefruit Soda
P I N K  PA N T H E R    42
Gordon’s Pink Gin, Wild Cassis, Strawberry, Lemon, 
Red Bull Acai Berry

-  S H A R E  W I T H  YO U R  PA R T N E R  I N  C R I M E  -

MO C K TAI LS
C H I C A  PA LO M A   12
Cranberry, Fresh Lime, Sugar, 
Fever-Tree Grapefruit Soda
P I N A  C O L- N A DA    12
Pineapple, Coconut, Lime, Pandan
N O - J I T O    12
Mint, Lime, Sugar, Soda
C O O L  C O L L I N S    12
Strawberry, Lemon, Soda

B O O Z E L E S S
N O N -A LC  B E E R
Heineken Zero 0.0%   8.5
Heaps Normal Quiet XPA 0.5%  9

N O N -A LC  S P R I T Z 
Crodino Aperitivo Non-Alc Spritz   10

NON -ALCOHOLIC WINES AVAILABLE
UPON REQUEST


