HOTEL

TIVOLI

BAR - RESTAURANT - CAFE - GAMING LOUNGE
2009 AHA SA AWARDS : BEST BISTRO

OPEN
7 Days

Lunch & Dinner

Our Service Philosophy

We want to make great food affordable to everyone! We ask that you order your food and
beverage at the bar in order to maintain our great prices. You may run an account for your
table for ease of ordering or each customer may pay individually... It's up to you! Please enjoy.

Please order Food & Beverage at the Bar
Accounts are Available with Credit Card

WWW.PRESTONBARGROUP.COM



FLOUR & WATER
$6.00 each

Charred Rustic Bread & Warm Local Marinated Kalamata Olives
Girilled Flatbread & Hommus & Classic Garlic Bread

NOT TAPAS
$6.00 each

Salt & Pepper Tofu & House Marinated Local Kalamata Olives
Triple Cheese Arancini & Grilled Chorizo Sausage

$9.00 each
Salt & Pepper Baby Squid & Buffalo Wings & Jamén & Grissini & Prawn Lollipops
$14.00 each

Kingfish Tataki €& Spiced Lamb Kofta & Bomba Pork Meatballs
Jamén, Chorizo & Prosciutto @ Twice Cooked Pork Belly

APHRODISIACS
Freshly Shucked Coffin Bay Oysters

Natural : Lemon

Asian : Pickled Cucumber & Wasabi Roe
El Diablo : Grilled with Bacon & Spicy Kilpatrick Style Sauce
Cosa Nostra : Pecorino, White Anchovy, Roast Capsicum & Tomato Salsa

Dozen $19.00 Half $11.00

THE GROUPIE
for3-5people

Grilled Chorizo, Salt & Pepper Baby Squid, Warm Local Kalamata Olives, Triple Cheese

Arancini, Spiced Lamb Kofta, Jamén & Girissini
$29.50

Please order Food & Beverage at the Bar



MAINSTAGE

China Town Duck Burger
Confit Duck, Provolone Cheese, Herb Salad, Mushroom & Ginger Relish,
Shoestring Fries & Bourbon Sauce
$29.00

Durban Spiced Prawns
Fish & Sweet Corn Dumplings, Rocket Salad, Roast Pumpkin & Saffron Sauce
$24.00

Liquorice Dusted Kangaroo
Vanilla Scented Parsnip, Pear Salad & Pepper Tuille
$22.00

Rabbit & Pistacchio Sausage Roll
Crispy Jamén, Cauliflower Cous Cous & Cranberry Jus
$23.00

Paella Valencia
San José Chorizo, Free Range Chicken, Local Prawns, Mussels, Roast Capsicum Sofrito &
Saffron Infused Calasparra Rice
$24.00

Veal & Mushroom Gnocchi
Braised Veal, Wild Mushrooms, Peas & Pecorino Sardo
$21.00

Smoked Trout Risotto
Artichoke, Lemon & Strawberry Herb Salad
$19.00

Egyptian Falafel
Warm Pita, Tabouli, Hommus, Spiced Eggplant & Minted Yoghurt

$18.00
STAGELEFT
Calabrese Salad with Cucumber, Tomato, Olive & Provolone $8.00
Steamed Seasonal Vegetables with Olive Ol $7.00
Hand Cut Wedges & Roasted Garlic Dip $8.00
Chips with Mayonnaise $7.00

Please order Food & Beverage at the Bar



BIG GRILL

Our Meats are Sourced Locally from the Murraylands & Clare Valley

Free Range Chicken Breast $23.00
Lamb Rump $26.00
Rump Steak 3509 $24.00
Eye Fillet 230g $32.00
Scotch Fillet 3009 $35.00

500g $48.00

All ‘BIG GRILL’ items served with Shoestring Fries, Shredded Lettuce Salad,
Bourbon Sauce, Café de Paris Butter & Veal Jus

Other Sauces on the Side : Mushroom, Pepper or Gravy
$2.00

THE AFTERPARTY
$9.00 each

Warm Chocolate & Guinness Fondant
Carrot & Walnut Cake, Mascarpone Frosting & Burnt Orange Cream

Rhubarb & White Chocolate Panna Cotta, Strawberry Cordial & Pepper Tuille

Australian Cheese Selection
Tarago River Triple Cream Brie, Jindi Blue & Centenary Rinded Vintage Cheddar
Served w/ Muscatels, Pear & Lavoch
For1 $12.00 For2 $16.00

Please order Food & Beverage at the Bar



PUB ROCK

Grilled Chicken Salad
Grilled Chicken Breast, Roast Capsicum, Cucumber, Cherry Tomatoes, Olives,
Haloumi, Mixed Leaves & White Balsamic Vinaigrette
$17.00

Coopers Pale Ale Battered Garfish & Chips
Garden Salad & House Made Tartare Sauce
$17.50

Crumbed Calamari

Garden Salad, House Made Tartare & Chips
$16.00

Tivoli Burger
Grilled Beef Pattie, Bacon, Provolone Cheese, Lettuce,
Beetroot Relish, Bourbon Sauce, Aioli & Chips
$15.50

Cajun Chicken Burger
Spicy Grilled Chicken Breast, Cheese, Lettuce, Roast Capsicum,
Caramelised Onion, Sour Cream & Chips
$15.50

‘Angus Pure’ Burger
S.A. Black Angus Beef, Chorizo, Jamén, Bacon, Romesco, Roast Capsicum,
Green Olives, Provolone Cheese, Sofrito, Tobasco & Shoestring Fries
$24.00

Chicken or Beef Schnitzel
Garden Salad & Chips

Parmigiana, Gravy, Pepper or Mushroom Sauce
$17.50

Beef & Cashew Nut Stir Fry

Asian Vegetables, Coriander, Basil & Chill
$15.50

Please order Food & Beverage at the Bar



SPARKLING WINE

Glass

NV Step Rd Chardonnay Pinot Noir $8.00
Langhorne Creek, South Australia

09 Bird in Hand Sparkling Pinot
Adelaide Hills, South Australia

NV The Black Chook Sparkling Shiraz
McLaren Vale, South Australia

05 Chandon Vintage Brut

Yarra Valley, Victoria

$9.00

$8.00

CHAMPAGNE

NV Moét & Chandon Brut Impérial (200ml)
Champagne, France

NV Moét & Chandon Brut Impérial Rosé (200ml)
Champagne, France

NV Veuve Clicquot Yellow Label

Reims, France

NV Moét & Chandon Imperial Nectar
Champagne, France

NV Moét & Chandon Brut Impérial Rosé
Champagne, France

NV Ruinart Blanc De Blancs

Reims, France

00 Dom Perignon

Epernay, France

ROSE

09 Paxton Shiraz Rosé

$8.00
King Valley, Victoria

09 Rockford Alicante Bouchet
Barossa Valley, South Australia

Bottle

$38.00

$42.00

$38.00

$65.00

$35.00

$35.00

$120.00

$130.00

$140.00

$150.00

$330.00

$38.00

$40.00



WHITE WINE

08 Trentham ‘La Famiglia’ Moscato
Trentham Cliffs, New South Wales

09 Swings & Roundabouts Sauvignon Blanc Semillon
Margaret River, Western Australia

09 Alta Sauvignon Blanc
Adelaide Hills, South Australia

09 Heartland by Ben Glaetzer Pinot Grigio
Langhorne Creek, South Australia

09 Kilikanoon ‘Mort’s Block’ Riesling
Watervale, South Australia

08 Spy Valley Sauvignon Blanc
Marlborough, New Zealand

08 Rockbare Unwooded Chardonnay
McLaren Vale, South Australia

08 Two Hands ‘Brilliant Disguise’ Moscato
Barossa Valley, South Australia

03 Wolf Blass ‘White Label Chardonnay
Adelaide Hills, South Australia

10 St. Johns Road ‘Peace of Eden’ Riesling
Eden Valley, South Australia

09 Catalina Sounds Sauvignon Blanc
Marlborough, New Zealand

08 Castro Martin Albarifio

Rias Baixas, Spain

09 Tim Adams Pinot Gris
Adelaide Hills, South Australia

08 Seppelt Drumborg Riesling
Drumborg, Victoria

Glass

$7.00

$7.50

$8.00

$7.50

$8.50

$8.50

$8.00

Bottle

$34.00

$36.00

$38.00

$36.00

$40.00

$40.00

$38.00

$30.00

$65.00

$40.00

$42.00

$55.00

$36.00

$50.00



RED WINE

08 Running With Bulls Tempranillo
Barossa Valley, South Australia

08 Schild Estate Grenache Mataro Shiraz

Barossa, South Australia

05 Jenke Cabernet Sauvignon
Barossa Valley, South Australia

07 Cape Barren ‘Native Goose’ Shiraz
McLaren Vale, South Australia

08 St. Johns Road ‘Blood & Courage’ Shiraz
Barossa Valley, South Australia

08 Moorooduc ‘Devils Bend’ Pinot Noir

Mornington Peninsula, Victoria

07 Henry’s Drive ‘Pillar Box” Shiraz Cabernet Merlot

Padthaway, South Australia

08 La Vendima Tempranillo
Rioja, Spain

05 Radford & Roennfeldt Grenache
Barossa Valley, South Australia

07 Mitolo ‘Jester’ Shiraz
McLaren Vale, South Australia

07 Maverick “Twins’ GSM
Barossa Valley, South Australia

08 Glaetzer ‘Bishop’ Shiraz
Barossa Valley, South Australia

05 Brothers in Arms ‘No. 6’ Shiraz Cabernet
Langhorne Creek, South Australia

08 Two Hands ‘Angels Share’ Shiraz
McLaren Vale, South Australia

Glass

$8.00

$7.50

$8.00

$8.50

$8.00

$9.00

Bottle

$38.00

$36.00

$38.00

$40.00

$38.00

$42.00

$32.00

$55.00

$42.00

$48.00

$48.00

$50.00

$42.00

$52.00



CELLARSELECTION
05 Penfolds ‘St Henri’ Shiraz

125.00
Regional Blend, South Australia 5
06 Rockford’s ‘Basket Press’ Shiraz
. $110.00
Barossa Valley, South Australia
07 Occam’s ‘Razor’ Shiraz $72.00
Heathcote, Victoria )
05 Rockbare ‘Barossa Babe’ Shiraz
. $65.00
Barossa Valley, South Australia
06 Samuel's Gorge Shiraz
. $70.00
McLaren Vale, South Australia
04 Penfolds ‘Grange’ Shiraz Cabernet
. . $875.00
Regional Blend, South Australia
06 Rusden ‘Boundaries’ Cabernet Sauvignon $110.00
Barossa Valley, South Australia '
05 Two Hands ‘Aphrodite’ Cabernet Sauvignon $160.00
Barossa Valley, South Australia '
06 Fox Creek Reserve Cabernet Sauvignon $70.00
McLaren Vale, South Australia '
07 Dog Point Pinot Noir
$70.00
Marlborough, New Zealand
06 S(':orpo Pin(?t Noir o $65.00
Mornington Peninsula, Victoria
06 Penfolds Bin 138 Grenache Shiraz Mourvedre $55.00
Regional Blend, South Australia ’
06 Rockfords ‘Rod & Spur’ Shiraz Cabernet $65.00
Barossa Valley, South Australia '
06 d'Arenberg ‘Ironstone Pressings’ GSM $100.00

McLaren Vale, South Australia



CLASSIC COCKTAILS

FRENCH 75
Named after the 75mm field gun used in the First World War, this classic was created by
Harry MacElhone of Harry’s Bar, Paris.
Plymouth Gin, Fresh Lemon Juice & Sugar are gently introduced to Sparkling Pinot
$14
KIR ROYALE
A Sparkling Crimson Party Starter!
Lejay Créme de Cassis topped with Bird in Hand Sparkling Pinot
$12
DAIQUIRI
Not frozen & not from a rotating machine, this is Classic not Plastic!
Matusalem Platino, Fresh Lime Juice & Sugar shaken to death & served straight up
$16
BLUE LAGOON
A 70’s & 80’s Cruise Boat Classic that will make you feel like you're on holiday...
Smirnoff Black Vodka & Blue Curacao served long with Lemon Juice & Lemonade
$14
NEGRONI
Count Camillo Negroni created this in 1920 & it’s many a bartender’s favourite to this day.

Equal parts of Tanqueray gin, Campari & Cinzano Rosso lovingly stirred with |ce & finished
with an Orange Twist

$18



CLASSIC COCKTAILS

MOJITO
A Cuban Classic

Gently pressed Fresh Lime, Sugar, Market Fresh Mint & Havana Especial Rum shaken briskly
then charged with Soda

$17
TOM COLLINS
A classic drink that is the basis for many modern creations - try it!

Tanqueray Gin, Fresh Squeezed Lemon Juice & Sugar are given a wake up call, served tall
over Ice & topped with Soda

$16
HARVEY WALLBANGER

Created in 1896 we doubt Galliano’s inventor ever imagined his herbal concoction would be
mixed in such a way & named so unusually...

Ketel One Vodka & Fresh Orange Juice are built over Ice then crowned with a Galliano float
& Orange Slices

$16
BLOODY MARY

So you had a big night last night? This is exactly what you need! Once you have one of these
bad boys in your hand everyone knows to tread lightly!

The usual suspects : Smirnoff Black Vodka, Lemon juice, Cracked Black Pepper,1 Celery Salt,
Tabasco & Tomato Juice are given the old hurry up then served in the biggest glass we can

find
$18

MARGARITA

Mexico meets France in this often bastardised classic...Not frozen but if you want it on the rocks
just ask!

Cuervo 1800 Tequila, Cointreau, Agave Syrup & Fresh Lime Juice shaken hard & served
straight up in a Salt Rimmed Glass

$18



COCKTAILS

STUDIO 54

This is a club you can get into : Midori Melon & Vodka shaken with Lemon Juice &
Fresh Orange Juice

$16
ELDERFLOWER COLLINS

Check out this little Sweetie : St Germain Elderflower Liqueur & Tanqueray Gin shaken hard
with Lemon Juice then served tall with a splash of Soda

$16
JAMAICAN STORM

Close your eyes & dream of paradise : Appletons VX Jamaican Rum with Fresh Lime Juice &
a dash of Angostura Bitters built over lce & charged with Cascade Ginger Beer

$16
SPRING DAISY

It's Spring somewhere in the world! : Absolut Citron & Cointreau Shaken with Raspberry
Syrup, Cranberry Juice & a splash of Cascade Ginger Beer

$16
LOOSE LIPS

Keep quiet about this one (if you can) : Absolut Vanilia & Strawberry Liqueur are shaken with
Passionfruit Puree & Fresh Lemon Juice then served tall over Ice and topped with Cloudy
Apple Juice

$16
ZEPHYR

Props to THE LOFT in Clapham, London for this one : Zubrowka Bison Grass Vodka shaken
with Muddled Cucumber, Fresh Mint, Lime, Cloudy Apple Juice & Sugar Syrup

$17



COCKTAILS
MISSING IN ACTION

Get lost with this fruity blend : Plymouth Gin, Cointreau, Muddled Strawberries, Lime
Wedges & a splash of Pineapple Juice served in a chilled Martini Glass topped with a
Plump Strawberry

$16
EASTSIDE SMASH

Another tropical island fruit flavour sensation : Bombay Sapphire, Cointreau shaken with
Muddled Pineapple & Passionfruit Syrup, served tall

$16
PASSIONFRUIT COSMO

Thanks to ‘Sex In The City, Cosmo’s are the world’s most ordered cocktaill This is a slight
twist on the classic version : 42 Below Passionfruit Vodka, Passoa, Fresh Lime Juice &
Cranberry Juice are given a workout then served straight up with a Lime Wedge

$16
RASPBERRY COLLINS

A Collins with a twist : Rasberri Absolut Vodka is given the once over with Raspberry Pureé &
Fresh Lime Juice, served tall over Ice with a charge of Soda

$16
LONG LONG TEA

A pitcher designed to share or for a thirsty solo mission! : White Havana Club, Cointreau &
St Germain Elderflower Liqueur topped with Peach Tea

$30
PIMMS PUNCH PITCHER

Rain, Hail or Shine, lets share a Pitcher of Pimms : Bombay Sapphire Gin, Pimms No.1 served
in a pitcher with a Fruit Salad Garnish & topped with Dry Ginger Ale & Lemonade

$28



