
Spring Sparkle with our favourite French! 

UNDERTAKER EVENTS 
 

With three unique private spaces to choose from 
Undertaker can cater to any event. 

 

Cocktail parties, private dinners & corporate events. 
 

Go to www.theundertaker.com.au or speak to one of our good looking   
staff members for further information. 

SOMETHING TO SHARE 

Mount Zero olives, provençal herbs 6 

Hand cut chips with truffle aioli 9 

Turkish bread with baba ghanoush &    
pomegranate molasses 12 

Warm stuffed olives with              
Italian sausage 12 

Chorizo & chicken empanadilla 5 ea 

Grilled Rodriguez Bros chorizo with 
chicharons, Manzanilla & apple puree 12 

Salad of roasted beets, white asparagus, 
hazelnuts & goats cheese dressing 16 

Salt cod croquettas with harissa 12 

Crispy duck lettuce wraps, blood orange 
ginger & soy caramel 18 

Chorizo & calamari bocadillo 15 
mini bread rolls filled with s&p 
calamari, chorizo, rocket, aioli 

Dukka crumbed calamari's, spiced avocado & 
harissa 17 

Sticky pork with hot & spicy green papaya 
salad, shrimps & roasted peanuts 15 

Soft boiled farm egg, asparagus soldiers 
ocean trout, green goddess dressing 16 

 

 

 
 

COCA all 18 
The coca originates in Catalonia & the 
Balearics.  The Spanish pizza.                 
Great to share! 

GOATS FETTA, SWEET POTATO, JALEPENO 
Radicchio, pomegranate, olives 

SERRANO HAM, ARTICHOKES, BLACK OLIVES 
Manchego cheese, fennel & rocket salad 

PRAWNS, CHORIZO, MANCHEGO 
Fennel, almonds & romesco sauce 

CALAMARI, WAXY POTATO, AIOLI 
Tomato, paprika, olives 

SOMETHING TRADITIONAL & COMFORTING   
Lamb osso bucco, gremolata & cavetelli 
pasta 29 

Mint & ricotta dumplings braised       
zucchinis, tomatoes & chilli 20 

Chicken & pumpkin pie with            
cheddar pastry 25 

Barbecued piri piri chicken with      
sweet corn 29.5 

 

SIDES all 7  

Mixed seasonal leaves 

Mashed potato 

SOCIAL Caesar salad 

 

 

POSH BURGERS  all 25 
All burgers served with French fries 

Parisian  
Charolais beef, onion marmalade & brie 

Hellenic                                      
Lightly spiced minced lamb leg,         
oregano grilled vegetables, eggplant & 
cumin relish, Tahini yoghurt dressing 

PREMIUM MEATS 
All premium meats served with house salad, 
French fries, béarnaise sauce & condiment 
selection 

Pasture fed Cape Grim MSA natural beef 

 300g Black Angus Sirloin 36 
 300g Black Angus Rib Fillet 34 

Hopkins River Yearling Black Angus 18 
month pasture fed beef 

 300g rump 33 
 600g rib eye 49 
 

SIMPLY PREPARED FISH 

Served with snow pea tendril salad, lemon & 
herb  dressing or black bean sauce 
 
See front of house for today’s fish MP 

 

 

 

 

SOMETHING SWEET  
Seasonal affogato, vanilla ice cream,  
espresso, frangelico seasonal fruit  
& almond biscotti 14 

Lemon & blueberry cup cake 5 

Double chocolate cookies 4 

Peanut butter cookies 4 

Valhrona chocolate fondant, poached pear & 
salted caramel 8.5 

Pavlova with passion fruit &           
citrus salad 8.5 

Blood orange & buttermilk pannacotta 14 

Vanilla crème brulee with rhubarb &  
elderflower 14 

Adults only Hot Chocolate with dark rum  
& frangelico 9 

CHEESE BOARD 16 

Artisan cheese selection with walnut  
bread, lavosh & seasonal fruit 

SOFT DRINKS & MARY’S   

Pomegranate, Lime & Soda 3 

Kirks Ginger Beer 3.5 

San Pelligrino Italian Soft Drinks 
Chinotto, Lemonata, Manarino, Rosso 4 

San Pellgrino Mineral Water  4.5 / 8 

Virgin, Bloody or Moroccan Mary 6 / 14 

BEERS ON TAP  smll/lge 

Carlton Draught 3.5 / 5.5 

2 Brothers Gypsy Pear Cider 4.5 / 6 

Little Creatures Bright Ale 4.5 / 6 

Ranga Red Ale 4.5 / 6 

Cricketer Arms 4.5 / 6 

Stella Artois 6 / 7.5 

Weihenstephaner Hefeweizen 6.5 / 8 

Trumer Pils 6.5 / 8 

WINES BY THE GLASS 

SPARKLING & CHAMPAGNE 

NV Liberty South, East, Vic 7.5 

NV Bridgewater Mill  
Adelaide Hills, SA 10.5 

NV Louis Roederer Brut Premier,  
Reims, Fr 14 

 

WHITES 

2008 Catalina Sounds  
Pinot Gris Central Otago, NZ 11.5 

2010 Some Young Punks, Monsters, Monsters Attack! 
Riesling, Clare Valley, SA  9.50 

2009 Jamsheed Riesling 
Great Western, Vic 11 

2009 Ant Moore Sauvignon Blanc,  
Marlborough, NZ 9.5 

2008 Republic Savvy Sauv Blanc Sem  
Mount Lofty Ranges, SA 7.5 

2007 Phillip Shaw No 11 Chardonnay,  
Orange, NSW 12 

 

ROSE 

2009 Foster e Rocco Sangiovese Rose 
Heathcote, Vic 9.5 

REDS 

2009 Cittenden Estate Geppetto  
Pinot Noir, Port Phillip, Vic 9 

2009 Some Young Punks, Passion Has Red Lips 
Cabernet Shiraz, SA 9.5 

2008 Hollick Tempranillo  
Coonawarra, SA 10.5 

2006 Innocent Bystander Sangiovese  
Merlot, Yarra Valley, Vic             9 

2008 Tiger’s Tale Cab Merlot  
Margaret River, WA 9.5 

2008 Republic Shiraz 
Fleurieu Peninsula, SA 7.5 

2008 Mr Smith Shiraz McLaren Vale, SA 10 

DESSERT WINE - 90ML  

2009 Innocent Bystander Pink Moscato  
Yarra Valley, Vic              8 


