SYDNEY ROCK OYSTERS
— 6 EACH

large sydney rock oysters shucked
to order DF / GF / NF

PRAWN COCKTAIL
HEARTS — 16 (2 PIECES)
marie rose sauce + cos lettuce
hearts DF/GF/NF

FOCACCIA — 12

extra virgin olive oil DF/NF /v

FRENCH ONION DIP — 12
crisp bread NF /v

PROSCIUTTO — 16
potato crisps, truffle aioli bF / GF / NF

ARANCINI — 9 EACH
tomato & mozzarella, truffle aioli +
parmesan NF/V

FRIED CHICKEN
SANDO — 16

hot sauce, mayo, pickles +
iceberg lettuce NF

OLIVES — 9
mixed olives, chilli, rosemary
+ orange DF/GF/NF/VG

LEAF SALAD — 14
eschalot & sherry dressing
DF / GF / NF / VG

ZUCCHINI FLOWER
FRITTI — 12 (2 PIECES)
tempura zucchini flower, ricotta,
hot honey + romesco v

VG vegan V vegetarian

RAW

BITES

GARDEN

GF gluten free NF nut free

KINGFISH CRUDO — 24
lemon, capers + extra virgin
olive oil DF / GF / NF

VENISON TOAST — 12
(2 PIECES)

wild caught venison, cayenne
+ worcestershire prF/ NF

GARLIC BREAD — 16

french stick + garlic parsley butter
NF /V

CROSTINI — 16 (4 pIECES)

olive, beetroot + goats cheese
NF /V

PRAWN TOAST — 15

korean chilli mayo DF / NF

SALT & PEPPER SQUID — 20

tartare sauce + lemon DF/GF/NF

SHOESTRING FRIES — 12

sea salt DF/GF/NF/V

BURRATA — 25
sweet onion, rocket + chilli crunch
GF/NF/V

GRILLED CAULI
BLOSSOMS — 16
broccoli & cauliflower, walnut,
green chilli, yoghurt Gr/v

HERB & GARLIC FIELD

MUSHROOMS — 25
grilled shallot, feta + honey
balsamic dressing GF/NF/V

DF dairy free

THEMONASOCIAL

RAINBOW TROUT — 40
zucchini, lemon miso butter + chilli
GF / NF

DUCK BREAST — 44
shoestring fries + peppercorn
sauce GF/NF

WEDNESDAY

GRILL

ROAST CHICKEN — 42
butter chicken sauce, coriander
+ curry leaf Gr/NF

LAMB DOUBLE CHOP — 45
baby spinach, green olive +
oregano GF/NF

EVERY WEDNESDAY
SCANOR

RIGATONI ALLA

VODKA — 32

tomato vodka sauce + parmesan
NF / V

CRAB LINGUINE — 38
blue swimmer crab, chilli +
bottarga NF

CHEESEBURGER — 15
beef patty, cheese, martin's
burger bun + ketchup NF

ADD SHOESTRING FRIES — 6

CHICKEN & CHIPS — 15

crumbed chicken, ketchup + fries
DF / NF

PASIA

KIDS®

POTATO GNOCCHI — 32
roast pumpkin, nduja, currants +
sage NF

SAUSAGE RAGU
MAFALDE — 34

pork sausage, sugo + parmesan NF

GNOCCHI — 15

potato gnocchi + tomato sauce
NF / V

FISH & CHIPS — 15
market fish, ketchup + fries DF / NF

*MUST BE UNDER 12 YEARS OLD

SWEET)

HOT FUDGE
SUNDAE — 14

vanilla soft serve, cherries,
brownie + hot fudge sauce

STICKY DATE
PUDDING — 14

whisky butterscotch sauce,
vanilla ice cream

SUNDAY

BUTTERMILK
PANNACOTTA — 14
poached rhubarb + strawberries

AFFOGATO — 18
vanilla soft serve, espresso +
frangelico

THE BEST ROAST
ONTHENORTHERN
BEACHES WITH ALL
THE TRIMMINGS &

We accept Amex, Visa and Mastercard. 12.5% surcharge on Sunday, 20% on public holidays. Please note you will be charged up to 1.54% for Visa and Mastercard and 2.2% for Amex.




WINE

SPARKLING

NV TAROT PROSECCO Murray Darling, SA

NV CHANDON BLANC DE BLANCS Yarra Valley, VIC

NV VEUVE CLICQUOT "YELLOW LABEL Champagne, FR
NV CLOUDY BAY Tasmania

NV STEFANO LUBIANA BRUT RESERVE Tasmania

WHITE

2023 THE SAVIOUR Sauvignon Blanc Malborough, NZ

2024 MOUNT MARY REFLEXION Sauvignon Blanc Yarra Valley
2023 APPLE TREE FLAT Semillion Sauvignon Blanc Mudgee
2024 THE PIONEER Pinot Gris Regional, SA

2023 THE CRAY Chardonnay Adelaide Hills, SA

2022 VASSE FELIX PREMIER Chardonnay Margaret River, WA

2022 NEUDORF ROSIES BLOCK Chardonnay
Moutere, Nelson, NZ

2022 WEEMALA Riesling Orange, NSW

BUBB & POOLEY Riesling Coal River, TAS

ROSE

2022 THE SHELL BAY Rosé Fleurie Peninsula, SA

2023 WHISPERING ANGEL Rosé Provence, FR

RE

2021 THE SAILOR Shiraz McLaren Vale, SA

2022 SCHILD ESTATE Shiraz McLaren Vale, SA

2022 PLACE OF CHANGING WINDS ‘NO2'
Western Barossa, SA

2021 BANNOCKBURN Shiraz Heathcote, VIC
2023 THE PELICAN Pinot Noir Adelaide Hills, SA
2022 MISTY COVE Pinot Noir Marlborough, NZ

2021 NOCTON Pinot Noir Coal River, TAS

2022 PHILIPPE COLOTTE CUVEE DE NOBLE SOUCHE
Pinot Noir Burgundy, FR

2021 PYRAMID VALLEY North Canterbury, NZ

2021 THE COMPASS Cabernet Sauvignon Adelaide Hills, SA
2021 FIGHTING GULLY ROAD Sangiovese Beechworth, VIC
2021 THORLEY Syrah Beechworth, VIC

2022 TIMO MAYER Cinsault/Grenache Barossa Valley, SA
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TAPBEERS

S P
CARLTON DRAUGHT 9.5 12.5
RESCHS PILSENER 10.5 13.5
BALTER XPA 1.6 15.5
STONE & WOOD PACIFIC 1.4 15.5
GUINNESS N 14
SWINGERS LAGER 9.5 12.5
4 PINES PACIFIC ALE 10.5 13.5
PERONI 11.9 15.5
GINGER BEER 10 12
CORONA 12
SOMERSBY CIDER "
HAHN SUPERDRY GF 10
HIATUS PACIFIC ALE N
HEAPS NORMAL XPA 10
HEAPS NORMAL LAGER 10

NON-ALCOHOL COCKTAIL

PIQUANT SPRITZ

bittersweet, tart, floral, citrus, fragrant
served spritz style with soda + orange

ROSE WATER COSMO
cranberry, rosewater, lemon, sugar
+ peychaud’s bitters

16

16

HOUSE SPIRITS

OLMECA ALTOS BLANCO TEQUILA
ABSOLUT VODKA

BEEFEATER GIN

HAVANA ESPECIAL RUM
BALLANTINES SCOTCH WHISKEY
JAMESON

JACK DANIELS

WILD TURKEY

N
"
N
N
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13
13
13

ORDER VIA THE OR

CODE ONYOUR IABLE
THECOUNTER OR BAR.

HAPPY HOUR
DAILY 4-6PN

512
BONTHOUSE MARGIS

512
APEROL SPRITE

512
TAP BEERPINTS

GROUP
BOOKINGY
& EVENTS

MONA SOCIAL IS THE BEST
SPOT ON THE BEACHES
FOR LARGE GROUPS &
CELEBRATIONS

ENQUIRE WITH OUR TEAM
ABOUTYOUR EVENT

s99PP M05()

ENJOY A TWO-COURSE
WO HOUR
BOTTOMLESS LUNCH

AVAILABLE SATURDAY + SUNDAY



