
WARM MIXED OLIVES 12

ROASTED GARLIC BREAD   12 
With olive oil & balsamic

CACIO E PEPE PIZZA BREAD   14

ARANCINI   19
With 5 cheese

MEDITERRANEAN CHICKEN SKEWERS 20

GRILLED BABY OCTOPUS  20

Bar Snacks

ITALIAN BEEF, ROCKET & PARMESAN 28

HERBED CHICKEN BREAST & VEGETABLE 24

CHERRY TOMATO & BUFFALO MOZZARELLA  24

PESTO, CAPSICUM & SUN-DRIED TOMATOES 19

ROASTED CAULIFLOWER & ZUCCHINI TAHINI 19

BABY OCTOPUS & SPICED CHERRY TOMATOES 23

Salads

SPAGHETTI & MEATBALLS V+ 21 
Pork & veal or brown lentil

CACIO E PEPE 19

NAPOLI CASARECCE 19

RAGU PORK & VEAL CASARECCE 23

GNOCCHI GORGONZOLA 21

BEEF & PORK LASAGNE 23

Pasta

CHICKEN SCHNITZEL & FRIES 15

GRILLED CHICKEN BREAST WITH STEAMED VEG 15

SPAGHETTI & MEATBALLS 15

PASTA WITH NAPOLI SAUCE & CHEESE 15

MARGHERITA OR HAM & CHEESE PIZZA  15

Includes soft drink and ice cream cup

(12 & UNDER ONLY)
Kids

Food MenuFood MenuFood Menu

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable 
efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free

HALF CHICKEN SCHNITZEL & PASTA 25
Half serve pasta of your choice

CHICKEN SCHNITZEL & PASTA   35
Full serve pasta of your choice

Nameless Combo
BOWL OF FRIES 10

STEAMED MIXED GREENS 10

ROASTED CHAT POTATOES 10

MIXED LEAF SALAD 9

Sides

CHICKEN SCHNITZEL  25
Served with fries & salad

DELUXE CHICKEN PARMI 27
Served with fries & salad

BANGERS & MASH 25

TRADITIONAL FISH & CHIPS 25
Grilled on request

CAULIFLOWER PARMI 25
Served with fries & salad

200G SIRLOIN 34
Served with fries & salad

MOMENTO BURGER 23
Brisket pattie, American cheese, lettuce, tomato, 
onion, pickles, mustard & burger sauce

LENTIL BURGER 23
Brown lentil pattie, lettuce, tomato & pickled red onion

Pub Classics

Ciabatta Rolls
CHICKEN PARMI - BASIL - MIXED LETTUCE 21

PASTRAMI - SAUERKRAUT - SWISS CHEESE 23

STEAK - ROASTED CAPSICUM - CARAMELISED ONION 23

PORCHETTA - PICKLED ONION - HERB AIOLI 23

MEATBALL - ROCKET - PROVOLONE 21

ITALIAN SAUSAGE - CAPSICUM - ONION RELISH 21

CAULIFLOWER PARMI - BASIL - MIXED LETTUCE 19

All served with fries

Scrocchia Pizza Slab

CHERRY TOMATO - BUFFALO MOZZARELLA - BASIL

SALAMI - RED ONION - JALAPEÑOS

HAM - PORTOBELLO - TRUFFLE OIL

PROSCIUTTO - ROCKET - BUFFALO MOZZARELLA

PORCHETTA - POTATO - RED ONION

CHICKEN - CAPSICUM - SPINACH 

ITALIAN SAUSAGE - GORGONZOLA - POTATO

PEA - ZUCCHINI - FETA

HALF / FULL

Our signature Scrocchia Pizza handmade by pizza chef Matteo Glir, 
is a testament to his Italian heritage. The outer layer is expertly 
crafted to be crunchy while leaving the middle soft and fluffy. 

Momento Signature Dish

21 / 36

23 / 38

23 / 38

23 / 38

23 / 38

21 / 36

23 / 38

21 / 36
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NV Tatachilla Brut 
McLaren Vale, SA

Da Luca Prosecco  
Veneto, Italy

Gilbert Pét-nat Petillant Naturel
Central Ranges, NSW

9 | 36

10 | 45

60

Mudhouse Sauvignon Blanc
Marlborough, NZ

Grant Burge ‘Thorn’ Riesling
Eden Valley, SA

Grant Burge ‘Benchmark’ Pinot Grigio
South Australia

Houghton Reserve Chardonnay
Western Australia

Maker Master Merchant Organic Chardonnay
Wonnarua Land, NSW

S  |  L  |  B

10 | 15 | 45

9 | 14 | 40

9 | 14 | 42

9 | 14 | 42

12 | 17 | 50

White
El Diablo (boozy, zesty, sweet) 18
Tequlia, crème de cassis, lime, ginger beer

Friendly Bastard (boozy, harbaceous, medicinal) 18
Gin, spiced rum, lime, bitters, ginger beer

Passionfruit Martini (light, acidic, fresh) 18
Vanilla vodka, lime, passionfruit

Clover Club (light, soft, sweet) 16
Whites, raspberry, gin, lemon

*Gold Rush (sweet, boozy) 18
Bourbon, lemon, honey

Lynchburg Lemonade (light, resfreshing, zesty) 18
Bourbon, triple sec, lemon, sugar

Georgie Collins (light, zesty, refreshing) 15
Gin, lemon, sugar

Gin Basil Smash (soft, zesty, refreshing) 16
Gin, lime, sugar, basil

Paloma (tart, sweet, refreshing) 15
Tequlia, grapefruit, lime

Espresso Mar-tiki (sweet, bitter, medicinal) 18
Espresso, coffee liqueur, spiced rum

Whiskey Sour (light, tart, refreshing) 16
Bourbon, lemon, sugar, bitters, whites

French 75 (dry, fresh, light) 15
Gin, lemon, sugar, sparkling brut

Tommys Marg (zesty, refreshing, crisp) 15
Tequila, lime, agave

Espresso Martini (sweet, bitter) 15
Vodka, coffee liqueur, fresh espresso

Aperol Spritz (light, refreshing, crisp) 15
Aperol, sparkling, soda

Mojito (dry, crispy, refreshing) 15
White rum, lime, sugar, soda

Negroni (bitter, harbaceous, boozy) 12
Gin, campari, and sweet vermouth

Cocktails

Sparkling

St Hallet ‘Blockhead’ Shiraz
Barossa, SA

Mud House Pinot Noir
Central Otago, NZ

Grant Burge ‘Benchmark’ Merlot
South Australia

NV Dub Style Remix GSM
Grenache, Shiraz, Mataro
McLaren Vale, SA

Hardy’s ‘Tintara’ Cabernet Sauvignon
McLaren Vale, SA

Inkwell ‘Road to Joy’
Shiraz, Primitivo
Mclaren Vale, SA

Maker Master Merchant Organic Shiraz
Wiradjuri & Wonnarua Land, NSW

Vinden Headcase Blanc
Gewurztaminer, Semillon, Verdelho
Pokolbin Hunter Valley, NSW

Inkwell Tangerine Viogner
McLaren Vale, SA

12 | 17 | 55

12 | 17 | 55

9 | 14 | 40

12 | 17 | 55

12 | 17 | 55

13 | 18 | 60

10 | 15 | 48

S  |  L  |  B

12 | 17 | 55

13 | 18 | 58

Red

Maker Master Merchant Organic Rosé 
Wiradjuri & Wonnarua Land, NSW

Days of Rosé
Limestone Coast, SA

12 | 17 | 50

9 | 14 | 42

Rosé & Chilled Red

Skin Contact & Orange

Locals 
HAPPY 
HOUR

Locals 
HAPPY 
HOUR

Locals 
HAPPY 
HOUR

$7.50 
Selected 

beer, wine 
& spirits

EVERDAY 4-6PM


