
HAPPY HOUR DRINKS 

HAPPY HOUR SNACKS | 14
Fried chicken bao buns | 2 pieces
slaw, pickled onion 

Scallops | 3 pieces | Wild caught from the Gulf of Carpentaria | gf
red curry butter, Asian herbs 

Mac n cheese bites
burger sauce, pickles

COCKTAILS | 15
Aperol Spritz
Aperol, prosecco, orange

Spicy Tommy Margarita
Charred jalapeno, Olmeca tequila, lime, agave, chilli oil 

WINE | 10
Motley Cru, Prosecco, King Valley, VIC
green apple, pear, citrus, bright & fresh

2023 Quealy, Pinot Grigio, Mildura, VIC
light, refreshing, soft green fruit, approachable

2024 Thousand Candles, Rose, Pinot Noir, Yarra Valley, VIC
crisp, fresh, food friendly, dry rosé

2021 Mountadam 'Five-Fifty', Cabernet Sauvignon, Barossa Valley, SA
fresh blackcurrant, dried herbs, cedar, tobacco

BEER | 5 POT
Travla mid-strength lager
Travla Australian lager
Young Henrys pale ale
Bridge Road pale ale
Stomping Ground lager
Local Brewing Co. stout
Bodriggy hazy IPA mid-strength

HAPPY HOUR
Everyday 3pm - 5pm

a: Australian sourced sea food | gf: gluten free | df: dairy free | v: vegetarian | vg: vegan | n: contains nuts | s: contains shellfish
Surcharge of 10% on weekends & 15% on public holidays will be applied. Card payments incur a 1% surcharge.

Discretionary gratuity of 8% is applied to groups of 12 or more. Substitutions will be given for dietary requirement. URBNSURF Members get 10% off. T&Cs apply


