
WINES
wines + sparkling             B   / G / LG

SPARKLING

Bay of Stones SPARKLING                 45 / 10 
Victoria, AUS                                                                           

astrale prosecco                            60 / 14 
Veneto, ITA                                                        

mumm marlborough brut nv           85 (B)
Marlborough, NZ             

luc belaire blue                               90 (B)
FRA                                     

mumm grand cordon Rose                160 (B)
Champagne, FRA    
 
WHITES                     

bay of stones sauvignon blanc       45/ 10 / 14  
Victoria, AUS     

greasy fingers chardonnay            55 (B) 
South Australia, AUS 

the grayling sauvignon blanc         55 (B)
Victoria, AUS           

rapaura pinot gris                      65 /15/ 23  
Marlborough, NZ                                                                           

Rosé 

baRosé                                              50 / 11 / 15 
Victoria, AUS                                                                  

DOMAINE DU CARROU                          75 / 17 / 27 
Sancerre, FRA                               
 
REDS

bay of stones merlot                      45 / 10 / 14 
Victoria, AUS     

greasy fingers grenache shiraz     55 (B)  
South Australia, AUS               

the grayling pinot noir                   55 / 13 / 17
Marlborough, NZ                                 

feudo arancio nero                          60 / 14 / 18
Sicilia, ITA                                              

orlando printz shed SHIRAZ            65 / 16 / 24 
Barossa, AUS       

NON-ALCOHOLIC

PLUS & MINUS BLANC DE BLANC               40 / 10  
South Australia, AUS

PLUS & MINUS SHIRAZ                                   40 / 10 
South Australia, AUS                       

BEERS
DRAUGHT                              schooner / jug
insitu lager                                           10 / 27

insitu ale                                                 13 / 30

fellr passionfruit                                  11 / 28

furphy                                                      11 / 27

ask your friendly bartender about our 
current taps beers + ‘beer of the month’ ($8) 

BOTTLES AND CANS

tooheys new - 10

byron bay lager bottle - 10

little creatures pale - 12

pipsqueak cider - 12

little dragon gingerbeer - 12

white rabbit dark - 13

NON-ALCOHOLIC

HEAPS NORMAL XPA - 10

MOCKTAILS
margarita - 12
Agave, lime mix.

espresso martini - 12
Cold brew coffee, vanilla syrup.

Hugo Spritz - 14
Pineapple olio, Fevertree elderflower, citrus.

LYRES SPRITZ - 16
Lyres Italian spritz, tonic, soda.

signature COCKTAILS
butterfly lychee martini - 20
Butterfly pea infused gin, soho lychee liqueur, lillet, 
& lychee.

apple crumble - 20
Vodka, apple schnapps & cacao liqueur topped with 
pure cream & dusted with cinnamon rim.

el diablo disco - 20
Olmeca tequila, creme de cassis, citrus, agave, topped 
with ginger beer.

Edie Sedgwick - 20
Vanilla vodka, passoa, citrus, passionfruit, topped with 
prosecco.

espresso wolftini - 20
Vodka, peanut butter whiskey & espresso.

available during happy hour

lady marmalade - 22
Citrus gin, fresh mandarin, lemon, marmalade.

Wattle it be? - 22
Wattleseed infused bourbon, Campari, sweet vermouth 
& chocolate bitter.

rhubarb margarita - 22
Tequila, sour rhubarb, citrus, verjus, rhubarb bitters & 
rhubarb dust rim.

the burning harvest - 22
Bumbu rum, charred pineapple oleo, citrus, chocolate 
bitters & aquafaba.

pandan fizz - 23
Gin, ginger liqueur, pandan, citrus, verjus, star anise & 
coconut cream.

ask your friendly bartender about our 
current ‘cocktail of the month’ ($12)

CONTACT US

bookings
INFO@INSITUMANLY.COM.AU

functions
events@sagagroup.com.au

VG = VEGetarian  |   V = VEGAN  |   DF = DAIRY FREE |   DFO = DAIRY FREE OPTION 
GF = GLUTEN FREE  |   GFO = GF OPTION |  VGO = VEGETARIAN OPTION |  V = VEGAN OPTION
10% sunday & public holiday surcharge  |   1 .7% cc surcharge

classic cocktails
INSITU LOVES A CLASSIC.

All the best classic cocktails are available, everything from 
Cosmopolitans to French martinis.

JUST ASK YOUR FRIENDLY BARTENDER. 
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1/2 priced tuesdays
ENJOY 50% OFF OUR ENTIRE FOOD MENU 

TO HELP EASE THE COST OF LIVING.
Every Tuesday from 4pm

HAPPY HOUR
ENJOY 2 FOR $22 INSITU SIGNATURE COCKTAILS, 
$12 MARGHERITA PIZZAS AND $8 HOUSE BEVS.

Tuesday to Sunday from 4-6pm

live music
insitu hosts some of the best live acts.

check out our socials for weekly lineups.
Every Friday-Sunday from 5:30pm

$15 bloody marys
enjoy $15 bloody marys to cure those 

weekend hangovers.
Every Weekend

breakfast
insitu breakfast is back with some tasty food 

to kick off your weekend.
Saturdays and Sundays from 9am.

bottomless brunch
$70pp includes bottomless fellr, house wines 

and beer jugs + and a shared feast.
Every Weekend. Bookings essential.

WHAT’S ON

bottomless drag brunch
$85pp includes bottomless fellr, house wines 

and beer jugs + a shared feast.
plus a drag show, games of bingo or trivia 
and prizes to be won. bookings essential.

The first Saturday of each month. 1pm-3pm.

food

tapas

hummus (v, gf) - 16
Roasted cauliflower, chilli herb oil & fried bread.  

crispy squid (gf, df) - 20
Harissa mayo, fried herbs & lemon.

lamb and manchego croquettes - 18
With salsa verde.

pan fried king prawns (gf, df) - 18
Calabrian chilli, nduja, white wine & lemon.

grilled broccolini (gf, vg, cbv) - 14
Smoked almonds, zest, parmesan & lemon infused oil.

PIZZA  Add gluten free base +4  Add vegan cheese +2

Margherita (vg, cbgf, cbv) - 22
Marinated tomatoes, bocconcini & fresh basil.

Roasted pumpkin (vg, cbgf, cbv) - 24
Crispy quinoa, red onion, roquette, cream cheese & pesto.

Goats cheese & honey (cbgf, cbvg) - 25
Pancetta, cherry tomato, spinach & balsamic glaze.

Calabrese salami (cbgf) - 26
Green olives, red onion, jalapeño, honey & sesame crust.

Slow roasted lamb (cbgf) - 28
Goats feta, mint pistachio pesto & lemon zest.

Kids tomato and cheese pizza (CBGF, VG) - 10

shares

Lamb ribs (gf, df) - 35
Romanesco, charred lemon & red vein sorrel.

whole bone-in roasted market fish (gf, cbdf) - mp
Salmoriglio & charred lemon. Please ask our friendly staff.

Roasted Cauliflower & Potato salad (v, gf) - 12/24
With roquette and tarragon dressing. 
Add prosciutto, pancetta, slow roasted lamb +4/8

sides

Marinated olives (v, gf) - 9
With extra virgin olive oil, citrus, rosemary & chilli.

Shoestring Fries (gf, df, cbv) - 10
With roasted garlic aioli and herb salt.

dessert

cheese board (vg, cbgF) - 23
Maffra cheddar, Ash brie, seasonal fresh and dried fruit, quince 
paste & fennel thyme lavosh. Add prosciutto +4


