
your  exper ience  includes  

entree

ma in

&  YOUR  CHOICE  OF

FRIED CAULIFLOWER 
kashmiri sauce & black pepper gel (vg) (gf)

CRISPY CHICKEN 
tamarind glaze, chipotle mayo, cucumber, mixed herbs (gf)

GRILLED PRAWNS 
chilli lime butter, baby asparagus, chipotle mayo (gf)

ADOBO PULLED PORK TACOS (2)
charred corn, pickled onion, herbs**

GRILLED PORK BELLY
creamy polenta, summer greens, chimichurri (gf)

FRIED SQUID 
rocket salad, lemon, szechuan mayo, fries (gf)

BAR LEE CHEESEBURGER 
angus beef patty, cheese, lettuce, pickles, tomato, smokey bbq
mayo, fries**

GRILLED HALOUMI SALAD 
rocket, cucumber, watermelon, pine nuts, balsamic glaze (gf) (v)

HIGH STREET DRY
Indian tonic, fresh orange 

CADELL'S NAVY STRENGTH 
Light tonic, lime wheel 

SMITHER'S SAVOURY SAFFRON
Light tonic, lemon & rosemary 

SHACKELL'S CUCUMBER TWIST
Indian tonic, cucumber, ground pepper 

HEALEY’S BLUE AGAVE GIN
Mediterranean tonic, fresh grapefruit

GIN
LEMON MYRTLE VODKA
Yuzu & Lime Soda 

VANILLA BEAN VODKA 
Soda water or coke

MUSK ROSE VODKA
Lemonade or soda water 
(musk stick garnish contains gluten)

PEPPERBERRY VODKA 
Lemonade or soda water

ANISE MYRTLE VODKA 
Elderflower tonic 

vodka

HOPWOOD'S YUZU & GINGER
Mediterranean tonic, fresh grapefruit 

RIVERPORT 5 CITRUS
Mediterranean tonic, orange & lemon 

PHILADELPHIA HIBISCUS ROSE
Mediterranean tonic & cranberry,
strawberry 

LADY AUGUSTA BERRY PINK 
Elderflower tonic, fresh strawberry 

MAIDEN'S BUTTERFLY  PEA & PASSION
FRUIT
Mediterranean tonic, frozen edible
flowers 

agave
AGAVE 'SILVER' PALOMA 
Blood orange soda, fresh lime 

COFFEE AGAVE LIQUEUR 
Neat or on the rocks 

CHILLI LIME AGAVE SPIRIT 
Yuzu & Lime soda, fresh lime

SMOKED AGAVE SPIRIT
Neat or on the rocks 

PASSIONFRUIT AGAVE
LIQUEUR
Neat or on the rocks 

GRILLED SOURDOUGH & DUO OF DIPS (V)**
tomato & pine nut | spiced pumpkin

Not  in  the  ' sp ir i t '  ?
Full beverage list available,
just ask the friendly staff

750ml Sparkling water 8.0

Any additional beverages or food purchased will be placed on your bill & can be
paid for at the end of your dining experience at Bar Lee.

Echuca Distillery Tasting Flight,
additional $10

Our Kitchen contains traces of nuts & gluten, our fryers are not
always coeliac. Please inform staff of any & all dietary requirements

*15% surcharge for public holidays

Please choose from

Please choose from

ENTREE | MAIN | BEVERAGE

(gf) gluten free | **can be gluten free upon request | (vg) vegan | (v) vegetarian

Can ' t  dec ide?
 Why  not  try  a  few!  

or choose a cocktail from
our list for $10

(tasting flight or cocktail INSTEAD of
spirit, please ask staff for options)


