
MENU
ORDER FROM YOUR

TABLE AND WE’LL BRING
YOUR MEAL TO YOU! 

JUST SCAN THE QR CODE WITH YOUR PHONE

CAMERA OR VISIT AVCMENU.COM/HICKENS

Please note: All credit and debit card transactions incur a bank 

surcharge fee of 1.1% + GST. EFTPOS (must insert card & select

 cheque or savings) is surcharge free. 

15% public holiday surcharge applies.



SALT & PEPPER BERRY SQUID | LD, LG | 23

lemon, garlic mayo

CHEESE & VEGEMITE GARLIC BREAD | V | 15

BREWER’S BOARD | LGO | 44

prosciutto, saucisson, cheddar, blue, xpa mustard, pickles, chutney, lavosh 

CRAB & CORN FISH FINGERS | 23

xpa & malt vinegar, smoked salt

PORT PHILLIP SNAPPER | LD, LG | 25

green onion relish, finger lime, citrus sesame

CRISPY HALLOUMI | LG |21

orange, pink pepper, honey & vanilla marmalade

HOUSE DIP & BREAD | LD, LGO, VG | 22

house bread & dip

NATURAL OYSTERS | LD, LG | 8

citrus, hop-smoked hot sauce 

OYSTERS HALF-DOZEN | LD, LG | 40

six freshly shucked oysters

PORK & DUCK SAUSAGE ROLLS | 22

hp sauce

SPICY PADRON PEPPERS | LD, LG, VG | 22

walnut, sherry vinegar, green oil

STICKY HONEY CHICKEN | LG | 22

yuzu sesame, guindillas 

BAR NIBBLES
BEER NUTS | LD, LG, V, VG | 6

beer-roasted nuts

MARINATED OLIVES | LD, LG, V, VG | 13

HOT CHIPPIES | LD, LG, VGO | 15

garlic mayo

SNACKS

BURGERS
CHEESEBURGER | LDO, LGO | 30

cheddar, lettuce, dark ale onion jam, b&b pickles, chips

PLANT BASED BURGER | LDO, LGO, V, VGO | 29

cheddar, lettuce, dark ale onion jam, b&b pickles, chips

ROAST CHOOK ROLL | 30

stuffing, melbourne bitter gravy, chips

ROSE

RED

 SM       LG       BT

HEARTS WILL PLAY ROSE Multi Regional, AUS                               13.5      22.5       65

SUD ROSE Languedoc, France                                                                                 74

SUD ROSE - MAGNUM 1500ML Languedoc, France                       15.5       25.5    140

CHATEAU D’ESCLANS                                                                                            112

WHISPERING ANGEL ROSE Provence, France

STORM & SAINT PINOT NOIR Yarra Valley & Bendigo, VIC               15.5      25.5      74

ST HUBERTS PINOT NOIR Yarra Valley, VIC                                     16.5         27      79

PARINGE ESTATE ‘CORONELLA’ PINOT NOIR                                   18.5      30.5      89

Mornington Peninsula, VIC

AMEN BREAK CROMWELL BASIN PINOT NOIR, Central Otago, NZ                              80

LEVANTINE HILL ESTATE PINOT NOIR Yarra Valley, VIC                                             145

MARQUES DE TEZONA TEMPRANILLO Castilla-La Mancha, Spain       15         25      72

TELLURIAN REDLINE SHIRAZ, Heathcote, VIC                                    18      29.5      86

PONTING ‘THE PINNACLE’ SHIRAZ Barossa Valley, SA                                               77

PENFOLDS ST HENRI SHIRAZ Multi Regional, SA                                                    160

HENRY & HUNTER SHIRAZ CABERNET Multi Regional, AUS            13.5       29.5      86

RYMILL ‘THE YEARLING’ CABERNET SAUVIGNON Coonawarra, SA                              74

LA BOCA MALBEC Menzdoza, Argentina                                           16       26.5      77

TERRAZZAS RESERVA MALBEC Mendoza, Argentina                                                  80

 SM       LG       BT

CHEF’S PICK 



BARRAMUNDI | LD, LG | 38

pan-fried barramundi, charred spring greens, mizuna, caper salsa, lemon, verjus

DRAUGHT BATTERED ROCKLING | LD | 33

tartare, curry sauce, malt pickled onions

APRICOT & MACADAMIA DUCK LEG | LGO | 37

native green curry gravy, flaky bread, pickles 

CHICKEN PARMA  | LDO | 34

chips, house salad

CHICKEN SCHNITTY | LDO | 33

caper salsa, parmesan cheese, chips, house salad

EGGPLANT PARMA | LDO, VGO | 32

chips, house salad

SPICED GOAT & PALE ALE PIE | 33

mash, mushy peas

LINGUINI | LDO | 36

prawns, split tomatoes, shellfish bisque, basil, lemon, pangrattato 

CAESAR SALAD | LDO, LGO | 26

egg, bacon, parmesan, anchovy, crunchy garlic breadcrumbs

TOMATO SALAD | LD, LG | 27

new season tomato, stracciatella, manzanilla olive, basil, pickled red onion, apple balsamic

TROUT SALAD | LD, LG | 31

house-cured king trout, local asparagus, red witlof, roasted fennel, watercress radish,

lemon balsamic vinaigrette  

SALAD ADD ONS: HALLOUMI +8 | CHICKEN +8

HICKENS HEARTY HITS

250G PORTERHOUSE| LDO, LG | 48

MS 3+ gippsland grainfed 

300G SCOTCH FILLET| LDO, LG | 57

MS 3+ southern highlands grassfed

GRILL

BUTTERED MASH | LG, V

ROTI | LD, V, VG

charred flaky roti

HOUSE SALAD | LD, LG, V, VG

golden leaves, radish, vinaigrette

MARKET GREENS | LD, LGO, V, VG

confit garlic, evoo, pangrattato

SIDES

SPARKLING
MR MASON SPARKLING CUVEE BRUT NV, Multi Regional, AUS       13.5                   65

MOUNT PARADISO PROSECCO NV, Murray Darling, SA                      15                   72

BIRD IN HAND SPARKLING NV, Adelaide Hills, SA                                                    79

CHANDON BRUT NV, Yarra Valley, VIC                                            16.5                   79

MOET & CHANDON IMPERIAL BRUT NV, Epernay, France                   27                 130

VEUVE CLICQUOT YELLOW LABEL BRUT, Reims, France                                          180

RUINART ROSE NV, Reims, France                                                                         285

DOM PERIGNON BRUT VINTAGE 2013, Epernay, France                                          595

VIVO MOSCATO Riverina, NSW                                                          15       25        72 

WHITE

 SM       LG       BT

 SM       LG       BT

DOTTIE LANE SAUVIGNON BLANC Multi Regional, AUS                    13.5    25.5        65

SHAW & SMITH SAUVIGNON BLANC Adelaide Hills, SA                      18    29.5        86

MILL FLAT SAUVIGNON BLANC Marlborough, NZ                             15.5    25.5        74

GABBIANO PINOT GRIGIO, Delle Venezie, Italy                                   15       25        72

PALOMA RIESLING Clare Valley, SA                                                15.5    25.5        74

ANT MOORE PINOT GRIS Marlborough, NZ                                                                74

APHELION CHENIN BLANC, Adelaide Hills, SA                                                           77

LOST WOODS CHARDONNAY Limestone Coast, SA                          15.5     25.5        74

MOUNTADAM ‘FIVE-FIFTY’ CHARDONNAY Eden Valley, SA               16.5        27        79

GIANT STEPS SINGLE VINEYARD                                                                             155

‘TARRAFORD’ CHARDONNAY Yarra Valley, VIC

STONIER CHARDONNAY Mornington Peninsula, VIC                                                   87

PENFOLDS CELLAR RESERVE                                                                                  100

LIMITED RELEASE CHARDONNAY Tumbarumba, NSW

DOM. THIERRY MOTHE CHABLIS AC Burgundy, France                                            127

                                            

1 FOR 12 | 2 FOR 16 | 3 FOR 21

All steaks are served with: diane sauce, xpa beer mustard, chippies & salad 

ADD ONS: GRAVY +2 | DIANE SAUCE +2



CHOCCY BROWNIE | V | 16

passionfruit & chocolate brownie, walnut, choccy soil, milo ice cream

VANILLA SLICE | V | 18

crunchy pastry, diplomat ice cream, citrus fruit

CRÈME CARAMEL | LG, V | 15

classic crème caramel, lemon-infused strawberries

SWEET STUFF

KIDS BATTERED FISH | LD | 15

chips, ketchup

KIDS CHEESEBURGER | LDO, LGO | 15

chips, ketchup

KIDS FRIED CHICKEN | LG | 15

chips, ketchup

KIDS LINGUINI | LDO, V, VGO | 15

sugo, parmesan

KIDS DIXIE CUP | LG, V | 5

vanilla ice cream cup 

LITTLE LEGENDS

(V) VEGETARIAN | (VO) VEGETARIAN OPTION | (VG) VEGAN | (VGO) VEGAN OPTION | (N) CONTAINS NUTS 

(LG) LOW GLUTEN | (LGO) LOW GLUTEN OPTION | (LD) LOW DAIRY | (LDO) LOW DAIRY OPTION

Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them,

but as our menu is prepared freshly in kitchen, there may be trace allergens. Due to this, please note that we are

unable to ensure Gluten Free an/ or Dairy free, however we do offer Low Gluten and Low Dairy meals and options. 

AMARETTO SOUR| 25

Amaretto, Whiskey, Lemon, Bitters

JAPANESE SLIPPER | 25

Midori, Triple Sec, Lemon, Cherry

PORNSTAR MARTINI | 25

Vanilla Vodka, Passionfruit Liqueur, Lemon,

Passionfruit with a side of sparkling

NEW YORK SOUR | 25

Bourbon, Lemon, Sugar, Red Wine Float 

LYCHEE MARTINI | 25

Vodka, Lychee Liqueur, Lemon, Lychee

ESPRESSO MARTINI | 25

Vodka, Coffee Liqueur, Cold Drip Coffee

COSMOPOLITAN | 25

Vodka, Triple Sec, Lime, Cranberry

FRENCH MARTINI | 25

Vodka, Black Raspberry Liqueur, Pineapple, Lime

NEGRONI | 24

London Dry Gin, Campari, Sweet Vermouth

LONG ISLAND ICED TEA| 27.5

Vodka, Rum, Tequila, Gin, Triple Sec, Lemon, Cola

SIPPIN PRETTY | 18

Mabel 0%, Vanilla, Passionfruit, Lemon

MELON DOLLAR BABY| 18

Mabel 0%, Agave, Lime, Watermelon, Chilli Oil

WAP Vodka, Peach, Cranberry |16

PORNSTAR SHOT Vanilla Vodka, Passionfruit

Liqueur, Lemon, Passionfruit with a chaser of

sparkling

JAM DONUT Chambord, Baileys | 16

BABY GUINNESS Coffee Liqueur, Baileys | 16

B52 Triple Sec, Coffee Liqueur, Baileys |16

COWBOY Butterscotch, Baileys | 16

QF Midori, Baileys | 16

MINI BEER Licor 43, Baileys | 16

SKITTLE BOMB Triple Sec & Red Bull | 18

JAGER BOMB Jagermeister & Red Bull |18

APEROL SPRITZ | 22

Aperol, Sparkling, Soda, Orange

LIMONCELLO SPRITZ | 22

Limoncello, Prosecco, Soda

BERRY HIBISCUS SPRITZ | 22

Peach, Wild Berry, Prosecco, Hibiscus 

STONE FRUIT SPRITZ | 20

Stone Fruit, Citrus, Plum, Peach, Prosecco

MARGARITA | 25

100% Blue Agave Tequila, Triple Sec, Lime, Salt

TOMMY’S MARGARITA | 25

100% Blue Agave Tequila, Lime, Agave

SPICY WATERMELON MARGARITA | 26

100% Blue Agave Tequila, Triple Sec,

Agave, Watermelon, Lime, Chilli Oil

PALOMA | 25

100% Blue Agave Tequila, Lime, Grapefruit Soda

FROZEN SQUASHIE | 21.5

Vodka, Lemon, Solo

FROZEN PASSIONITA | 21.5 

Vanilla Vodka, Passionfruit, Pineapple, Lemon

(only available

on the rooftop)


