ORDER VIA THE QR CODE

Our bar menu is available daily from 12pm on Level One. For the best

experience and access to exclusive deals, we recommend ordering

through the QR code located on your table.

If you prefer to order at the bar, please note your table number

placing your order.




RITUALS

Available daily from 12pm to close

HAPPY HOURS eromwry

No waiting for the clock.
Enjoy selected wines, beers and house spritzes by the bar.

=) STEAK'N CHIPS W&

S
4 \\\)fx Bavette steak with unlimited fries. Exactly what you want mid-
Ry
week.

DATE N |G HT THURSDAYS INMAESTRO 5 9

Grab your favourite person and let the chef do the rest. PER
p . o o . PERSON
Our Feed Me menu is perfect for sharing.

THANKSHUCK rsrroav

Freshly shucked oysters and happy hour drinks.
Because Fridays deserve oysters.

u U A EVERY WEEKEND AND
PU B |: | PUBLIC HOLIDAY

Discounted Burgers, parmas, wings and bar classics.

Cold drinks, good food and no fus

COCKTAIL OF THEMONTH

Something new from our bar team each month.
Worth trying before it disappears.

KIDSSTAY &EAT FREE

Kids 12 and under eat free when dining with a registered hotel guest and choosing

from the Kids Eat Free menu, with one adult main course required. Terms and

conditions apply

15% Surcharge applies on public holidays | A 10% surcharge applies on Sundays | We cannot
guarantee any dish is completely allergen-free. | Please inform our team of any dietary
requirements before ordering. | Terms and conditions apply for all our daily rituals and specials



Come for one... we'll see what happens next



Signature Cocktails

Mocha Martini, Espresso, Amaro Averna, Kahlua 22
Tommys Margarita, Tequila, Lime, Sugar 22
Vodka or Gin Martini Gin/Vodka, Dry Vermouth 22
Passionfruit Mojito White Rum, Mint, Lime, Passionfruit 22
Chambord Spritz Chambord, Prosecco, Blackberry 22
(@ Aperol Spritz Aperol, Prosecco, Soda 12
Elderflower Spritz St Germain, Gin, Prosecco, Soda 17
Hot Toddy Irish Whiskey, Honey, Lemon, Cinnamon, Star Anise 17
Negroni Gin, Martini Rosso, Campari 22
Pulp Fiction, Spiced rum, Licor 43, elderflower, lime, passionfruit pulp, Angostura bitters. 18
Virgin Mojito Mint, Lime, Sugar, Soda 15
Pineapple Sour Pineapple, Lemon, Vanilla, Fee Foam 15
Orange and Ginger Spritz Orange, Ginger Ale, Soda 15
Passionfruit Princess Passionfruit, Lime, Mint, Soda 15
Cocktail Carafes | 1t
Rojo Vino Red Wine, Apricot Brandy, Orange Juice, Sugar Syrup 28
Margarita Tequila, Triple Sec, Lime, Sugar 28
Blush Orchard Strawberry Liquor, Cider, Strawberry Puree, Lime 28
Apple Pie Spiced Cider, Liquor 43, Apple, Cinnamon Sugar Syrup 28
Fruit Tingle Vodka, Blue Curacao, Grenadene, Lemonade 28

<> COCKTALOF U=
¥ THEMONTH

% [ Something new from our bar team each month.
Worth trying before it disappears.




Tap Beers

Pot | Schooner

@ Furphy Ale, 4.4%, Geelong Victoria
(© Stone & Wood Pacific Ale (4.4%), Byron Bay, New South Wales

9 Happy Hour Pots |12.5
9 Happy Hour Pots | 12.5

Kirin Ichiban (5.0%), Tokyo, Japan 105145
Local RTD Beer Each
Blackmans, Mervyn pale ale, 375ml, 4.5% 125
Blackmans, Arthur smoked porter, 375ml, 6% 145
Blackmans, Reginald IPA, 375ml, 6% 155
Little Creatures, Little hazy lager, Mid Strength, 375ml, 3.5% 1.5
National & International Beers Each
White Rabbit, dark ale, 330ml, 4.9% 15
James Boags Premium Larger, light beer, 375ml, 2.3% 125
Heineken 0.0, 330ml, 0% 15
James Squire, ginger beer, 330ml, 4% 125
Byron Bay Premium Lager, 355ml, 4.2% 125
5 Seeds apple cider (low Sugar), 330ml, 5% 115
Guinness, 470ml, 4.2% 17

HAPPY HOURS

Thirsty? Why not treat yourself to happy hour

pricing, every day, all day at MBar.

Enjoy a pot of Furphy or Stone & Wood on tap.

MEAR

15% Surcharge applies on public holidays | A 10% surcharge applies on Sundays | We
cannot guarantee any dish is completely allergen-free. | Please inform our team of any
dietary requirements before ordering.



Vodka 30ml

Absolut Vodka Ahus, Sweden 12
Belvedere Zyrardéw, Poland 15
Tequila 30ml
Jose Curevo Blanco Especial Tequila Jalisco, Mexico 12
Jose Blanco Reposado Traditional Tequila Jalisco, Mexico 13
400 Connejos Mezcal Oaxaca, Mexico 16
Rum 30ml
Bacardi Puerto Rico 12
Sailor Jerry Spiced USA 14
Malibu Barbados 13
Gin 30ml
Gordons London, United Kingdom 12
Tanqueray London, United Kingdom 14
Four Pillars Rare Dry Healesville, Victoria, Australia 15
Anther (Maestro) Geelong, Victoria, Australia 14
Hendricks Girvan, Scotland 15

MEAR

15% Surcharge applies on public holidays | A 10% surcharge applies on Sundays | We cannot guarantee any dish is completely
allergen-free. | Please inform our team of any dietary requirements before ordering.



Whisky 3om
Canadian Club, Ontario, Canada 14
Jameson, Dublin, Ireland 14
Jack Daniel’s, Tennessee, US.A 14
Grants, Speyside, Scotland 12
Scotch 30ml
Dalwhinnie 15 Year, Highlands, Scotland 20
Laphroaig, Islay, Scotland 18
Glenmorangie, Highlands, Scotland 19
Clenfiddich, Speyside, Scotland 17
Johnnie Walker Black Label, Scotland 12
Bourbon 30ml
Maker's Mark, Kentucky, US.A 14
Woodford Reserve, Kentucky, U.S.A 14
Jim Beam White, Kentucky, US.A 12

.
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ON THE ROCKS?

Or enjoy it with your choice of mixer,
Pepsi, Lemonade, Soda Water, or Tonic. Just let us know

how you like your drink.




Sparkling Wine GLS |BTL

O NV Frankie Sparkling, South Fastern Victoria 8137
NV Oakdene, Bellarine Peninsula, Victoria 145170
NV Pizzini Prosecco, King Valley, Victoria 145170
NV Dal Zotto Pucino Prosecco, King Valley, Victoria 13170
NV Pizzini ‘Spritzini’, King Valley, Victoria 145|170
2022 Leura Park Blanc de Blanc, Bellarine Peninsula, Victoria 100
NV Mumm Cordon Rouge Champagne, France 110
2021 Il Modo Frizzante, Lethbridge, Victoria 80
Reserve Champagne BTL
JM Seleque “Solessence” Extra Brut, Champagne, France 270
JM Seleque “Solessence” Extra Brut, Champagne, France Magnum 580
Rose Wines GLS|BTL
2023 Bremerton 'Racy’ Rose Grenache, Langhorne Creek, SA 14170
2025 Pizzini Brachetto (Moscato) King Valley, Victoria 145180
2025 Rameau d'or Petit Amour Rose, Cotes de Provence, France 17185

HAPPY HOURS s

Thirsty? Why not treat yourself to happy hour

pr , every day, all day at MBar.

Enjoy a glass or wine or maybe a bottle

MEAR

15% Surcharge applies on public holidays | A10% surcharge applies on
Sundays | We cannot guarantee any dish is completely allergen-free. |
Please inform our team of any dietary requirements before ordering.



White Wines GLS|BTL

(O Frankie Sauvignon Blanc, South Eastern Victoria 8137
2025 Totara Sauvignon Blanc, Marlborough, New Zealand 15170
2025 Pizzini Pinot Grigio, King Valley, Victoria 145180
2024 Jack Rabbit Chardonnay, Bellarine Peninsula, Victoria 13199
2024 Riesling Freak, No.3, Claire Valley, South Australia 77
2022 Il Modo Bianco, Lethbridge, Victoria 80
2022 Abelio Albarino, Rias, Biaxas, Spain 85
2022 Leura Park Riesling, Bellarine Peninsula, Victoria 90
2023 Reed ‘Lessons’ Semillon, Spring Creek, Victoria 99
2021 Loimer 'Lois' Gruner Veltliner, Kamptal, Austria 10
2021 Les Petites Roche Chenin Blanc, Loire Valley, France 110
2024 Reed ‘Frequency’ Riesling, Spring Creck, Victoria 130
Red Wines GLS|BTL

(O Frankie Shiraz, South Eastern Victoria 8137
2022 Cat Out of The Bag Pinot Noir, Bellarine Peninsula, Victoria 155|175
2021 Best's Great Western, cabernet sauvignon, Great Western, Victoria 175195
2023 Oakdene Shiraz, Bellarine Peninsula, Victoria 15575
2020 SC Pannell Tempranillo Touriga, Mclaren Vale, South Australia 175185
2024 Cat Out Of The Bag Shiraz, Bellarine Peninsula, Victoria 15568
2019 Puerto Del Monte, Mencia, Bierzo, Spain 67
2022 Chafey Bros Pax Eterna Grenache, Barossa Valley, NSW 75
2024 Pizzini Nonna Gisella Sangiovese, King Valley, Victoria 75
2021 Blind Corner Cabernet Sauvignon, Quindalup, Western Australia 78
2021 Te Mata Cabernet Merlot, Hawke's Bay, New Zealand 80
2021 I Modo Anglianico, Lethbridge, Victoria 80
2022 Trediberri barbera d’Alba DOC, Piedmont, Italy 95
2021 Protero Nebbiolo, Adelaide Hills, South Australia 100
2021 Les Petites Roche Chenin Roche, Loire Valley, France 110
2023 Reed ‘Alexia’ Graenache, Spring Creek, Victoria 15
2024 Reed ‘Bambina” Nebbiolo, Spring Creck, Victoria 15

15% Surcharge applies on public holidays | A10% surcharge applies on Sundays | We cannot guarantee any dish is completely
allergen-free. | Please inform our team of any dietary requirements before ordering.



Fortified Wines GLS|BTL
NV Chambers Rutherglen Muscat, Rutherglen, Victoria 14565
Scotchmans Hill ‘Late Harvest” Riesling, Bellarine Peninsula, Victoria 185190
NV Elixir, Lethbridge, Victoria 175185
Handpicked Wines BTL
2021 Lethbridge Estate Chardonnay, Lethbridge Victoria 126
2022 Bannockburn Estate Chardonnay, Victoria 165
2021 Yeringburg Viognier, Yarra Valley, Victoria 110
2021 Andre Bonhomme Bourgogne, Burgundy, France 165
2019 G.D Vajra “Albe: Barolo, Piedmont, ltaly 250
2018 Dalwhinnie Moonambel Shiraz, Pyrenees, Victoria 175
2021 By Farr Shiraz, Bannockburn, Victoria 250

Book your Feed Me Experience

FEED ME PLEASE weee:

Leave it to our Head Chef Kiran and his best dishes spread over two courses which include,

entree, mains and sides.

-+ ADDON!

BOT TOMLESS BEVERAGES

35

PER

PERSON

Elevate your Chef’s Selection feed me with our Bottomless Beverage Experience for just $35 per

person.

Enjoy a curated selection of our house wines, beers and soft drinks, served throughout the duration of
Yyour meal, the perfect way to sip, savour and settle in for the full Maestro experience.

Terms and conditions apply. Please speak with our team to learn more.




Water BTL
Strange love, Bottled, 750ml, Still Water 12
Strange love, Bottled, 750ml, Sparkling Water 12
Soft Drinks por  FreshJuice POT
Pepsi 6 Orange Juice 6
Pepsi Max 6 Pineapple Juice 6
Lemonade 6 Apple Juice 6
Ginger Beer 6

Lemon Lime & Bitters 6

Solo 6

About our Coffee

Piazza D'Oro Mezzo, responsibly sourced and locally roasted in Kingsgrove since 1998. Proudly

served at Maestro Geelong, this smooth, full-bodied blend delivers balanced richness and a

refined finish, perfect for any moment of the day.

Coffee smaiL  Extras

Flat White 55 Upgrade to Large 2
Cappuccino 55 Double Shot 2
Latte 55 Soy Milk 1
Long Black 55 Almond Milk 1
Hot Chocolate 55 Oat Milk 1
Chai 55

Mocha 55

(<]

MEAR

15% Surcharge applies on public holidays | A10% surcharge
applies on Sundays | We cannot guarantee any dish is
completely allergen-free. | Please inform our team of any
dietary requirements before ordering.




Australian Tea Masters

Our teas are sourced from Australian Tea Masters, proudly based in Geelong and renowned for

their carefully curated loose-leaf teas sourced from the world's finest tea gardens.

POT
Australian Honeyeater Tea Australian native tea 75
Australian Daintree Black Tea Picked in the Daintree Forest, Queensland 75
Red Centre Tea Australian native tea 75
Pickwick Tea Extras
English Breakfast Tea 5 Upgrade to Large 2
Green Tea 5 Double Shot 2
Peppermint Tea 5 Soy Milk 1
Earl Grey 5 Almond Milk 1
Oat Milk 1

V)
J

BOT TOMLESS HerTea

Enjoy Maestro’s High Tea with bottomless sparkling and cocktails.

o Sweet treats, savoury bites and premium teas in the heart of Geelong.

A refined High Tea experience with premium Australian Tea
Masters blends.

all ) Delicate sweets, savoury classics and freshly brewed tea.
| '//,7

HIGH TEA crcce Gt

PERSON

15% Surcharge applies on public holidays | A10% surcharge applies on Sundays | We cannot
guarantee any dish is completely allergen-free. | Please inform our team of any dietary

requirements before ordering.
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ALL
DAY

ORDERVIA THE ORCODE FOOD

Our bar menu is available daily from 12pm on Level One. For the best experience and access
to exclusive deals, we recommend ordering through the QR code located on your table. If you

prefer to order at the bar, please note your table number before placing your order.

Simple Snacks

Homemade focaccia w. whipped hot honey ricotta dip 8
Beef Cheek Croquettes w. chipotle salsa, aioli (3) 22
Corn Ribs w. tom yum butter, chilli, coriander, lime 19
Arancini w. spicy sugo & grana padano (3) 20
Calamari fritti w. charred lemon and spicy mayo 22

Cured meats from artisan Victorian butchers served w. pickles, marinated olives 26

Fries w. truffle mayonnaise 12

Something a little more

250gm O'Connor Premium Black Angus bavette w. french fries 38
Maestro burger w. American cheese, house pickles, tomato, secret sauce & lettuce 26
Orecchiette w. Pumpkin, Green Peas, Sage & Brown butter 32
Fried buttermilk chicken burger w. crunchy slaw, pickles, chipotle mayo and fries 26
12 hour pulled beef bao w. BBQ) sauce, spicy mayo, slaw and coriander (2) 20
Chicken parma w. house salad and fries 28
Caesar Salad w. cos lettuce, crispy croutons & classic caesar dressing 18
Chicken Schnitzel focaccia w. pesto aioli, parmesan, roasted capsicum, spinach & Fries 22
Sweets

Our signature tiramisu w. savoiardi biscuits, coffee syrup & mascarpone 19
Chef's daily choice of cheese (1) w. lavosh, quince paste & apple 22

MEAR

15% Surcharge applies on public holidays | A10% surcharge applies on Sundays | We cannot guarantee any dish is completely
allergen-free. | Please inform our team of any dietary requirements before ordering.



= KIDSSTAY &EAT FREE
- .

Kids 12 and under eat free when dining with a registered hotel guest and choosing from
the Kids Eat Free menu, with one adult main course required.
Terms and conditions apply

Kids Main Meals

Bolognaise, parmesan cheese 16
Schnitzel of the day, served with chips & salad 16
Crumbed fish, served w. chips 16
Mini Caesar salad w. grilled chicken 16
Mini Cheeseburger w. tomato sauce & french fries 16
Mini Crudités with Hummus 16
Kids Sweets

Selection of Raspberry, Vanilla & Chocolate lce-cream 12
Fruit salad w. watermelon, rockmelon, honeydew & pineapple 12

Kids Sweets

Pepsi, Lemonade, Solo or Soda Water

Orange Juice, Pineapple Juice, Apple Juice
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Thank you for dining with us at

Maestro Restaurant Geelong & MBar.

[t was our pleasure to have you with us, and we look forward to

welcoming you back again soon.

To book your next visit, please head to:

www.maestrogeelong.com.au

87
S



http://www.maestrogeelong.com.au/

	ORDER VIA THE QR CODE
	RITUALS
	Available daily from 12pm to close
	HAPPY HOURS
	Great drinks. No waiting for the clock. Enjoy selected wines, beers and house spritzes by the bar.
	ALL DAY

	STEAK ‘N’ CHIPS
	Bavette steak with unlimited fries.  Exactly what you want mid-week.

	DATE NIGHT
	Grab your favourite person and let the chef do the rest. Our Feed Me menu is perfect for sharing.

	THANK SHUCK
	ITS FRIDAY!
	Freshly shucked oysters and happy hour drinks. Because Fridays deserve oysters.


	“PUB” FAIR
	Discounted Burgers, parmas, wings and bar classics.  Cold drinks, good food and no fuss..
	ALL DAY
	COCKTAIL OF THE MONTH
	Something new from our bar team each month. Worth trying before it disappears.


	KIDS STAY & EAT FREE
	ALL DAY


	Come for one… we’ll see what happens next
	Signature Cocktails
	Mocha Martini, Espresso, Amaro Averna, Kahlua Tommys Margarita, Tequila, Lime, Sugar Vodka or Gin Martini  Gin/Vodka, Dry Vermouth Passionfruit Mojito  White Rum, Mint, Lime, Passionfruit Chambord Spritz  Chambord, Prosecco, Blackberry Aperol Spritz  Aperol, Prosecco, Soda  Elderflower Spritz  St Germain, Gin, Prosecco, Soda Hot Toddy  Irish Whiskey, Honey, Lemon, Cinnamon, Star Anise Negroni  Gin, Martini Rosso, Campari Pulp Fiction, Spiced rum, Licor 43, elderflower, lime, passionfruit pulp, Angostura bitters. Virgin Mojito Mint, Lime, Sugar, Soda Pineapple Sour Pineapple, Lemon, Vanilla, Fee Foam Orange and Ginger Spritz Orange, Ginger Ale, Soda Passionfruit Princess Passionfruit, Lime, Mint, Soda
	22 22 22 22 22 12 17 17 22 18 15 15 15 15

	Cocktail Carafes | 1lt
	Rojo Vino  Red Wine, Apricot Brandy, Orange Juice, Sugar Syrup Margarita  Tequila, Triple Sec, Lime, Sugar Blush Orchard  Strawberry Liquor, Cider, Strawberry Puree, Lime Apple Pie  Spiced Cider, Liquor 43, Apple, Cinnamon Sugar Syrup Fruit Tingle  Vodka, Blue Curacao, Grenadene, Lemonade
	28 28 28 28 28


	COCKTAIL OF THE MONTH
	Tap Beers
	Pot | Schooner
	Furphy Ale, 4.4%, Geelong Victoria Stone & Wood Pacific Ale (4.4%), Byron Bay, New South Wales Kirin Ichiban (5.0%), Tokyo, Japan
	9 Happy Hour Pots | 12.5 9 Happy Hour Pots | 12.5 10.5 | 14.5


	Local RTD Beer
	Each
	Blackmans, Mervyn pale ale, 375ml, 4.5% Blackmans, Arthur smoked porter, 375ml, 6% Blackmans, Reginald IPA, 375ml, 6% Little Creatures, Little hazy lager, Mid Strength, 375ml, 3.5%
	12.5 14.5 15.5 11.5


	National & International Beers
	Each
	White Rabbit, dark ale, 330ml, 4.9% James Boags Premium Larger, light beer, 375ml, 2.3% Heineken 0.0, 330ml, 0% James Squire, ginger beer, 330ml, 4%  Byron Bay Premium Lager, 355ml, 4.2% 5 Seeds apple cider (low Sugar), 330ml, 5% Guinness, 470ml, 4.2%
	11.5 12.5 11.5 12.5 12.5 11.5 17

	ALL DAY


	HAPPY HOURS
	Thirsty? Why not treat yourself to happy hour pricing, every day, all day at MBar. Enjoy a pot of Furphy or Stone & Wood on tap.

	Vodka
	30ml
	Absolut Vodka  Åhus, Sweden Belvedere  Żyrardów, Poland
	12 15


	Tequila
	30ml
	Jose Curevo Blanco Especial  Tequila Jalisco, Mexico Jose Blanco Reposado Traditional  Tequila Jalisco, Mexico 400 Connejos Mezcal  Oaxaca, Mexico
	12 13 16


	Rum
	30ml
	Bacardi  Puerto Rico Sailor Jerry Spiced  U.S.A Malibu  Barbados
	12 14 13


	Gin
	30ml
	Gordons  London, United Kingdom Tanqueray  London, United Kingdom  Four Pillars Rare Dry  Healesville, Victoria, Australia Anther (Maestro)  Geelong, Victoria, Australia Hendricks  Girvan, Scotland
	12 14 15 14 15

	Whisky
	30ml

	Scotch
	30ml

	Bourbon
	30ml


	ON THE ROCKS?
	Sparkling Wine
	GLS | BTL
	NV Frankie Sparkling, South Eastern Victoria NV Oakdene, Bellarine Peninsula, Victoria  NV Pizzini Prosecco, King Valley, Victoria NV Dal Zotto Pucino Prosecco, King Valley, Victoria NV Pizzini ‘Spritzini’, King Valley, Victoria 2022 Leura Park Blanc de Blanc , Bellarine Peninsula, Victoria NV Mumm Cordon Rouge Champagne, France 2021 Il Modo Frizzante, Lethbridge, Victoria
	8 | 37 14.5 | 70 14.5 | 70  13 | 70 14.5 | 70 100 110 80


	Reserve Champagne
	BTL
	J.M Seleque “Solessence” Extra Brut, Champagne, France J.M Seleque “Solessence” Extra Brut, Champagne, France Magnum
	270 580


	Rose Wines
	GLS | BTL
	2023 Bremerton 'Racy' Rose Grenache, Langhorne Creek, SA 2025 Pizzini Brachetto (Moscato) King Valley, Victoria 2025 Rameau d’or Petit Amour Rose, Cotes de Provence, France
	14 | 70 14.5 | 80 17 | 85
	ALL DAY



	HAPPY HOURS
	Thirsty? Why not treat yourself to happy hour pricing, every day, all day at MBar. Enjoy a glass or wine or maybe a bottle

	White Wines
	GLS | BTL
	Frankie Sauvignon Blanc, South Eastern Victoria 2025 Totara Sauvignon Blanc, Marlborough, New Zealand  2025 Pizzini Pinot Grigio, King Valley, Victoria 2024 Jack Rabbit Chardonnay, Bellarine Peninsula, Victoria  2024 Riesling Freak, No.3, Claire Valley, South Australia  2022 Il Modo Bianco, Lethbridge, Victoria 2022 Abelio Albarino, Rias, Biaxas, Spain 2022 Leura Park Riesling, Bellarine Peninsula, Victoria 2023 Reed ‘Lessons’ Semillon, Spring Creek, Victoria 2021 Loimer 'Lois' Gruner Veltliner, Kamptal, Austria 2021 Les Petites Roche Chenin Blanc, Loire Valley, France 2024 Reed ‘Frequency’ Riesling, Spring Creek, Victoria
	8 | 37 15 | 70 14.5 | 80 13 | 99 77 80 85 90 99 110 110 130


	Red Wines
	GLS | BTL
	Frankie Shiraz, South Eastern Victoria 2022 Cat Out of The Bag Pinot Noir, Bellarine Peninsula, Victoria  2021 Best’s Great Western, cabernet sauvignon, Great Western, Victoria 2023 Oakdene Shiraz, Bellarine Peninsula, Victoria 2020 SC Pannell Tempranillo Touriga, Mclaren Vale, South Australia 2024 Cat Out Of The Bag Shiraz, Bellarine Peninsula, Victoria 2019 Puerto Del Monte, Mencia, Bierzo, Spain 2022 Chafey Bros Pax Eterna Grenache, Barossa Valley, NSW 2024 Pizzini Nonna Gisella Sangiovese, King Valley, Victoria 2021 Blind Corner Cabernet Sauvignon, Quindalup, Western Australia 2021 Te Mata Cabernet Merlot, Hawke’s Bay, New Zealand 2021 Il Modo Anglianico, Lethbridge, Victoria 2022 Trediberri barbera d’Alba DOC, Piedmont, Italy  2021 Protero Nebbiolo, Adelaide Hills, South Australia 2021 Les Petites Roche Chenin Roche, Loire Valley, France 2023 Reed ‘Alexia’ Graenache, Spring Creek, Victoria 2024 Reed ‘Bambina’ Nebbiolo, Spring Creek, Victoria
	8 | 37 15.5 | 75 17.5 | 95 15.5 | 75 17.5 | 85 15.5 | 68 67 75 75 78 80 80 95 100 110 115 115
	Fortified Wines
	GLS | BTL

	Handpicked Wines
	BTL

	Book your Feed Me Experience


	FEED ME PLEASE
	MIN 2 PEOPLE
	ADD ON!
	BOTTOMLESS BEVERAGES

	Water
	BTL
	Strange love, Bottled, 750ml, Still Water Strange love, Bottled, 750ml, Sparkling Water
	12 12


	Soft Drinks
	POT
	Pepsi  Pepsi Max Lemonade Ginger Beer Lemon Lime & Bitters Solo
	6 6 6 6 6 6


	Fresh Juice
	POT
	Orange Juice  Pineapple Juice Apple Juice
	6 6 6


	About our Coffee
	Piazza D’Oro Mezzo, responsibly sourced and locally roasted in Kingsgrove since 1998. Proudly served at Maestro Geelong, this smooth, full-bodied blend delivers balanced richness and a refined finish, perfect for any moment of the day.

	Coffee
	SMALL
	Flat White Cappuccino Latte Long Black Hot Chocolate Chai Mocha
	5.5 5.5 5.5 5.5 5.5 5.5 5.5


	Extras
	Upgrade to Large Double Shot Soy Milk  Almond Milk  Oat Milk
	2 2 1 1 1
	Australian Tea Masters
	Our teas are sourced from Australian Tea Masters, proudly based in Geelong and renowned for their carefully curated loose-leaf teas sourced from the world’s finest tea gardens.
	Australian Honeyeater Tea  Australian native tea Australian Daintree Black Tea  Picked in the Daintree Forest, Queensland  Red Centre Tea Australian native tea
	POT 7.5 7.5 7.5

	Pickwick Tea
	English Breakfast Tea Green Tea Peppermint Tea Earl Grey
	5 5 5 5

	Extras
	Upgrade to Large Double Shot Soy Milk  Almond Milk  Oat Milk
	2 2 1 1 1


	BOTTOMLESS
	HIGH TEA

	HIGH TEA
	CLASSIC
	BOOK TODAY
	ALL DAY FOOD

	ORDER VIA THE QR CODE
	Our bar menu is available daily from 12pm on Level One. For the best experience and access to exclusive deals, we recommend ordering through the QR code located on your table. If you prefer to order at the bar, please note your table number before placing your order.
	Simple Snacks
	Homemade focaccia w. whipped hot honey ricotta dip  Beef Cheek Croquettes w. chipotle salsa, aioli (3) Corn Ribs w. tom yum butter, chilli, coriander, lime  Arancini w. spicy sugo & grana padano (3)  Calamari fritti w. charred lemon and spicy mayo  Cured meats from artisan Victorian butchers served w. pickles, marinated olives Fries w. truffle mayonnaise
	8 22 19 20 22 26 12

	Something a little more
	250gm O’Connor Premium Black Angus bavette w. french fries Maestro burger w. American cheese, house pickles, tomato, secret sauce & lettuce Orecchiette w. Pumpkin, Green Peas, Sage & Brown butter  Fried buttermilk chicken burger w. crunchy slaw, pickles, chipotle mayo and fries 12 hour pulled beef bao w. BBQ sauce, spicy mayo, slaw and coriander (2) Chicken parma w. house salad and fries  Caesar Salad w. cos lettuce, crispy croutons & classic caesar dressing Chicken Schnitzel focaccia w. pesto aioli, parmesan, roasted capsicum, spinach & Fries
	38 26 32 26 20 28 18 22

	Sweets
	Our signature tiramisu w. savoiardi biscuits, coffee syrup & mascarpone  Chef’s daily choice of cheese (1) w. lavosh, quince paste & apple
	19 22


	KIDS STAY & EAT FREE
	ALL DAY
	Kids Main Meals
	Bolognaise, parmesan cheese  Schnitzel of the day, served with chips & salad Crumbed fish, served w. chips Mini Caesar salad w. grilled chicken Mini Cheeseburger w. tomato sauce & french fries Mini Crudités with Hummus
	16 16 16 16 16 16

	Kids Sweets
	Selection of Raspberry, Vanilla & Chocolate Ice-cream Fruit salad w. watermelon, rockmelon, honeydew & pineapple
	12 12

	Kids Sweets
	Pepsi, Lemonade, Solo or Soda Water Orange Juice, Pineapple Juice, Apple Juice
	6 6


	Thank you for dining with us at  Maestro Restaurant Geelong & MBar.
	It was our pleasure to have you with us, and we look forward to welcoming you back again soon.
	To book your next visit, please head to: www.maestrogeelong.com.au

