
30/40

40Produce Antipasto

Moonambel Gap Olives, Salami, Fabbris Prosciutto, Sundried
Tomatoes, Gherkins, Muscatels and Quince Paste
accompanied w/ Crackers 
(GFO)

19Golden Sweet Potato Fries

Croquettes

Served w/ Aioli Dipping Sauce (VE)

Choose either Chorizo & Cheese or Mushroom & Cheese
Croquettes w/ Relish Aioli  (VEO) 

Dumplings

Chicken Bao Buns
Crunchy Chicken Tenderloin served w/ Pickled Vegetables
and Sriracha Mayo (VEO)

Prawn or Vegetarian Dumplings w/ Garlic Chilli Oil and Soy
Dipping Sauce (VEO)

20

19

26

Duo or Trio of  Cheeses

Choice of Cheddar, Blue and Brie
w/ Quince Paste, Gherkins, Muscatels and Crackers (VE) (GFO)

VE / Vegetarian   GFO / Gluten Free On Request
VEO / Vegetarian On Request
Food items are prepared in the one kitchen and are not allergen-free. 

Should you find yourself in need of something a little more substantial, do ask
our staff for the full George Hotel menu — there’s sure to be something to
tempt you.

F O O D  M E N U



22
Margherita 
Mozzarella, Bocconcini, Cherry Tomatoes, Basil, Garlic,
Napoli Sauce

Hawaiian
Ham, Pineapple, Mozzarella, Napoli Sauce

24

Veg Out
Red Onion, Mushrooms, Red Pepper, Pumpkin, Feta, Basil,
Napoli Sauce (VE) (VGO)

24

Lamb
12-hour Slow-Cooked Lamb, Eggplant, Relish, Pumpkin, Feta,
Mint Yoghurt, Rocket

34

Meat Lovers
Pork Sausage, Bacon, Ham, Chorizo, Salami, Thyme,
Mozzarella, Napoli Sauce

32

Available Friday & Saturday evenings

VE / Vegetarian / GF Base +4
VGO / Vegan On Request / DF Cheese +4
Food items are prepared in the one kitchen and are not allergen-free. 

Dessert  Pizza
Nutella, Banana and Mascarpone

24

W O O D - F I R E D  P I Z Z A
M E N U



Orange gin and smooth bourbon glow together
beneath a decadent veil of chocolate bitters with

aromatic smoke. 

Lively limoncello and vanilla-kissed Liquor 43 meets fresh
lemon and aromatic orange bitters.

Sakura Blossom
A delicate affair of peach, lychee and gin, crowned with a

cloud-like finish. 

A tropical temptation of coconut tequila, orange liqueur
and fresh lime. Smooth, spirited and burdened only by

one question: European or African?

A wickedly indulgent union of cold-brewed
coffee, dark chocolate and ripe blackberries. 

The Publican’s Wife

Black Forest Espresso 
Martini

A Letter to Eliza   
A spirited love letter of gin combined with vibrant grapefruit
and fragrant rosemary, finished with a delicate silken foam. 

Golden Hour

Unladen Swallow

22

25

25

22

22

22

E L I Z A’ S  C O C K TA I L S



M O C K TA I L S

Non-Alcoholic Amaretto or
 Whiskey Sour

Non-Alcoholic Berry Blast

Your choice of Lyre’s Amaretti or Lyre’s American Malt, shaken with
sugar syrup and a citrus mix.

Strawberry syrup, lemon juice, pineapple juice, and cranberry juice.
Garnished with mint. 

Non-Alcoholic Margarita

S U M M E R  S P R I T Z

Cucumber Mint Vodka Spritz
Vansetter cucumber & mint vodka and prosecco.

Grapefruit Spritz
Vodka, paraiso, grapefruit syrup, soda and prosecco.

Bloody Shiraz Spritz
Four Pillars Bloody Shiraz Gin and prosecco.

Fancy something a little more familiar? Simply ask our friendly bar
staff — if it’s a classic cocktail you’re after, they’ll be happy to make it

just for you.

15

15

15

18

18

18

Lyre’s Agave Blanco, lime juice and orange bitters.

C O C K TA I L S



H o u s e  Vo d k a
Va n s e t t e r  Vo d k a  
G r e y  G o o s e   

1 2
1 3
1 4

VODKA

Ta n q u e r a y  L o n d o n  D r y
G o r d o n ’s  O r a n g e  G i n
F o u r  P i l l a r s  B l o o d y  S h i r a z
F o u r  P i l l a r s  R a r e  D r y  G i n
A p p l e w o o d
B r o c k m a n s
G a l l i v a n t e r  G i n

1 2
1 3
1 4
1 4
1 4
1 5
1 5

GIN

1 2
1 2
1 3
1 2
1 2
1 3

B a c a r d i
B u n d a b e r g  
D e a d  M a n ’s  F i n g e r s  C o f f e e
C a p t a i n  M o r g a n  S p i c e d  
M a l i b u
B u m b u

RUM

C a s a  Te q u i l a  B l a n c o
1 8 0 0  C o c o n u t  Te q u i l a
C a s a m i g o s  B l a n c o  
C a s a m i g o s  R e p o s a d o
D o n  J u l i o  B l a n c o

1 2
1 3
1 3
1 4
1 4

TEQUILA /  AGAVE

BOURBON /  WHISKEY
J a c k  D a n i e l ’s  O l d  N o .7
J i m  B e a m
B u l l e i t  R y e
Wo o d f o r d  R e s e r v e
J a c k  D a n i e l s  H o n e y
G e o r g e  D i c ke l  
J a c k  D a n i e l ’s  Te n n e s s e e  A p p l e
N i k k a  W h i s ke y  
G e n t l e m a n  J a c k

1 2
1 2
1 3
1 3
1 3
1 3
1 3
1 5
1 5

SCOTCH WHISKEY
J o h n n i e  Wa l ke r  R e d  L a b e l  
J o h n n i e  Wa l ke r  B l u e  L a b e l
G l e n l i v e t  F o u n d e r ’s  R e s e r v e  

1 2
4 0
1 5

IR ISH WHISKEY
S l a n e
J a m e s o n

1 1
1 2

Looking for something a little different? Do ask our friendly bar staff for the
full spirits & liqueurs menu — there are plenty of delightful things to

discover.

A LC O H O L



C a r l t o n  D r a u g h t  4 . 6 %
H a h n  3 . 5 %
S t o n e  &  Wo o d  4 . 4 %
K i r i n  H y o ke t s u  -  Vo d k a  L e m o n  4 %

ON TAP

NON ALCOHOLIC
H e i n e ke n  0 . 0 %

Ly r e ’s  A m a r e t t i  A l t e r n a t i v e  0 . 3 %
Ly r e ’s  A m e r i c a n  M a l t  A l t e r n a t i v e  0 . 3 %
Ly r e ’s  A l t e r n a t i v e  B o u r b o n  0 . 3 %
Ly r e ’s  G i n  A l t e r n a t i v e  0 . 4 %
Ly r e ’s  Te q u i l a  A l t e r n a t i v e  0 . 4 %

1 0
1 0
1 0
1 0
1 0

A LC O H O L

BOT TLED
C a r l t o n  D r y  4 . 5 %
C o r o n a  4 . 5 %
G r e a t  N o r t h e r n  3 . 5 %

B u n d a b e r g  R u m  &  C o l a  4 . 6 %
C a n a d i a n  C l u b  4 . 8 %
H a r d  R a t e d  4 . 5 %
L i t t l e  C r e a t u r e s  P i p s q u e a k  A p p l e  C i d e r  5 . 2 %
J a c k  D a n i e l ’s  &  C o l a  4 . 8 %
J i m  B e a m  &  C o l a  4 . 8 %
S m i r n o f f  D o u b l e  B l a c k  6 . 5 %



150mL |  250mL  | Bottle
      1 5 0

1 5  |         .  |  6 0

        6 0

1 4  |    2 3    |  5 4

        6 0

        6 0

1 3  |    2 1 .    |  4 8

1 4  |    2 2    |  5 0

         7 9

       6 6

        5 2

1 5  |    2 5    |  6 0

       8 8

 6 0

 76

1 4  |    2 3    |  5 4

1 6  |    2 6    |  6 4

 8 0

1 2 5

Veuve Clicquot Champagne Yellow Label, Reims France

Blue Pyrenees Estate Midnight Cuvée 2022, Pyrenees Vic

Amherst Pinot Grigio 2025, Pyrenees Vic

Best’s Great Western Riesling 2025, Grampians Vic

Grampians Estate ‘St Ethel’s Old Vine’ Riesling 2025, Grampians Vic

Peerick Sauvignon Blanc 2021, Pyrenees Vic

Mount Avoca Moates Lane Sauvignon Blanc 2024, Pyrenees Vic

Mount Avoca Daly Cottage Chardonnay 2023, Pyrenees Vic

Circle of Hills Garganega 2025, Ballarat Vic

Peerick Two Nurses Viognier 2020, Pyrenees Vic

Clarnette Rosé 2024, Grampians Vic

Taltarni Victoria Range Pinot Noir, Pyrenees Vic

Dalwhinnie Three Valleys Pinot Noir 2021, Tasmania 

Deadly by Peerick Shiraz-Merlot 2022, Pyrenees Vic

Peerick “The Mang” Red Blend 2019, Pyrenees Vic 

Grape Farm Malbec 2024, Pyrenees Vic

Best’s Great Western Bin No. 1 Shiraz 2021, Grampians Vic

Summerfield Shiraz 2020, Pyrenees Vic

SubRosa Pyrenees Nebbiolo 2020, Pyrenees Vic 

W I N E  L I S T



D e a r  E l i z a  
G a m e s  H i r e  T e r m s  &  C o n d i t i o n s

1. Bookings & Payment

All pre-booked game sessions must be paid in full at the time of booking. Prepayments are non-

refundable and non-transferable, including cancellations, no-shows, late arrivals, changes in guest

numbers, or changes of mind.

Walk-in guests must pay the applicable game hire fee prior to commencing gameplay. All game hire is

subject to availability.

2. Security Bond

A valid credit card must be provided by the booking holder as a security bond before gameplay

commences. The card will be retained by venue staff for the duration of the session and returned

once all games and equipment have been inspected and returned in satisfactory condition.

No charge will be made to the card without first notifying the booking holder of any loss, damage,

missing items, excessive cleaning, repair, or replacement costs.

3. Session Times

Game hire includes 30, 60, or 90 minutes of gameplay as booked. Late arrival does not extend the

session finish time. Extensions may be available at management's discretion and may incur additional

charges.

Guests may be required to vacate the reserved area promptly at the conclusion of their booking.

4. Games & Equipment

Game selection is subject to availability unless confirmed as part of a pre-booking. Gameplay is

rotational and Dear Eliza does not guarantee that all guests will participate in every activity or

simultaneously.

Guests must follow staff instructions and use all games and equipment safely. Management reserves

the right to refuse or cease participation where behaviour is unsafe, disruptive, intoxicated, or likely to

cause damage.

5. Damage & Liability

The booking holder is responsible for any loss or damage caused by their group beyond reasonable

wear and tear. Dear Eliza reserves the right to recover reasonable repair, replacement, cleaning, or

loss costs.

Should a game become unavailable due to a technical fault or unforeseen circumstance, Dear Eliza

may substitute an alternative activity, provide venue credit, or adjust the activity component at

management's discretion.

By making a booking or participating in gameplay, guests agree to these Terms & Conditions.
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