


W R I T T E N  I N  T H E  S T A R S

DIETARY NOTE

Please advise our wait staff if you have food allergies. We pride ourselves on accommoda�ng dietary requests wherever we can.

We have strict cross-contamina�on policies and make every a�empt to iden�fy ingredients that may cause reac�ons for those with
food allergies; however, as our kitchen is used for the produc�on of all menu items we cannot guarantee a total absence of these
products. We assume no liability for reac�ons from food guests may consume or come in contact with whilst ea�ng at our venue.

A 15% surcharge applies on public holidays.

S O F T  D R I N K S
STANDARD SOFT DRINKS co ke,  co ke zer o ,  l i f t ,  l emo na de,  dr y  g inger  a l e ,
p ink  l emo na de,  t o nic  $4.50

PREMIUM SOFT DRINKS ho use-ma de l emo n l ime +  b i t t er s ,  ca sca de g inger  b eer  $5.50

STILL WATER $4.50

SPARKLING WATER $9

C O L D  M I L K  D R I N K S
MILKSHAKES cho co l a t e ,  ca r a mel ,  va ni l l a  o r  s t r a wb er r y  $8

ICED LATTE f r esh espr esso  +  mi l k  o ver  ice  $5.50

ICED COFFEE/ CHOCOLATE espr esso /cho co l a t e ,  mi l k ,  ice  cr ea m +  cr ea m $7

SMOOTHIES $9
•  b a na na ,  c inna mo n,  ho ney ,  ice  cr ea m +  mi l k
•  sea so na l  b er r ies ,  ho ney ,  ice  cr ea m +  mi l k

J U I C E
ORANGE OR CLOUDY APPLE  $6

WATERMELON, PEAR, RHUBARB + LIME $8

BEETROOT, APPLE, CUCUMBER +GINGER $8

KALE, CUCUMBER, CELERY, SPIRULINA, PEAR + GINGER $8

H O T  D R I N K S
COFFEE REG $4.50 LARGE $5.50
espr esso ,  do ppio ,  p icco l o ,  l a t t e ,  ma cchia t o ,  fl a t  whit e ,  cha i  l a t t e ,  ca ppuccino ,  mo cha

H O T CH O CO LA TE REG $4.50 LARGE $5.50
wit h  ma r shma l l o ws

POT OF TEA $4.50
engl ish  b r ea kf a st ,  ea r l  gr ey ,  ja smine,  pepper mint ,  l emo ngr a ss  +  g inger

EXTRAS 80c
a l mo nd mi l k ,  l a ct o se  f r ee  mi l k ,  espr esso  sho t ,  ma r shma l l o ws,  va ni l l a ,  ca r a mel  o r  ha zelnut  syrup

L O A D E D  A F F O G A T O S
(self-pour shots with ice cream)

COFFEE LIQUEUR co f f ee  l iqueur ,  espr esso  +  va ni l l a  ice  cr ea m $18

CA RA MEL L ico r  43 ,  f r esh  espr esso  +  va ni l l a  ice  cr ea m $16

F RA N GELICO  f r a ngel ico  ha zel nut  l iqueur ,  f r esh  espr esso  +  va ni l l a  ice  cr ea m $16

Fate is sometimes attributed to the alignment of planets, much like tides – their inevitable

ebb and flow determined by the gravitational pull of sun and moon.

In May 2016, local friends and family aligned in the right place at the right time to bring you

a rare over-water dining destination. To bring you Tide on the Jetty.

We’d like to think our destiny aligns closely with that of William Gunn, namesake for Manly’s jetty.

A government servant for 22 years, William was deeply committed to the area. A WWI veteran,

he was instrumental in founding what is today known as the Manly-Lota RSL. 

The tides of time have ebbed and flowed since we first welcomed guests six years ago and we

haven’t looked back. We’re here to stay. We’re here to leave our mark on Manly’s history.

To this end, we opened our second destination venue – The Arsonist – on the Esplanade in 2021,

took over operations of nearby Sea Vibes in 2022, and became the hospitality and catering provider

for the Royal Queensland Yacht Squadron in 2023.

Meanwhile, the jetty has served Manly for over 100 years and was renamed the William Gunn Jetty

following a 1961 refurbishment. Such longevity is born of commitment and service.

That’s why we’re here for the long haul. To honour our friends and family who believed in a dream

birthed in excellence. To continue to evolve Tide as a must-do venue.  To push boundaries in our

support of Manly as a fine food destination.

To that end, our venues will continue to offer outstanding dining experiences. Our produce will remain

fresh, our suppliers local and our practices evolvingly mindful, ethical and sustainable.

We’re honoured you’ve gravitated to Tide on the Jetty today. Thank you for dining with us.



GIN
Beefeater  $1 0
Fo ur  P i l lars  Ol ive  L e af  $1 1
Manly  Spir i ts  Au s tra l i an  Dry  $1 1
Manly  Spir i ts  L i l ly  P i l ly  P i n k  $1 2
Manly  Spir i ts  Coas tal  C i t ru s  $1 2
Fo ur  P i l lars  Rare  Dry  $1 2
The Nosferatu  B lood  O ran ge  $1 3
The Mandrake Cu c u m be r  +  M i n t  $1 5
The Gisel le  Pavlova $1 2
Brookies  Byron Dry  $1 2
Brookies  Byron Slow  G i n  $1 2
Husk Dist i l ler ies  I n k  G i n  $1 2
White ly  Nei l  Qui n c e  $1 2
Hendr icks  $1 3
West  WInds  Pinq u e  Ros é  $1 4

VODKA
Russian Standar d  $1 0
Manly  Spir i ts  Grap e  &  G rai n  $1 2
Grey  Goose $1 3
Absolut  Pass ion fru i t  $1 2

TEQUILA
Espolon Blanco $1 0
Patron S i lver  $1 3
1800 Reposado $1 3
Los  Arango Cof fe e  T e q u i la  $1 3

B E E R  +  C I D E R
XXXX Gold  [Tap]  $1 1
Stone &  Wood [T ap ]  $1 3
Kir in  [Tap]  $1 4
Boag’s  Premium  L i ght   $1 0
Corona  $1 0
Li t t le  Creatures  P ale  A le  $1 3
White  Rabbit  Dark  A le  $1 3
Heineken $1 0

Hahn Ult ra  Cr isp  (GF)  $10
4 Pines  Pacific  A le   $13
Windjammer  $13
Peroni  Red $10
Heineken Zero  (0% Alcohol )  $9
James Squire  Orchard Crush Cider  $12
Brookvale  Union Ginger  Beer  $13

SCOTCH/WHISKEY
Monkey Shoulder   $10
Johnny Walker  Double  Black   $12
Canadian Club $10
Jameson I r ish  $10
Nikka Cof fey  Grain  $17
Glenfiddich Solera  15YO $24

BOURBON 
Jim Beam White  $10
Bul le i t  $11
Jack  Daniel ’s  B lack  Label  $12
Woodford Reserve  $13
Maker ’s  Mark  $12
Wi ld  Turkey  S ingle  Barre l  $15

RUM
Bundaberg  UP $10
Kraken $12
Sai lor  Jerry  $13
Beenle igh Dist i l lers  Spiced $12
Bundaberg  Spiced $11
Mt  Gay  XO $15
Bacardi  $10

S P I R I T S
neat, on the rocks, or with a mixer

$59pp.  Minimum two people .

Embark  on a  cul inary  journey  curated by  our  expert  chefs .

Trust  us  to  serve  up a  unique dining  exper ience that  celebrates  the  
best  of  our  s ignature  d ishes ,  coupled with  handpicked local  and 

seasonal  specia ls .

Surrender  your  palate  to  us ,  and let  us  surpr ise  and del ight  you 
with  the  very  best  we have to  of fer .

We cater  to  var ious  d ietary  needs.  P lease  let  our  wait  s taf f  know.

{

{

OUR FAMOUS ‘ JUST FEED ME ’  MENU



O T H E R  W H I T E  V A R I E T A L S  150 ML/250 ML BTL

MO N TE TO N D O  S O A VE Soave, Italy $12/$20 $54
CO N TES S A  PECO RIN O  Abruzzo, Italy  $72
A BELLIO  A LBA RIN O  Rias Baixas, Spain  $67

D E S S E R T  W I N E   BTL

RIES LIN G F REA K N O .7  F O RTIF IED  RIES LIN G  $55
Clare Valley, SA  

P I N O T  N O I R   150 ML/250 ML BTL

F RIN GE S O CIETE Comte Tolosan, France $12/$20 $55
CRA GGY RA N GE,  Martinborough, NZ  $85

M A L B E C   150 ML/250 ML BTL

LA  LA  LA N D  Mildura, VIC $10/$18  $45

S H I R A Z  150 ML/250 ML BTL

TA R +  RO S ES  Heathcote, VIC $12/$20 $55
TWO  H A N D S  GN A RLY D UD ES  Barossa Valley, SA  $70

C A B E R N E T  S A U V I G N O N  150 ML/250 ML BT

H ES KETH  ‘REGIO N A L S ELECTIO N ’  Coonawarra, SA $12/$20 $55
H EA D  RED  Barossa Valley, SA  $70

O T H E R  R E D  V A R I E T A L S  150 ML/250 ML BTL

TE MA TA  ES TA TE GA MA Y N O IR Hawkes Bay, New Zealand  $68
KA RMA N  TIN TO  RIO JA  TEMRA N ILLO ,  Rioja, Spain  $62
PO GGIO  A N IMA  CH IA N TI  D O CG Tuscany, Italy  $58
TH E O TH ER WIN E CO  BA RBERA ,  Adelaide Hills, SA  $74

S H A R E S  A N D  S T A R T E R S

CHARRED FLAT B READ hu m m u s  +  t ru ffle  d i p  $18

PACIFIC  OYSTERS (6)  n atu ral ,  m i gn on e tte  or  ponzu $28

FLASH FRIED SQ U I D c r i s p y  c hi l l i ,  le m on  $1 8

THREE CHEESE ARANC I NI  p arm e s an  a i ol i  $22

SOUP OF THE DAY,  gar l i c  bre ad  $1 8

KOREAN FRIED C H I C KEN,  k i m c hi ,  s r i rac ha a iol i  $24  

FRIES a iol i  $12

SWEET POTATO FRI ES a i ol i  $1 4

S A L A D S
add gr i l led  chicke n  or  p raw n s  $6

SEASONAL LEAF G ARDEN SAL AD bals am i c  dress ing  $10

BURRATA +  HEIRL O O M  T O M AT O  SAL AD s m oked black  ol ive ,  bas i l ,
charred sourdou gh $24

CONFIT  DUCK,  O RANG E +  AL M O ND SAL AD green beans  +  endive,  honey $24

B U R G E R S  A N D  S A N D W I C H E S

CLASSIC TIDE BU RG ER gr i l le d  an gu s  be e f ,  cheddar ,  p ick les , tomato re l ish  with  chips  +  a io l i  $24
add bacon $3

TOASTED REUBEN SANDW I C H  rye  s ou rd ou gh,  corned beef ,  swiss  cheese,  p ickled red cabbage,
di jon mustard  w i th  c hi p s  +  a i o l i  $22

BEER-BATTERED  SNAP P ER B U RG ER tartare ,  tomato,  let tuce,  p ickles  with  chips  +  a io l i  $24

GRILLED HALOUM I  B U RG ER,  tom ato,  le t tu c e,  saf f ron with  chips  +  a io l i  $24



M A I N  M E A L S

BEER BA TTERED  LO CA L S N A PPER chips ,  t a r t a r e ,  ho use sa l a d,  l emo n $26

F ETTUCCIN I  MA RIN A RA  pr a wns,  sca l l o ps,  sna pper ,  squid,  b l a ckl ip  mussel s ,  ga r l ic ,  chi l l i ,  sugo $38

TRUF F LE A N D  MUS H RO O M GN O CCH I ,  t r uf fl e  ma sca r po ne,  pa r mesa n.  Ent r ée $24  Ma in  $36

H ERB-RO A S TED  KIEV CUT CH ICKEN  BREA S T sko r da l ia ,  jus  gr a s ,  gr een b ea ns  $34

1KG KIN KA WO O KA  BLA CKLIP  MUS S ELS  t o ma t o ,  whit e  wine,  ga r l ic ,  chi l l i ,  cha r r ed so ur dough $45

S LO W CO O KED  LA MB S H A N K,  ga r l ic  ma sh,  r o sema r y  jus  $40

LO CA L PRA WN  RIS O TTO ,  f er ment ed chi l l i ,  sa l t  b ush.  Ent r é e  $26  Ma in  $38

BEEF  REN D A N G CURRY,  a r o ma t ic  r ice ,  so f t  her b  sa l a d $40.  A dd fl a t b r ea d (2)  $7

D E S S E R T

VA N ILLA  CRÈME BRULEE ho ney  +  a l mo nd b isco t t i  $16

CH URRO S  N ut el l a  mo usse  $16

WA RM CH O CO LA TE BRO WN IE mi l k  cho co l a t e  ga na che,  r o cky  r o a d ice  cr ea m $18

L I G H T  S W E E T S  ( A V A I L A B L E  U N T I L  5 P M )

MA D ELIN ES  pa ss io nf r ui t  cur d  (3)  $7  

S CO N E whipped cr ea m,  r a spb er r y  ja m $6

CA KE O F  TH E D A Y pl ea se  a sk  y o ur  wa it  s t a f f  $8

S P A R K L I N G  +  C H A M P A G N E  125M L BTL

DEAKIN EST AT E AZ AH ARA B RU T  Murray Darling, VIC $10  $45
BANDINI  P RO SEC C O  NV Veneto, Italy $12  $65
TAITTI NG ER C U VEE P REST I G E B RUT NV Champagne, France  $165
KISMET  M O SC AT A NV VIC $10  $45

R O S É  150 ML/250 ML BTL

LA LA L AND Mildura, VIC $10/$16  $45
MAISON SAI NT  AI X  Provence, France $18/$30 $85

C H A R D O N N A Y   150 ML/250 ML BTL

STICKS  C H ARDO NNAY Yarra Valley, VIC  $14/$22 $60
LEEUW I N EST AT E P REL U DE Margaret River, WA    $90
SHAW &  SM I T H  M 3 Adelaide Hills, SA  $115

S A U V I G N O N  B L A N C  150 ML/250 ML BTL

TAI  T IRA Marlborough, New Zealand $12/$18  $55
STORM  B AY Coal River Valley, TAS  $72
SHAW &  SM I T H   Adelaide Hills, SA  $85

P I N O T  G R I S / G R I G I O  150 ML/250 ML BTL

LA LA L AND (G RI S)  Mildura, VIC $10/$16  $45
BREGA NZ E SAVARO O  SU P ERI O RE (GRIGIO)  Veneto, Italy $14/$22 $60

R I E S L I N G  150 ML/250 ML BTL

DEAD M AN W AL KI NG  Clare Valley, SA  $12/$18  $55
SHAW +  SM I T H  Adelaide Hills, SA  $75



T I D E  S I G N A T U R E  C O C K T A I L S
TIDE G & TEA earl  grey infused gin,  elderflower l iq,  tonic syrup, lemon, soda $16

VANILLA & LEMON MARTINI vanilla vodka, lemon curd, lemon, whites,  sugar $19

MIXED BERRY SOUR raspberry gin,  creme de mure, cassis,  lemon, whites $18

PINEAPPLE AND CHILLI DAQUIRI white rum, house made pineapple and chill i  l iqueur,
pineapple juice,  l ime $19

WHISKY & PEACH SMASH scotch, peach schnapps, peach syrup, lemon, mint $16

GRAPEFRUIT SOUTHSIDE gin,  campari,  grapefruit,  mint,  l ime $18 

STRAWBERRY TEQUILA FIZZ strawberry infused tequila,  frais de bois,  cranberry bitters,
cracked pepper,  l ime, soda $18

SINGLE ORIGIN OLD FASHIONED coffee infused bourbon; orange & angostura bitters $18

C L A S S I C  C O C K T A I L S
APEROL SPRITZ a per o l ,  pr o secco  +  so da  $16

TOMMY’S MARGARITA t equi l a ,  l ime +  a ga ve $18

SOUTHSIDE g in ,  l ime,  suga r  sy r up +  mint  $18

FRENCH MARTINI cha mb o r d,  vo dka  +  p inea ppl e  ju ice  $18

NEGRONI gin,  vermouth, campari,  orange peel $19

COSMOPOLITAN vodka, cointreau, cranberry,  l ime $17

ESPRESSO MARTINI vo dka ,  ka hl ua  +  espr esso  $19

M O C K T A I L S

BERRY S PRITZ b er r ies ,  mint ,  l ime,  so da  $10

ELD ERF LO WER G&T no n-a l co ho l ic  g in ,  e l der fl o wer ,  t o nic  sy r up,  cucumb er ,  l emo nade $12

BLO O D  O RA N GE GRA PEF RUIT CO O LER b l o o d o r a nge,  gr a pef r ui t ,  l ime,  a ga ve,  l emo nade $10

D
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TH URSDAY TO SUNDAY
SA VO UR COMPLIMENTARY SNACKS

PA IRE D WITH  A N E VER-CHANGING BEVERAGE MENU

{

{

APERITIVO 3PM TO 5PM

$39PP FOR TWO HOURS
O F BOTTOMLESS ROSÉ

{
{

SUNDAY 10AM TO 5PM

PLE A SE  ASK YOUR WAIT STAFF
FO R TO DAY’S  FOOD SPECIALS

{

{

DAILY SPECIALS

WE ARE  PRO UD TO  O FFE R A  10% DISCOUNT TO SENIORS AND AUSTRALIAN 
DE FE NCE  FO RCE  PE RSONNEL ON ALL MENU ITEMS.

N O  F UR TH ER  D ISCOUNTS  AP P LY.  CANNOT BE USED IN CONJUNCTION WITH ANY  OTHER SPECIAL.

{

{

ALL YEAR ROUND DISCOUNTS

DRINKS + FOOD

DISCO UNTS

SPECIALS

Tide  on the  J etty  supports  the  responsible  serv ice  of  a lcohol .


