
 

8 hour PULLED PORK SLIDERS - crispy cabbage 
slaw dressed in kim chi mayo, cos lettuce 

  2 for 18   or  3 for 24

MALOBO BEEF BURGER - smoked gouda cheese, pick-
les, housemade sauce, lettuce, tomato, cara-
melised onion & french fries 23

BANG BANG CHICKEN noodle salad - rice noodles, 
asian greenery, toasted sesame seeds, sambal, 
lime & the perfect dressing - gf 23
 tofu instead of chicken - gf v 21
  

cheese board
25

ploughmans
65

pink meringue pavlova, 
lemon curd, cream, summer 

berries

insane hazelnut chocolate 
cake, orange, warm ganache 
& hazelnut toffee crunch - 

gf

crema catalana - spanish 
creme brulee

12.5

v - vegan
lf - lactose free
gf - gluten free

ham & cheese toastie 7.5

vienna hot dog 8

pop corn chicken 10

BLT slider 8

tater tots 6

BambinosTo Share Larger

Sweet

Platters

Dinner Menu

warm coriole kalamata OLIVES marinated 
in aromatic spices & winter creek olive 
oil - gf, v  8

HOUSE BAKED BREAD - winter creek finest 
olive oil, MALOBO dukkah - v 

parmesan GARLIC BREAD - cafe de paris  8 

house made dip & flatbread - gf v 12   
(mild roasted red capsicum dip)

FRENCH FRIES - gf, v small 6// large 10

hand cut SWEET POTATO CHIPS - lime salt, 
aioli - gf   10

POLENTA CHIPS - chilli relish, turmeric 
soya aioli - gf, v 10

famous fried CAULIFLOWER - turmeric 
batter, smoky lime yoghurt dip - gf  16

fresh BURRATA CAPRESE share plate  20

CEVICHE - local snapper, coconut cream, 
red onion, chilli & coriander on cos 
lettuce - lf, gf 20

SEARED SCALLOPS - watermelon gazpacho, 
radish, feta & pine nuts - gf 20

SEARED TUNA - shaved lemon cauliflower, avocado 
cream, orange salad & balsamic - gf 30

coffee crusted ATLANTIC SALMON - pea puree, 
roasted beet root salad - gf 28

BRAISED OCTOPUS - roasted potatoes, avocado & 
aioli 27

CHOWDER OF THE SEA - selection of seafood in our 
famous creamy chowder base, garnished with 
fresh dill, served with fresh bread  28

K I T C H E N  &  B A R



COLD COFFEE
cold drip - single origin cold filtered coffee 

on ice  sm 4.5  lrg 7.5
affogato - espresso & vanilla ice cream 

5.......add liqueur 12
iced latte// iced long black 4
iced coffee// iced chai latte 4.9
  with vanilla ice cream 5.9
iced chocolate w/ ice cream 5.9

ICE TEA  7
fresh made iced tea w/ orange & ginger

SHAKES 6
vanilla// chocolate// strawberry// caramel// mango

HOMEMADE  5.5
blueberry limonata// kaffir lime lemonade// raspber-

ry punch 

COFFEE
flat white// latte// cappuccino// chai// dirty 

chai// mocha// long black
small 3.9// medium mug 4.9// large BOWL 5.9

 short black// macchiato// piccolo 3.4

milks: regular// skim// almond// coconut// bonsoy// 
lactose free

sm 0.6     med 1    lrg 1.4

TEA  (large mug) 3.9

english breakfast// earl grey// green tea// chamo-
mile// peppermint 

HOUSEMADE HOT DRINKS  5.2
fresh MINT & LEMON with honey

fresh LEMONGRASS & kaffir lime

SPICED CITRUS - cardamom, cinnamon, star anise, 
cloves, orange, lemon, honey

housemade black CHAI TEA served with fresh ginger, 
honey & milk on the side 

HOT CHOC
mug of DUTCH COCOA 4.5
CALLEBAUT (premium belgian dark chocolate) 5.4
KIDS DUTCH COCOA 3.2

ALTERNATIVES
HOT TURMERIC LATTE - served with a touch of 
honey 4
BEETROOT LATTE OR GREEN TEA MATCHA  4

SODA
cola// lemonade// dry ginger ale 4.5
soda water 3
lemon lime bitters// elderflower soda 5
san pellegrino   

sm 4.5// 0.5L 5.5// 1L 8.9 

@malobo.henley
#malobo

on tap
 schooner pint jug 
coopers  
pale ale 5 8 22

sapporo  6 10 28

hills apple  
cider 6 9 26

bottled
pirate life 8.9% IIPA 
500mL..................18

sierra nevada pale ale
stone & wood pacific ale 
sidewood cider apple// 
pear...................11
big shed californicator 
IPA// kolsh// pale
prancing pony sunshine 
ale// lager

pirate life pale 
ale...................9.5

hills cider pear
james squire 150 lashes       
little creatures pale ale
corona
crown lager
coopers sparkling//   
     dark// stout// mid
hahn super dry
peroni..................8

cascade premium light...7
   

Beer & Cider


