
STARTERS 
CORN CHIPS & TWO DIPS GF                     $13.9 
Corn chips with guacamole & pico de gallo 
JALAPEÑO POPPERS (4 PCS)                  $15.9 
Cream cheese stuffed jalapeños, crumbed & fried. 
Served with lime aioli 
CHICKEN WINGS (6 PCS) GF                    $14.9 
Choose: Chipotle / BBQ / Crispy/Deep-Fried 
WINGS COMBO (18 PCS) GF                      $36.9 
6 Chipotle • 6 BBQ • 6 Crispy Deep-Fried 
GRILLED HALLOUMI GF                            $13.9 
Grilled halloumi with agave syrup, mint & pepitas 
SALT & PEPPER SQUID GF                        $17.9 
Fried salt & pepper squid with wakame salad 
& chipotle mayonnaise 
CALI SHARING PLATTER	 	           $39.9 
2 Jalapeño Poppers • 2 pcs Grilled Halloumi 
Salt & Pepper Squid • Corn Chips & Guacamole 
• Pico De Gallo 

NACHOS GF 

Corn chips topped with melted cheese, 
guacamole, sour cream, tomato salsa & 
jalapeños (add Black Beans $3) 
PLAIN $18.9   CHICKEN $20.9   BEEF $21.9 
BLACK BEANS $21.9   PLANT-BASED BEEF $22.9 

NACHOS FRIES 
All of the deliciousness of NACHOS, served on 
Fries instead of Corn Chips (+$1) 

TACOS $7.9 EACH  

CHICKEN GF 
Achiote marinated chicken, guacamole, 
pineapple-chilli & coriander salsa 
BEEF GF 
Slow-cooked beef brisket, guacamole & pico de gallo 
BALSAMIC GLAZED PORK BELLY 
Pork belly slow-braised with balsamic, guacamole & 
crispy shallots. 
VEGETARIAN GF 
Sautéed capsicum, onion, halloumi & guacamole 
BAJA CALIFORNIA FISH OR PRAWN     +$1 
Battered fish or tiger prawns, shredded cabbage, 
pico de gallo, chipotle aioli & Valentina sauce 
TOLUCA GF  +$1 
Chorizo, halloumi, guacamole, pickled onion & 
tomatillo salsa 

FROM THE GRILL 
All served with fries or salad. 
GF ON REQUEST 
ROAST CHICKEN PLATE           $29.9 
Roasted chicken thigh with chat potatoes, 
mixed leaves & mushroom sauce. 
SCOTCH FILLET                        $49.9 
350g 1000 Guineas Shorthorn, grain-fed 
EYE FILLET                               $50.9 
220g grass-fed middle cut 
PORK RIBS                                  $48.9 
Marinated, slow-cooked, then chargrilled with 
signature BBQ basting • Half rack, approx. 650g 
BEEF RIBS                                  $51.9 
Marinated, slow-cooked, then chargrilled with 
signature BBQ basting • Half rack, approx. 600g 
RIBS & RIBS                               $79.9 
Pork ribs & beef ribs 
STEAK & RIBS                           $79.9 
Choice of steak & ribs 
WINGS & RIBS                           $59.9 
Choice of wings & ribs 
SURF & TURF                            $59.9 
Choice of steak with three grilled prawns 
 SAUCES $3 EACH 
 Mushroom  |  Black Pepper  |  Peri-Peri 

KIDS  UNDER 12 

KIDS NACHOS GF                                        $13.9 
Beef or chicken or black beans 
KIDS CHEESEBURGER & FRIES          $15.9 
KIDS CHICKEN NUGGETS & FRIES   $13.9 
KIDS FISH & CHIPS                                   $13.9 
KIDS BURRITO                                           $13.9 
Chicken or beef or black beans 
KIDS BOWL GF                                             $13.9 
Chicken or beef or black beans 
KIDS SIRLOIN STEAK & FRIES           $18.9 
 ADD-ONS 
 Guacamole  $3|Black Beans  $3|Sour Cream $3 

SIDES 
FRENCH FRIES    $9.9      PICO DE GALLO GF  $4 
ONION RINGS      $11.9      SOUR CREAM GF      $3 
SIDE SALAD GF    $8.9      JALAPEÑOS GF         $3 
GUACAMOLE GF      $5      BLACK BEANS GF    $4 
RICE GF                      $4 
FLOUR TORTILLAS(2)                                            $4 
CORN TORTILLAS (2) GF                                        $4 
GF :  GLUTEN FREE 
I      =  Imported seafood 

QUESADILLAS 
Grilled flour tortillas with melted cheese, sour cream, 
pico de gallo & guacamole. 
GF ON REQUEST    VEGAN ON REQUEST 
CHICKEN                                    	 	 	   $21.9 
BEEF                                         	 	 	   $22.9 
BALSAMIC GLAZED PORK BELLY             $22.9 
MUSHROOM                                   	 	   $21.9 
CAPSICUM & ONION                           	   $21.9 
BLACK BEANS                                  	 	   $21.9 

BURRITOS & BOWLS 
Choose Burrito or Bowl GF (excluding Baja fish/prawn)  
CLASSIC BURRITO 
Mexican rice, black beans, cheese & pico de gallo. 
CHICKEN                                      	 	 	 $19.9 
CAPSICUM & ONION                           	 	 $19.9 
Burrito includes guacamole. 
BEEF                                       	 	 	 $20.9 
BALSAMIC GLAZED PORK BELLY                	$20.9 
PLANT-BASED BEEF                           	 	 $23.9 
Burrito includes guacamole. 
 ADD-ONS 
 Extra Guacamole  $3  |  Sour Cream  $3  |  Jalapeños  $3 
CALI BURRITO                                  	 	 $21.9 
Fries, cheese, pico de gallo & guacamole. 
CHICKEN  |  PULLED BEEF 
BAJA BURRITO                              	 	 $23.9 
Battered fish or prawn, shredded cabbage, 
pico de gallo, guacamole, chipotle aioli 
& Valentina sauce. 

FAJITAS 
Served sizzling with onion & capsicum, flour tortillas (4), 
pico de gallo, guacamole, jalapeños, cheese & sour cream. 
GF ON REQUEST 
CHICKEN       $36.9   	    BEEF    	 	 $37.9 
PRAWNS   	    $39.9          MUSHROOMS   $36.9 

VEGAN 
VEGAN NACHOS GF 
Plain $20.9  |  Black Beans $23.9  |  Plant-Based Beef $24.9 
VEGAN TACOS   $7.9 EACH   
Plant-Based Beef  |  Capsicum & Onion 
VEGAN BURRITO OR BOWL  
Capsicum & Onion  $18.9  |  Plant-Based Beef   $22.9 
VEGAN MUSHROOM FAJITA GF ON REQUEST    $35.9 

BURGERS 
All served with fries or salad 
CLASSIC BURGER                            	         $24.9 
180g Angus beef patty, lettuce, tomato, red onion, 
mayo & ketchup, served on a milk bun 
CHEESE BURGER                             	         $26.9 
180g Angus beef patty, cheese, lettuce, tomato, 
red onion, mayo & ketchup, served on a milk bun 
CHEESE & BACON BURGER                     $28.9 
180g Angus beef patty, cheese, bacon, lettuce, 
tomato, 
red onion, mayo & ketchup, served on a milk bun 
STEAK SANDWICH                            	          $27.9 
160g sirloin steak, lettuce, tomato, red onion & 
BBQ sauce, served on ciabatta 
PORTUGUESE CHICKEN BURGER         $25.9 
Peri-peri chicken, cheese, lettuce, tomato, red onion 
& mayo, 
served on a milk bun 
CHIPOTLE CHICKEN THIGH BURGER $26.9 
Southern-fried chicken thigh, slaw & chipotle aioli 
WAGYU BURGER                              	          $29.9 
180g Wagyu patty, onion rings, lettuce, tomato, 
cheese & truffle aioli, served on a milk bun 
 ADD-ONS 
 Guacamole  $3  |  Jalapeños  $3 

FROM THE SEA 
CALI PRAWN PASTA                          	         $28.9 
Spaghetti with prawns (6), chorizo, 
fajita seasoning, parsley & fresh herbs 
SNAPPER FISH & CHIPS                           $28.9 
Beer-battered snapper, fries, salad & ranch sauce 

SALADS  

GARDEN SALAD GF 
Mixed leaves, cherry tomatoes, onion & cucumber 
with house dressing 
CHICKEN  $26.9  |  PRAWNS     $28.9 
CALI REP SALAD GF 
Chorizo, halloumi, pepitas & mixed leaves 
with house dressing 
CHICKEN  $27.9  |  PRAWNS     $29.9 
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A surcharge of 10% applies on Sundays and public holidays.
All prices include 10% GST. | Shop 9, 2 Memorial Ave, St Ives NSW 2075 | www.californiarepublic.com.au



MARGARITAS
FRESH INGREDIENTS. CALIFORNIA STYLE.

CLASSIC MARGARITA $18.9
El Jimador tequila, triple sec, fresh lime juice, syrup
TOMMY’S MARGARITA $18.9
El Jimador tequila, agave syrup, fresh lime juice
JALAPEÑO MARGARITA $18.9
Jalapeño infused tequila, fresh lime juice, agave syrup
COCONUT / SPICY COCONUT MARGARITA $18.9
1800 coconut tequila, agave syrup, fresh lime juice 
| Jalapeño for spicy
LYCHEE MARGARITA $18.9
Tequila, Soho lychee liqueur, syrup, fresh lime juice
LYCHEE-COCO MARGARITA $19.9
Coconut tequila, lychee liqueur, agave syrup, fresh lime juice
WATERMELON & LIME MARGARITA $19.9
Tequila, fresh watermelon juice, fresh lime juice
THE CALI REP’S ONE $19.9
Jalapeño infused tequila, fresh watermelon juice, fresh lime juice
MINTY PINEAPPLE MARGARITA $19.9
Tequila, pineapple juice, mint, fresh lime juice
CHILI PIÑA MARGARITA $19.9
Jalapeño infused tequila, pineapple juice, 
agave syrup, fresh lime juice
MANGO / SPICY MANGO MARGARITA $19.9
Tequila, mango juice, fresh lime juice | Jalapeño for spicy
CUCUMBER / SPICY CUCUMBER MARGARITA $19.9
Tequila, cucumber, agave syrup, fresh lime juice 
| Jalapeño for spicy
PASSIONFRUIT MARGARITA $19.9
Tequila, passionfruit puree, agave syrup, fresh lime juice
CINNAMON APPLE MARGARITA $19.9
Tequila, cinnamon, apple syrup, fresh lime juice
SUNSET MARGARITA $19.9
Tequila, orange juice, pomegranate syrup, fresh lime juice
GRAPEFRUIT MARGARITA $19.9
Tequila, grapefruit syrup, fresh lime juice
MEZCALITA $20.9
Monte Alban Mezcal, triple sec, fresh lime juice, syrup
CORONARITA $24.9
Tequila, agave syrup, fresh lime juice, Corona
UPGRADE TO PREMIUM TEQUILA +$5
Don Julio Blanco  |  Don Julio Reposado

TEQUILA & MEZCAL SHOT (30ML) MIXER

El Jimador Tequila Blanco $9 $12
Don Julio Blanco $12 $15
El Jimador Tequila Reposado $10 $13
Herradura Reposado $12 $15
Don Julio Reposado $14 $17
Don Julio 1942 $32 —
1800 Coconut Tequila $12 $14
Monte Alban Mezcal $12 $15

COCKTAILS
CLASSIC FAVOURITES. BOLD FLAVOURS.

ESPRESSO MARTINI $19.9
Vodka, coffee liqueur, espresso, syrup
OLD FASHIONED $19.9
Bourbon, angostura bitters, syrup, orange peel
KENTUCKY MULE $19.9
Bourbon, fresh lime juice, ginger beer
MEZCAL MULE $19.9
Mezcal, fresh lime juice, ginger beer
MOJITO $18.9
Rum, fresh lime, mint leaves, syrup, soda
LYCHEE MOJITO $19.9
Rum, Soho lychee liqueur, fresh lime, mint leaves, syrup, soda

CAIPIROSKA $18.9
Vodka, fresh lime, syrup
APEROL SPRITZ $18.9
Aperol, Prosecco, soda, orange
HUGO SPRITZ $18.9
Prosecco, elderflower, soda, mint, lime
EMERALD OZ SPRITZ $20.9
Gin, Prosecco, cucumber, elderflower, lemon & mint.
MANHATTAN $20.9
Rye whiskey, sweet vermouth, bitters, cherry
NEGRONI $20.9
Gin, Campari, sweet vermouth, orange
SMOKEY PALOMA $19.9
Mezcal, fresh lime juice, grapefruit syrup, soda
LADY GIN SPRITZ $18.9
Gin, Prosecco, pomegranate syrup, soda
BLOOD ORANGE MIMOSA $14.9
Prosecco, blood orange juice

SPIRITS (HOUSE POUR 30ML) SHOT MIXER

House Vodka – Smirnoff $8 $11
Grey Goose Vodka $12 $15
House Gin – Gordon’s $8 $11
Roku Gin $11 $14
House Rum – Bacardi $8 $11
Bundaberg Rum $10 $13
House Bourbon – Jim Beam $9 $12
Maker’s Mark Bourbon $10 $13
Woodford Reserve Double Oaked Straight Bourbon $12 $15
Bulleit Rye $11 $14
Jack Daniel’s Tennessee Whiskey $10 $13
Johnnie Walker Black Label Blended Scotch $10 $13

WINE LIST GLASS 
150ML

BOTTLE

WHITE WINE
Hare & Tortoise Pinot Gris $12.9 $46
Victoria, Australia | Crisp · Fresh · Easy-drinking

Twin Islands Sauvignon Blanc $12.9 $48
Marlborough, New Zealand | Citrus · Tropical · Vibrant

Scarborough Chardonnay $13.9 $56
Hunter Valley, Australia | Citrus · Melon · French oak · Textural

ROSÉ
La Vieille Ferme Rosé $12.9 $46
France | Dry · Fresh · Red berries

SPARKLING
La Riva dei Frati Prosecco $12.9 $48
Veneto, Italy | Fresh · Floral · Fine bubbles

RED WINE
Potting Shed Cabernet Sauvignon $12.9 $46
Australia | Blackcurrant · Smooth · Full-flavoured

Bleasdale Bremerview Shiraz $12.9 $48
South Australia | Dark berries · Spice · Smooth
Tilia Malbec $12.9 $48
Mendoza, Argentina | Plum · Dark fruit · Soft tannins

St Clair Pinot Noir $12.9 $48
Marlborough, New Zealand | Red cherry · Silky · Elegant

Grant Burge Aged Tawny $12.9 $48
South Australia

CALI
(BOTTLE ONLY)
Wynns Black Label Cabernet Sauvignon $69
Coonawarra, South Australia | Blackcurrant · Cedar · Fine tannins
Terrazas de los Andes Reserva Malbec $69
Mendoza, Argentina | Blackberry · Plum · Violet · Mountain spice
Jim Barry The McRae Wood Shiraz $79
Clare Valley, South Australia | Dark plum · Blackberry · Spice · Structured

BEER
ON TAP

BOTTLES & CANS

Mexican Lager 
Cerveza $12

Craft Pacific Ale $12

Corona $10.9
Pacifico $10.9
Asahi $10
Dos Equis XX Lager $12
Negra Modelo $12
Balter XPA $13

Sierra Nevada Pale Ale $12
Somersby Apple Cider $10
Hahn Light $8.9
Heineken Zero $8.9

MOCKTAILS
REFRESHING. ALL THE FLAVOUR.

CALI HOMEMADE LEMONADE $8.9
Lemon juice, agave syrup, soda
VIRGIN MEXICAN MOJITO $12.9
Fresh lime, mint, agave syrup, soda
WATERMELON & LIME COOLER $12.9
Fresh watermelon juice, apple juice, lime juice, 
agave syrup
MINTY LYCHEE REFRESHER $12.9
Lychee juice, lemon juice, mint, syrup, soda
SUNSET MOCKTAIL $12.9
Fresh lime juice, orange juice, pomegranate syrup, 
soda
PINEAPPLE MINT COOLER $12.9
Pineapple juice, lime juice, apple juice, agave syrup, 
mint
MANGO PUNCH MOCKTAIL $12.9
Mango juice, lime juice, apple juice, agave syrup
PASSIONFRUIT FIZZ $12.9
Passionfruit, lime, agave syrup, soda
CUCUMBER MINT COOLER $12.9
Cucumber, lime, mint, agave syrup, soda

JUICES
Orange Juice $5.5
Apple Juice $5.5
Fresh Watermelon Juice $8.9

SOFT DRINKS
Coke $4.9
Coke Zero $4.9
Lemonade $4.9
Pink Lemonade $5.9
Ginger Beer $5.9
Lemon Lime Bitters $5.9
Bottle of Sparkling Water $5.9

DESSERTS
Vanilla Ice Cream GF with 
Chocolate Sauce (3 scoops)

$9.9

Crème Brûlée GF $14.9
Biscoff Cheesecake $15.9
Affogato GF (Frangelico or Baileys) $15.9
Double Chocolate Brownie 
& Ice Cream

$14.9

Sopapilla with Vanilla Ice Cream $16.9

CELLAR PICKS

A surcharge of 10% applies on Sundays and public holidays.
All prices include 10% GST. | Shop 9, 2 Memorial Ave, St Ives NSW 2075 | www.californiarepublic.com.au

4 Pines Pacific Ale
(Mid-strength 3.5%)

$11



