
BERGS FAVOURITES 
BERGS FAMOUS BATTERED FISH� 36
Market fish, house chips and tartare

MARINATED LAMB SKEWERS� 34
Labneh, tabbouleh and pita

ORGANIC CHICKEN COTTALETTA� 30
Crumbed chicken breast, baby gem salad,  
house chips, Aleppo aioli 

MUSSELS NAPOLITANA    � 28
Kinkawooka mussels, chilli, basil and focaccia

CHICKEN PARMIGIANA� 34
Double smoked ham, mozzarella, napolitana sauce, 
fries and salad

BERGS CAESAR� 26
Roast chicken, soft boiled egg, bacon, croutons,  
baby gem, anchovy and Caesar dressing

MAINS 
ZAATAR SPICED HALF CHICKEN GF� 35
Labneh, edamame, garden herbs, green olives 

GRILLED BARRAMUNDI GF� 45
Broccolini, broccoli puree, mussels, sauce vierge

250GM WAGYU RUMP MB 5 GF� 43
House chips, baby gem, red wine, green  
peppercorn butter

300GM RIVERINE SCOTCH FILLET MB 2-3 GF� 48
House chips, baby gem, red wine, green  
peppercorn butter

SEAFOOD PIE� 42
Mussels, scallops, broccolini, sauce soubise and 
house salad

SALADS
SALMON POKE BOWL GF� 32
Sticky white rice, pickled cucumber, avocado, 
edamame, tobiko, furikake

QLD BLUE PUMPKIN V, GF� 24
Local marinaded feta with herb salad and  
crispy chickpea

PRAWN COCKTAIL� 30
Prawns, gem lettuce, marie rose sauce with  
salmon caviar

HEIRLOOM SALAD VE � 25
Carrot medley, witlof, soft herbs, pomegranate,  
orange and thyme vinaigrette

START OR SHARE 
SYDNEY ROCK OYSTERS� HALF DOZ 25
Ginger, lime, cucumber mignonette� DOZEN 50

FOCACCIA � 12
Stracciatella and pickled onions

CORN RIBS GF, V� 18
Romesco, aged parmesan and chive 

LOBSTER AND PRAWN SPRING ROLLS (5)� 24
Ginger lime ponzu

GRILLED SCALLOPS ROCKAFELLA (3) DF� 25
Sauteed baby spinach, hollandaise, chive

SALMON CEVICHE GF� 28
Avocado, cucumber, sumac, tapioca crisp

LIGHTLY FRIED CALAMARI GF� 25
Lemon, Aleppo aioli

LOCAL CHARCUTERIE PLATE� 26
With crostini, prosciutto, bresaola, mortadella

BURRATA V, GFA� 22
Heirloom tomato, pickle fennel, pistachio, burnt honey 
and focaccia

ARANCINI V� 22
Semi dried tomato, smoked mozzarella, shallot aioli, 
aged parmesan

PASTA
Gluten free pasta available

PRAWN SPAGHETTI� 38
Cherry tomato, chilli and herb butter with  
preserved lemon

BEEF PAPPADELLE� 35
16 hour slow cooked beef osso buco, olive crumb,  
grana padano

POTATO GNOCCHI V� 30
Butternut pumpkin, pine nuts, brown butter and feta

TWO HANDS
BUTTER POACHED PRAWN AND LOBSTER ROLL� 35
Old bay seasoning, citrus and fennel salad with fries

OUR CHEESEBURGER� 26
Angus beef, American cheddar, zuni pickles, 
burnt onions, ketchup, mustard, house chips

FRESH PRAWN TACOS� 26
Pickled cabbage, charred corn salsa and yuzu mayo

DISHES FOR TWO
FREE RANGE LAMB SHOULDER� 49
12 hour slow cooked, hummus, green chilli zoug

SEAFOOD PLATTER� 160
Sydney rock oysters, fresh QLD prawns, lobster rolls, 
tuna ceviche, battered snapper, fried squid, 
scallops Rockefeller, house chips, condiments

SIDE ORDERS
HOUSE CHIPS GF, DF, V, VE� 12
With aioli

BABY GEM COS GF, V� 15
Pear, fennel, parmesan

POMME PUREE�  12

TO FINISH 
SCOOP OF TIRAMISU � 16
House made classic

STICKY DATE PUDDING� 16
Butterscotch sauce and vanilla ice-cream�

AUSTRALIAN CHEESE� 20
Pear, pino paste, smoked almonds

KIDS MENU AVAILABLE ON REQUEST

Have your next event at The Bergs!
events@icebergs.com.au

Become a Social Member
www.icebergs.com.au

MEMBERS 10%  |  SUNDAY SURCHARGE 10%  |  PUBLIC HOLIDAYS 15%
PLEASE INFORM STAFF OF ANY DIETARY REQUIREMENTS

V  VEGETARIAN  |  VE  VEGAN 

GF  GLUTEN FREE  |  GFA  GLUTEN FREE AVAILABLE



COCKTAILS
APEROL SPRITZ� 16
Aperol, prosecco, soda

ELDERFLOWER SPRITZ� 16
Elderflower liqueur, prosecco, soda

SALTED CARAMEL ESPRESSO� 24
Absolut Vodka, Kahlua, caramel syrup, espresso

NEGRONI� 24
Hendricks Gin, Campari, rosso vermouth

MOJITO� 24
Havana Rum, lime juice, sugar syrup, soda water

LYCHEE APPLE MARTINI� 24
Lychee liqueur, sour apple liqueur, lime juice, 
sugar syrup

SUMMER DAYS� 24
Gin, limoncello, lime juice, berry syrup

BERGS BLOODY MARY� 13.5
Absolut Vodka, Icebergs spicy tomato juice

LONG ISLAND ICED TEA JUG� 32
Havana Rum, Beefeater Gin, Cointreau, Absolut Vodka, 
tequila, coke

FROSTY FRUIT JUG� 32
Havana Rum, Beefeater Gin, Cointreau, Absolut Vodka, 
tequila, frosty fruit mix

SANGRIA JUG� 32
Red wine, brandy, ginger ale

WHITE PEACH SANGRIA JUG� 32
Vodka, peach liqueur, white wine, soda water

MARGARITA� 24
Cointreau, tequila, lime juice, agave

WINES 
SPARKLING WINE 
T’GALLANT PROSECCO	 11	�  55
Victoria

SALINGER CUVEE NV		�   68
South Eastern Australia

MOËT CHAMPAGNE	 22	�  115
France

VEUVE CLICQUOT		�   160
Montagne de Reims, Champagne

WINE SPRITZ	 150ml	 250ml	

SQUEALINI WINE SPRITZ	 14		  49
Lemon, Passion Fruit and Vanilla, 
or Ripe Raspberry

WHITE WINE 
SQUEALING PIG SAUVIGNON BLANC	 11	 17	 54
Marlborough, New Zealand

CHEEKY DEVIL SAUVIGNON BLANC	 11	 18	 54
Margaret River

LITTLE BERRY PINOT GRIGIO	 9.5	 15	 46
Padthaway

CASTELLO DI GABBIANO	 12	 19	 56 
PINOT GRIGIO
Italy

SQUEALING PIG PINOT GRIS	 12	 18	 54
Central Otago, NZ

LEO BURING DRY RIESLING	 11	 17	 50
Clare Valley, SA

HONEYBOMB CHARDONNAY	 10.5	 16	 49
Margaret River

DEVILISH CHARDONNAY	 13	 21	 65

Tasmania

DEVIL’S LAIR CHARDONNAY			   80

Margaret River

ROSÉ WINE 
SQUEALING PIG ROSÉ	 12	 18	 54
New Zealand

PENFOLDS MAX ROSÉ			   75
South Australia

RED WINE 
BLACK GRAPE SOCIETY	 13	 21	 65 
CENTRAL OTAGO PINOT NOIR
New Zealand

SQUEALING PIG PINOT NOIR	 11	 17.5	 52
New Zealand

COLDSTREAM HILLS PINOT NOIR			   90
Yarra Valley

SALTRAM 1859 SHIRAZ	 11	 17.5	 52
Barossa

WYNNS THE GABLES CABERNET	 11	 18	 54 
SAUVIGNON
Coonawarra

PEPPERJACK SHIRAZ	 14	 23	 69
Barossa

ST HUBERTS THE STAG	 11	 17	 50 
TEMPRANILLO SHIRAZ
Victoria

	 GLS	 GLS	 BTL

	 150ml	 250ml	
	 GLS	 GLS	 BTL


