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Ciders and Ginger Beer   
Sommersby Apple Cider   7.5
Phoenix Ginger beer (Non Alcoholic)   5.5

Beers
ON TAP
Estrella Damm Lager - Spain  7.5 9
Asahi Super Dry - Japan  7.5 9
IMPORTED
Asahi Soukai   7.5
Corona   9
Peroni Nastro Azzurro   9
LOCAL 
XXXX Gold   6.5
James Squire 150 Lashes Pale Ale   8
Little Creatures Pale Ale   9
Stone and Wood Pacific Ale   9
CRAFT
Newstead Two in the Valley IPA   9
Craft in a Can   13

Alpha Mosaic
Breakfast 

Monday - Friday 6.30 am - 9.00 am Hot Buffet
Saturday - Sunday 7.00 am - 10.00 am Continental Seleciton

Dinner
Monday - Thursday 5.30 pm - 9.00 pm A la Cart Menu

Friday - Sunday 5.00 pm - 9.00 pm Pizza Menu

Dial 9 for options outside of Bistro operating hours.

Dial 9 for Room Service  |  Room Service incurs a $5 Fee

Alpha Mosaic



Sparkling   
Rothbury Estate Sparkling Cuvée  South Eastern Australia  6  25
Citrus characters with a light fresh palate.

T’Gallant Sparkling Prosecco  Victoria 7.5  32
Fresh and dry with aromas of citrus, apple and pear leading to a bright zesty finish.

Mumm Cordon Rouge Brut  Reims, Northern France    69
Fresh fruit and caramel with an intense finish.

White Wine   
Juliet Moscato  South Eastern Australia  7 11 32
Deliciously delicate and refreshing, Juliet Moscato is a sweet, yet crisp wine.

Leo Buring Clare Valley Riesling  Clare Valley, SA  9 12 35
Citrus & floral notes abound on nose & palate. The finish is elegant & persistent.

Church Road Pinot Gris  Hawkes Bay    39
Soft and approachable yet elegant and fresh.

Cape Schanck by T’Gallant Pinot Grigio  Mornington Peninsula, VIC  8 12 35
Lovely spiced pear aromas mix with a racy red apple 
acidity on the palate. A great crisp drink.

821 South Sauvignon Blanc  Marlborough, NZ 7 10 29
821 South is crisp with ripe citrus and tropical fruits - a 
delicious cool-climate Sauvignon Blanc.

Squealing Pig Sauvignon Blanc  Marlborough, NZ  8 12 39
Fresh & vibrant on the nose & palate, laden with gooseberry & mineral notes.

Seppelt The Drives Chardonnay  Victoria  7 10 29
A crisp & vibrant Chardonnay balanced with fine acid and a lingering finish.

Red Wine   
Cape Schanck by T’Gallant Rosé  Heathcote, VIC 8 12 35
Fresh aromas of strawberry, watermelon and spice notes. 

Fickle Mistress Pinot Noir  Central Otago, NZ  9 13.5 39
Packed full of dark stone fruit flavours, with a hint of spicy oak and a savoury finish.

Wyndham Estate Bin 888 Merlot  South Eastern Australia    28
Plum and mulberry with hints of vanilla oak.

Annie’s Lane Cabernet Sauvignon Merlot  Clare Valley, SA  8 12 35
A soft generous wine with dark berries.

Rosemount Estate Little Berry Shiraz  McLaren Vale, SA 8 12 32
A wonderful mix of liquorice, ripe berry and chocolate fruit 
softening off on the finish: a great easy drinking wine.

Saltram 1859 Shiraz  Barossa Valley, SA   36
Contemporary with dark berry notes and a soft silky finish.

Penfolds Max’s Cabernet Sauvignon  South Australia   49
Rich, dark and full with savoury, varietal fruits and a substantial mid-palette.

Breads & Entrees
Bruschetta with Fetta  on Turkish bread 11.0
Creamy Garlic Prawns  on Jasmine rice 18.0
Salt and Pepper Calamari  with pineapple and pine-nut salad with lime and chili aioli entrée  15.0     main  22.0

From the Grill
Crispy Skinned Salmon (GF)  with choice of two sides 32.0
Char Grilled Cut of the Day  250g with choice of two sides 35.0
Char Grilled Chicken Breast  with choice of 2 sides 29.0
Alpha Burger  with choice of chicken or beef with Swiss cheese, lettuce, tomato and onion 22.0 
  add bacon, avocado, pineapple or egg each  2.0
Herbed Chicken Schnitzel with salad, beer battered chips and fresh lemon 23.0

Pizza and Pasta
Chili Prawn and Crab Pasta  with tomato salsa.  27.0
Spanish Onion Pasta  with capsicum, olives and cherry tomatoes in a rose sauce 25.0
Traditional Carbonara 22.0 
add chicken 6.0
Pepperoni Pizza  with tomato base, pepperoni and parmesan 20.0
Bourbon Glazed BBQ Chicken Pizza  with capsicum mushrooms and Spanish onion 20.0
Vegetarian Pizza  with zucchini, fetta and tomato base 19.0

Sides
Greek Salad (GF) 8.0
Truffle Polenta Chips 8.0
Beer Battered Chips 8.0
Pineapple and Toasted Pine Nut Salad  with lime and chili aioli entrée  11.0     main  17.0
Crisp Greens with Almond Butter (GF) 8.0
Roast Sweet Potato Mash (GF) 8.0

Dessert
Mosaic’s Favourite Rocky Road Brownie  with chocolate sauce and vanilla ice cream 13.0
Chef’s Cake of the Day 13.0
Seasonal Fruit Platter 13.0
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