
HYDEHACIENDASYDNEY.COM

FOOD & DRINK MENU

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, sesame and gluten. Whilst all reasonable efforts are taken

to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free. All credit cards incur a 1.4% surcharge. Please

note a 10% service charge fee applies to all tables of 10 or more people. A 10% surcharge will also apply on Sunday's and public holidays.



SIGNATURE COCKTAILS

LYCHEE & HIBISCUS MARTINI
~ Vodka ~ Lychee Liqueur ~ Hibiscus ~  Lychee Puree ~ Citrus ~ Whites ~ 

A well balanced floral crowd pleaser. Hacienda’s most popular cocktail.

$24

HYDE GETAWAY
~ Pink Gin ~ Mango Liqueur ~ Cranberry ~ Yuzu ~ Watermelon ~ 

A sweet cocktail with a citrus twist.  A refreshing staple.

$24

EVEREST SUNSET
~ Rum ~ Orange ~ Citrus  ~ Honey ~ Spiced Syrup ~

A sensory delight.  Simultaneously warming and refreshing. 

$24

ENGLISH TRADITION
~ Pimms ~ Cognac ~ Green Tea ~ Citrus ~ Sugar ~

Brimming with British tradition. Perfect for a nightcap. 

$24

HACIENDA SPRITZ
~ Tequila ~ Campari ~ Peach ~ Grapefruit ~ Honey ~

The ultimate refresher, a combination of tequila and grapefruit to

cleanse the palate.  

$24



CAMPARI TEA SOUR
~ Campari ~ Citrus ~ Black Tea Syrup ~ Whites ~

A bitter sour cocktail, that combines the tannins from black tea to coat

your taste buds.

$24

AUTUMN IN HYDE
~ Gin ~ Elderflower ~ Pineapple ~ Citrus ~ Coconut ~ Cucumber ~ Mint ~

Our most tropical cocktail combining fruit, floral and fresh, all in one.

$24

KINGSTON PATH
~ Pineapple Rum ~ Banana ~ Cinnamon ~ Pineapple ~ Coconut ~ Citrus ~

A unique approach of tropical flavours. Best enjoyed as an evening

finisher. 

$24

AFTER SOMETHING ELSE?

None of our signatures tickle your fancy? No problem! Just ask one of

our HYDE team to create you any classic cocktail.

SIGNATURE COCKTAILS



BEER & CIDER

NON-ALCOHOLIC

Yes You Can Yuzu Sake

Yes You Can Dark & Stormy

Yes You Can Gin & Tonic

Heineken zero

Seedlip non-alcoholic spirit 

Fever Tree Ginger Beer

Fever Tree Grapefruit Soda

Capi Still 

Capi Sparkling

Pokka Green Tea Sweetened 

Red Bull

Juice 

Mocktail  - Fancy something fruity and fresh? 

Just ask our team to create a mocktail to your liking.

Sydney Beer & Co Lager 12

Furphy Pale Ale 12

Heineken 12

James Boags Light 8
Pipsqueak Cider 10

Stone & Wood Pacific Ale 12

Peroni Red

Young Henry's Pale Ale
12

12

14

14

14

11

11

7

7

8

8

8

9

5

14



SPARKLING / CHAMPAGNE

NV Chandon Brut 

2022 Gilbert Petillant Naturel Riesling - Central Ranges, NSW                                            

NV La Riva dei Frati Prosecco - Treviso, It                                                                         

NV Jansz Premium Rosé – Tasmania                                                                                       

NV Bollinger - Ay, Fr 375mL                                                                                                                 

NV Veuve Clicquot - Reims, Fr                                                                              

NV Ruinart Rosé - Reims, Fr                                                                                                      

2013 Dom Perignon - Epernay, Fr

72 

15                 76
87

149

34               190

299

450

WHITE

2022 Mud House Pinot Gris - South Island, NZ

2022 Petaluma Chardonnay - Adelaide Hills, SA    

2022 Vidal Estate Sauvignon Blanc - Marlborough, NZ

2019 Pallio Tenute Pieralisi Verdicchio dei Castelli di Jesi - Marche, It

2023 Bimbadgen Semillon - Hunter Valley, NSW  

2021 Franxamar Albariño Rias Baixas - Galicia, Sp 

2021 David Franz 'Valley' Riesling - Eden Valley, SA  

2021 Oakridge ' Skin Contact' Pinot Gris - Yarra Valley, VIC 

2017 Marc Brédif Vouvray - Loire Valley, Fr   

2022 De Beaurepaire La Comtesse Chardonnay

   

 

14       21       59     
14       21       62     
14       22      64     

65

15       23      68      

16       25      72     

82

103

 2020 La Chablisienne

 2017 Tyrrell's Vat 1 Semillon - Hunter Valley, NSW              

25       42     124    

32       52      155    

ROSÉ

2022 Mercer 'Rosato' - Orange, NSW

2022 M de Minuty Côtes de Provence - Provence, Fr

2020 Domaines Ott Château Romassan Bandol Rosé - Provence, Fr

2022 Rylstone Estate Match Point Rose 

17       29     82      

67

144

 55

70

18               85

14 70



RED

2021 Alamos Malbec - Mendoza, Arg
2021 Soumah Barbera Blend - King & Yarra Valley, VIC
2019 Inkwell 'Road to Joy' Primitivo/Shiraz - McLaren Vale, SA
2020 St Hallet ‘Faith’ Shiraz - Barossa, SA
2021 Georges Duboeuf Beaujolais Villages - Beaujolais, Fr
2021 De Beaurepaire 'Perceval' Pinot Noir - Rylstone, NSW
2021 Skillogalee Basket Cabernet Sauvignon - Clare Valley, SA
2018 Feudo Arancio Riserva Rosso Nero d'Avola - Sicily, It
2022 Oakridge SR Meunier - Yarra Valley, Vic 
2021 Yangarra 'Old Vine' Grenache - McLaren Vale, SA
 

65
14        21      59

SWEET

2020 Yalumba FSW Botrytis Viognier - Wrattonbully, SA         
NV Lustau San Emilio Pedro Ximenez - Andalucia, Sp 

2020 Isole e Olena Chianti Classico - Tuscany, It   
2020 Chaffey Bros Elijah Shiraz - Eden Valley, SA  
2015 Conde de Valdemar Rioja Gran Reserva - Rioja, Sp    
2019 Château de Chamirey Mercurey 1er Cru ‘Clos L'Évêque’ - Burgundy, Fr

68
16        24      69

70
16        25      72
17        26      75

88
105

24        41      120
26        44      129
28        46     135
38        56     172

83

15                75
15                75



FOOD

GF - Gluten Free  |  DF - Dairy Free  |  VG - Vegetarian  |  V - Vegan

WHIPPED CHICKPEA DIP

AUSTRALIAN OLIVES 

SALSA AND CHIPS

Smashed avocado salsa with crispy corn chips, lime and coriander (DF,V)

8

12

8

5.5 ea

16

Australian olive oil, spicy dukkha (V)             

HERBED FOCACCIA

Pickled chilli, olive oil (V, GF)

Marinated with herbs and chilli (V, GF)

FRESHLY SHUCKED OYSTERS 

Lime, & tabasco, served on ice (GF, DF)

SALMON CEVICHE 

White corn, tostada, jalapeno, cucumber, lime  (VG,GF)

Salsa macha, avocado, almond, tomato, cassava (GF, DF)
YELLOWFIN TUNA

CRISPY ZUCCHINI FLOWER 

Ricotta cream, pecorino cheese (VG) 

SALT & PEPPER SQUID 

Served crispy w lemon and aioli (GF, DF)
26

19

24

23

IBERICO HAM

Shaved seasonal melon, fresh basil (GF, DF)

16

LIGHT BITES 

MORE SUBSTANTIAL

FIRE ROASTED PEPPERS

Buffalo mozzarella, aged balsamic and olive oil (VG,GF)

22



PULLED BEEF TACO

Coriander, tomato salsa, red bean, yellow corn tortilla (GF, DF)

9 ea

FOOD

HYDE BEEF BURGER 

Sundried tomato, rocket, Gruyere cheese, aioli, brioche bun  
(Vegan option Beyond meat +4)

CRISPY PORK BELLY BAO

Sticky soy, fresh cucumber, coriander, spicy peanuts  

HYDE SHARE PLATTER

A selection of our Chef's favourites including tuna taco's, pork bao's
pulled beef slider's and pumpkin arancini's

HYDE MEZZE PLATTER

Cured meats, fetta cheese, assorted dips, marinated & grilled  
seasonal vegetables, dry and fresh fruit, olives, crackers

HYDE SEAFOOD TOWER

Blue Swimmer crab, Morten Bay bug, scallops in half-shell, poached prawns,
freshly shucked oysters, raw tuna and salmon, poached mussels, condiment
sauce, lemon 

VANILLA ICE-CREAM PUFF

Chocolate sauce and almond flakes 

18

9 ea

68

85

149

14

16

SWEET TREATS

TO SHARE

GF - Gluten Free  |  DF - Dairy Free  |  VG - Vegetarian  |  V - Vegan

SWEET POTATO CHIPS 

 Served with smoky chipotle mayonnaise

CHOCOLATE HAZELNUT BROWNIE 
Served with chocolate glaze and raspberries 

16



@HYDEHACIENDASYDNEY

Are you a member of ALL, Accor's lifestyle loyalty programme?

Live Limitless with spectacular experiences, all in one place.
Scan the QR code and become a member today.

Earn reward points and receive discounts with us at HYDE
Hacienda and beyond. 

Enjoy all of Accor, all for you.

Keep up with HYDE 


