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Sydney Cidery isn’t just another craft bar. We’re specialists. We don’t
dabble in cider – we live for it. This is what we do, what we know, and
what we’re passionate about. For lovers of cider, we’re the real deal. 

Sydney Cidery showcases Sydney Brewery's wide range on tap, which
includes the Original Sydney Cider, Lager, Pale Ale, Dark Lager, along

with limited editions and seasonal flavours. In 2021, The Original
Sydney Cider won Gold at the Australian Cider Awards. In 2025 we

won Gold, Silver and Bronze Medals for our Lemon Twist, Bat Currant
and Agave Ginger Ciders.

Our cocktail menu celebrates our award-winning Sydney Cider,
incorporating it into both traditional classics and innovative creations.
While we also offer a carefully curated selection of local and imported
wines and craft beers, cider remains at the heart of everything we do.

Welcome to Sydney Cidery where there is something for everyone!

Sydney Cidery at Rydges World Square remains as a
testament to Cider production of years gone by and is still at

the heart of the Sydney Cidery brand.

- w e l c o m e  t o -
sydney cidery

Dr Jerry Schwartz, founded Schwartz Brewery at the
old Macquarie Hotel in Surry Hills.

Australia’s first purpose built Urban Cidery was housed
beneath Schwartz owned Rydges World Square.

Brewery production expanded to Sydney Brewery Hunter Valley,
which is where our main production facility still operates today. In
the eight years of operation it has tripled in size, with another triple
sized expansion currently underway.

Cidery production outgrew the facilities beneath The
Sydney Cidery, which was decommissioned and all Cider is
now produced at the Sydney Brewery in the Hunter Valley.

Our seasonal menu, sourced from local suppliers, features bites
perfect for sharing or savouring solo – all designed to complement

our cider offerings.
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c o c k t a i l s



Classic cocktails available upon request

A surcharge of 10% applies on Sundays & 15% on public holidays

FORBIDDEN APPLE
Christian Drouin Calvados, Cointreau, Pink Lady,
Lemon, Orange Bitters

SUNNY SIDE UP
Gordon’s Gin, Campari, Passionfruit, Lemongrass,
Sydney Cider, Soda

mango chilli  Margarita
Chilli Infused Espolon Blanco Tequila, Cointreau,
Mango, Lime, Black Salt

Limoncello Drop
Ketel One Lemon Vodka, Limoncello,
Triple Sec, Lemon

BANOFFEE Old Fashioned
Jameson Irish Whisky, Tempus Creme de Banane,
Shanky’s Whip, Chocolate Bitters

M O C K T A I L S

M A N G O  C O L A D A                                                                                     13
Mango, Pineapple, Coconut Cream, Lime

P A S S I O N F R U I T  &  L E M O N G R A S S   M O J I T O                13
Passionfruit, Lemongrass, Mint, Lime, Soda

23

23

23

23

23

rest in peach
Four Pillars Bloody Shiraz Gin, De Kuyper Peach
Schnapps, Peach Purée, Rosemary, Lemon

23



w i n e s



2021 Woodstock Deep Sands Shiraz
Mclaren Vale, SA, Australia

2020 Rymill The Yearling Cabernet
Coonawarra, SA, Australia

2022 Yering Station Elevations Pinot Noir
VIC, Australia

2020 Irvine Springhill Merlot
Eden Valley, SA, Australia

2021 Castello Di Corbara Campo
Della Fiera Sangiovese, Umbria, Italy
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A surcharge of 10% applies on Sundays & 15% on public holidays

NV Fiore Moscato
Mudgee, NSW

2023 Sons Of Eden Freya Riesling
Eden Valley, SA, Australia

2023 Casa Lunardi Pinot Grigio
Veneto, Italy

2023 Yealands Petal & Stem Sauvignon Blanc
Marlborough, New Zealand

2023 Laneway Chardonnay
Central VIC, Australia

NV Giesen  0% Pinot Gris
Marlborough, New Zealand

2024 Oakridge Pinot Noir
Yarra Valley, VIC, Australia

2020 Irvine Springhill Merlot
Eden Valley, SA, Australia

2023 Eno Ottaviani ‘168’ Sangiovese
Marche, Italy

2022 Woodstock Deep Sands Shiraz
Mclaren Vale, SA, Australia

2023 Rymill The Yearling Cabernet
Coonawarra, SA, Australia

NV Giesen 0% Merlot 
Marlborough, New Zealand
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A surcharge of 10% applies on Sundays & 15% on public holidays

Vintages subject to change
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A surcharge of 10% applies on Sundays & 15% on public holidays

Vintages subject to change

2021 Domaine De L’here La Galope Rose 
Comte Tolosan, France

NV Dal Zotto Pucino Prosecco
King Valley, VIC, Australia

NV Perrier Jouet Grant Brut Champagne
Epernay, France

Galway Pipe 12yr Old Grand Tawny
SA, Australia

Penfolds Grandfather Rare Tawny
Barossa Valley, SA, Australia

ROSE

sparkling

dessert wine
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b e e r  &  c i d e r



Sydney Brewery Beers
Hunter Valley, NSW

Sydney Brewery Ciders
Hunter Valley, NSW

Great Northern Super Crisp 3.5%
Yatala, QLD

Sydney Brewery Agave Ginger
Hunter Valley, NSW

Stone & Wood Pacific
Byron Bay, NSW

Peroni 5.0%
Vigevano, Italy

Asahi Super Dry
Tokyo Japan

beer on tap

cider on tap
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A surcharge of 10% applies on Sundays & 15% on public holidays



Cascade Premium Light 2.4%
Tasmania, Australia

Sydney Brewery Beers
NSW, Australia

Corona Extra 4.6%
Mexico

Heaps Normal XPA 0%
Australia

Pure Blonde 4.2%
VIC, Australia

Asahi Super Dry 5.0%
Tokyo, Japan

Heineken Zero 0%
NSW, Australia

beer bottled

A surcharge of 10% applies on Sundays & 15% on public holidays
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Want to know whats chilling in
the cider corner? just ask! we’ve

got some gems on rotation

Grab a Sydney Brewery 
Beer & Cider tasting flight 

15

A surcharge of 10% applies on Sundays & 15% on public holidays



f o o d

Our menu may contain allergens as food is prepared in a commercial kitchen
that handles nuts, shellfish and gluten. Whilst all reasonable efforts are taken
to accommodate guest dietary needs, we cannot guarantee that our food

will be allergen-free. 
Seafood Origin A – Australian, I – Imported, M – Mixed Origin

Cidery bar practices responsible service of alcohol.
All Credit Cards incur a 1.5% surcharge 



to share

A surcharge of 10% applies on Sundays & 15% on public holidays

Cheese Plate                                                                                  
Australian Cheese, Quince, Dried Fruits, Nuts, Crackers

Antipasti Platter                                                                         
Sliced Italian Meats, Australian Cheese, Marinated 
Vegetables, Grilled Sourdough, Grissini

Duck Spring Rolls                                                                                
Duck, Sweet Chilli Sauce (3 pieces)

Bruschetta
Tomato, Onion, Basil, Sourdough (2 pieces)

Warm Olives                                                                                    
Mixed Marinated Olives, Crispy Sourdough

Korean Fried Chicken                                                                    
Chicken Thigh, Chilli Sauce, Kimchi

Crispy Squid (I)                                                                                  
Squid Tossed in Lemon Pepper, Sriracha Mayo & Lime
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pizza
Tomato & Ricotta                                                                                      
Tomato-based, Ricotta, Fresh Basil

Pepperoni                                                                                      
Tomato-based, Pepperoni, Mozzarella, Chilli Oil

Truffle Prosciutto                                                                          
Bianca-based, Prosciutto, Forrest Mushrooms, Truffle Oil 

King Prawn (I)                                                                                   
King Prawns, Garlic, Tarragon, Mozzarella

Pesto Chicken
Chicken, Mushroom, Pesto

Capricciosa
Ham, Artichoke, Mushrooms, Black Olives, Mozzarella
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mains

A surcharge of 10% applies on Sundays & 15% on public holidays

Love Local Signature Burger                                                                  
100% Australian Angus Beef, Australian Cheese, Soft Milk Bun,
Cos Lettuce, Tomato, In-House Burger Sauce, Shoe String Fries

Plant Based Burger                                                                       
Plant Based Pattie, Lettuce, Tomato, Cucumber,
Chipotle Mayo, Charcoal Bun, Shoe String Fries

Beer Battered Fish & Chips (I)                                                                       
Sydney Brewery Dark Lager Batter, NZ Hoki,
Shoe String Fries, Garden Salad, Tartare Sauce

Steak and Ale Pie                                                                          
Slow Braised Beef in Sydney Brewery Pale Ale,
Mash Potato, Mushy Peas, Red Wine Jus

Steak Frites
G250g Grainge Silver Beef Striploin, Shoe String Fries, 
Café De Paris Butter

Salmon (A)                                                                                            
200g Tasmanian Salmon, Creamy Potato, Broccolini, 
Béarnaise Sauce

Chicken Caesar Salad
Cos Lettuce, Bacon, Boiled Egg, Parmesan, 
Anchovy Dressing
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A surcharge of 10% applies on Sundays & 15% on public holidays

sides

Fish & Chips (I)                                                                                
Battered Barramundi, Shoestring Fries, Tomato Sauce

Cheeseburger
Premium Beef Patty, American Cheddar,
Tomato Sauce, Shoe String Fries 

Chicken Nuggets
Crumbed Chicken, Shoestring Fries, Tomato Sauce

Ice Cream
Trio-Flavoured, Sprinkles

Shoe String Fries with Aioli         

Beer Battered Onion Rings          

Garden Salad                                

kids
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Chicken Schnitzel (Parmigiana +$5) 
Panko Crumbed, Garden Salad, Shoe String Fries, 
Red Wine Jus

New England Lobster Roll (I)
Pulled Lobster, Brioche Bun, Butter, Mayonnaise, 
Shoe String Fries $28 

Prawn Spaghetti (I)                                                          
Prawns Tossed in Chilli, Garlic, Tomato Sauce, Capers, 
Fresh Herbs, Lemon $35
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sydneycidery.com.au


