
SCAN THE QR CODE
FOR MORE INFO ON BEERS,
ALLERGENS AND MORE

PLEASE NOTE, THERE IS A 10% SURCHARGE ON SUNDAYS 
& A 15% SURCHARGE ON PUBLIC HOLIDAYS. 

THANK YOU FOR YOUR UNDERSTANDING.

HAND-STRETCHED PIZZA
22.5

24.5

28.5

27.5

28.5

27.5

30.5

27.5

28.5

GARLIC
Roast garlic, mozzarella, parmesan (V)

MARGHERITA 
Napoli, mozzarella, basil (V)

BLUE CHEESE
Blue cheese- honey roast apple- pancetta- chilli
honey

GERMANTOWN
Garlic base- mozzarella- German sausage-
sauerkraut 

GREEK
Pulled lamb- Napoli- mozzarella- onion- garlic
sauce- feta- olives

CAPRICCIOSA
Napoli- ham- Ortiz anchovy- mushroom- olive-
mozzarella

PRAWN
Napoli- Prawn- mozzarella- chilli- basil (I) 

MUSHROOM
Truffle mushroom puree- triple cream brie-
mozzarella- Rocket (V) 

BBQ CHOOK
Napoli- smoked chicken- bacon- onion-
mozzarella- 
BBQ sauce

Please note, pizzas will come out separately 
to the rest of the meals

KIDS MEALS
KIDS PIZZA 
Margherita, Ham or Ham & Pineapple

BOLOGNESE
Penne- Beef bolognese sauce- parmesan

CHEESEBURGER SLIDER & CHIPS
Brioche bun- beef patty- cheese - tomato sauce

CHICKEN NUGGETS & CHIPS

FISH & CHIPS
Flathead tails (2)- chips - tomato sauce (I)

ICE CREAM SUNDAE
Chocolate or raspberry

FROG IN A POND
Freddo frog- red jelly

13.5

13.5

13.5

13.5

13.5

10.5

8.5

MENU CHANGES & ALLERGENS
While we will endeavour to accommodate modification
requests for customers who have food allergies or
intolerances, we unfortunately cannot modify menu items
for other reasons. 
We cannot guarantee completely allergen-free meals due
to the potential for trace allergens in the kitchen.
Allergen lists are available by scanning the QR code.

HOW TO ORDER
Order from our staff at the bar, or
scan the QR code on your table
and order through the Me&U app.

FOOD SERVICE TIMES 
Lunch - 12 noon to 2:30pm
Dinner - Sun to Thurs 5:00 to 8:00pm
Fri/Sat 5:00pm-8:30pm 
Pizza & Chips - All day

DIETARIES & ALLERGEN
LIST 
V - vegetarian 
VN - vegan
VNO - vegan option
VO - vegetarian option

LG - low gluten
LGO - low gluten option
DF - dairy free
DFO - dairy free option
NF - nut free

Seafood Origin
(A) Australian (I) Imported (M) Mixed Origin 

BEEF BURGER
Beef patty - bacon- cheese- lettuce- tomato- tomato
relish- burger sauce & chips (LGO, DFO, NF)
Make it a double +10

CHEESEBURGER
Beef patty- cheese- tomato sauce- pickles & chips 
(LGO, DFO, NF)
Make it a double +10
Add bacon +5

VEGGIE BURGER
Veggie patty- cheese- lettuce- tomato- beetroot
relish- burger sauce & chips (LGO, DFO, NF, V, VNO)

SCHNITZEL BURGER
Chicken Schnitzel- tomato- ranch- lettuce- bacon-
cheese & chips

PORK BELLY
Chorizo baked beans- fennel salad 

BREW PUB PIE
Pie of the day- buttery mash- mushy peas- gravy 
(NF)

CHICKEN N CHIPS
M.I.A IPA brined ½ Roast chicken- chips- salad -
gravy

CHICKEN SCHNITZEL 
Chicken Schnitzel- gravy – chips – garden salad –
lemon

BANGERS & MASH
Classic Beef sausage- buttery mash- mushy peas-
gravy
(LG) 

BEEF TEX MEX BOWL
Chilli con carne (Beef)– black beans– corn- black
rice– tomato salsa– jalapeño– chipotle mayo 
(LG, DF, NF, VO)

DUCK RAGÚ
Braised duck leg ragú- Gnocchi- pistachio
pangrattato 
(VO)

GREEK LAMB
Pulled Lamb shoulder- hummus- mixed grain salad-
sumac yoghurt- flatbread 
(NF, VO, LGO)

BREW PUB CLASSICS
29.5

26.5

29.5

29.5

32.5

31.5

35.5

30.5

29.5

28.5

32.5

30.5

69

 
FRIED CHICKEN FEAST

OLD BAY SPICED FRIED CHICKEN, SLAW,
CHIPS & SIGNATURE SAUCES

SWEET
COOKIES & CREAM ICE CREAM SUNDAE
Choc chip cookie ice cream- Staircase Porter
chocolate sauce- brownie crumb- marshmallow 
(V, NF) 
Add waffle +5

CHURROS
Churros- cinnamon sugar- Dulce de leche

APPLE CRUMBLE  
Spiced apple- roasted oats- Hokey Pokey ice cream

15.5

14.5

15.5

SNACKS
10.5

13.5

15.5

15.5

18.5

16.5

22.5

22.5

22.5

BEER NUTS
Old Bay spiced nuts - slightly spicy & slightly salty
 (V, VN, LG, DF)

BOWL OF FRIES
House seasoning- tomato sauce (V, VN, LG, DF)
Aioli/ranch +2

HUMMUS & SOURDOUGH
Warm bread- house made dukkah
(V, VN, DF)

GUACAMOLE & CHIPS 
Corn chips- smashed avo- jalapeño and coriander
(DF, LG, V, VN, NF)

MOZZARELLA CHEESE STICKS
Vodka sauce- zippy chilli salt (NF, V)

PUMPKIN ARANCINI
Pumpkin Hummus (V, VN, NF, LG)

CHICKEN WINGS
Maple bourbon sauce- candied pecans (LG)

BEEF NACHOS
Chilli con carne (Beef) - salsa- cheese sauce- sour
cream- guacamole- jalapeño (LG, NF, VO)

LOADED FRIES
Buttermilk fried chicken - hot sauce - blue cheese
ranch sauce 
(NF)

Additions
Vegan cheese +4

Gluten free base +4



PLEASE NOTE, THERE IS A 10% SURCHARGE ON SUNDAYS 
& A 15% SURCHARGE ON PUBLIC HOLIDAYS. 
THANK YOU FOR YOUR UNDERSTANDING.

SCAN THE QR CODE
FOR MORE INFO ON BEERS,
ALLERGENS AND MORE

ALPINE LAGER 4.5%

ANY DAY XPA 2.9%

BRIGHT  DRAUGHT 4%

BRIGHT PALE ALE 4%

M.I.A. IPA 6.5%

HELLFIRE AMBER ALE 5%

STAIRCASE PORTER 5.7%

BRIGHT LIFE GINGER 4.4%

BRIGHT LIFE HARD LEMON 4%

GOLDEN AXE CRISP CIDER 5%

ALWAYS ON TAP
8.20

6.20

 7.20

8.20

9.20

8.20

8.20

9.20

9.20

9.20

Pot 
285mL SPARKLING

NOMADS GARDEN - PROSECCO 
King Valley

Schooner 
425mL

Pint
570mL

Jug 
1.14L

12.50

8.50

11.50

12.50

13.50

12.50

12.50

13.50

13.50

13.50

15.50

10.50

13.50

15.50

16.50

15.50

15.50

16.50

16.50

16.50

31

21

31

33

31

31

31

33

33

33

14

SEASONAL BEERS
We brew an exciting range of seasonal beers all year round. Please head to the bar, check
Me&U or ask our staff about our current seasonal releases.

LOW-ALC BEER
HOP NATION - HAZY PALE ALE 0.05%
HOP NATION - XPA 0.05%
HIATUS BEERS - PACIFIC ALE 0.05%

Can 
Various sizes

9.5
9.5
9.5

GLUTEN FREE
TWO BAYS - SESSION ALE 3.5%

TWO BAYS - PALE ALE 4.5%

TWO BAYS - LAGER

TWO BAYS - SEASONAL
*Check out our selection at the bar*

Can
375mL

13

13

13

13

Glass
150mL

Bottle
750mL

13.50 54

14.50 21.50 64

Glass
150mL

Glass
250mL

Bottle
750mL

15.00 22.50 68

WHITE WINE
BRIGHT BREWERY- WHITE
Beechworth

GAPSTEAD ESTATE - MOSCATO 
Gapsted

BILLY BUTTON - RIESLING 
Alpine Valleys

LAKE MOODEMERE ESTATE- CHARDONNAY 
Rutherglen
 
CAVEDON - PINOT GRIGIO 
King Valley

RINGER REEF - SAUVIGNON BLANC 
Porepunkah

FEATHER TOP - FIANO
Porepunkah

Glass
150mL

Glass
250mL

Bottle
750mL

13.50

13.50

15.00

16.50

15.50

16.50

16.50

19.50

19.50

22.50

24.50

24.50

24.50

24.50

56

55

68

70

70

70

70

RED WINE
BRIGHT BREWERY - RED - SHIRAZ DURIF
Rutherglen 

NOMADS GARDEN - PINOT NOIR 
Alpine Valleys

ELDORADO ROAD - QUASIMODO SHIRAZ BLEND 
Beechworth

COFIELD - CABERNET SAUVIGNON 
Wahgunyah

LA CANTINA - SANGIOVESE 
King Valley

FEATHERTOP - SHIRAZ MALBEC
Porepunkah

Glass
150mL

Glass
250mL

Bottle
750mL

13.50

15.50

16.50

16.50

16.50

16.50

19.50

21.50

24.50

24.50

24.50

24.50

56

60

62

62

62

70

Pepsi, Pepsi Max, Solo, LLB, Raspberry
Creaming Soda, Lemonade, Ginger Ale, 
Soda Water

POST MIX
4.20

Pot 
285mL

Schooner 425mL Pint
570mL

Jug 
1140mL

5.50 6.50 13

DISTILLED
REED & CO - REMEDY GIN

LAST ST - PECULIAR GIN

CASA DISTILLERY - VODKA

LAST ST - SPICED RUM

BACKWOODS WHISKY
Rye / Single Malt / Stubborn Imperial Stout Whisky

SOFT DRINKS/JUICE
CAPI SODA
Ginger Beer, Tonic Water, Sparkling Mineral Water

ALPINE APPLES - SPARKLING APPLE

ALPINE APPLES - APPLE JUICE

ORANGE JUICE

ISABELLA’S SODA- BEECHWORTH
Cherry Cola, Creamy Soda, Fruit Tangle, Heritage Cola, Passionfruit
Pineapple, Portello, Raspberry, Sasperalla, Zesty Lemon

5

9

6

6

8

15.50

15.50

15.50

15.50

17ROSÉ/CHILLED
CAVEDON - NOUVEAU (CHILLED RED) 
King Valley

RINGER REEF - ROSÉ
Porepunkah

RINGER REEF - SPARKLING ROSÉ
Porepunkah

17.00 78

COCKTAILS
NEGRONI
Last St Peculiar Gin, Aperitivo, Sweet Vermouth, Orange

BACKWOODS RYE & APPLE OLD FASHIONED
Rye Whiskey, Spice Apple Syrup, Convict bitters

DARK N’ STORMY
Spiced Rum, Lime, Spiced ginger beer

LONG ISLAND ICED TEA
Vodka, Gin, Spiced Rum, Tequila, Tripple Sec, Lemon, Pepsi

22

23

19

23

TASTING PADDLE
Choose any 4x 90ml tasters of our core range and seasonal
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