
Brewhouse

P I Z Z A SP I Z Z A S
AVA IL A B L E A F T E R 4 P M

M A R G HE R I TA  ( V )� 3 0 
tomato, fior di latte, basil, olive oil

G A MB E R O NE� 3 4 
prawns, fermented chilli, mozzarella, lemon oil, dill

T R UF F L E C O NF I T  G A R L I C PA R MI G I A N O ( V )� 3 3 
truffle, white base garlic sauce, shaved parmigiano, parsley

P R O S C IU T T O� 3 4 
pulled burrata, cherry tomato, fresh arugula, basil

S P I C E R OU T E P I Z Z A � 3 4 
tandoori chicken, roast peppers, red onion, cherry tomato, garlic, chilli,  
mint yoghurt

D E S S E R T SD E S S E R T S
MINI  S O N OM A L A MIN G T O N (2)  � 12 
chocolate, raspberry, cream centre  

C H O C OL AT E B R O W NIE (G F ) � 16 
berry compote, vanilla bean gelato 

G E L AT O S A ND W I C H (G F ) � 15 
fresh berries 



TSL 0425

 S A L A D S S A L A D S
V IE T S A L A D S
vermicelli noodles, cucumber, pickles, coriander, bean sprouts,  
Vietnamese dressing, peanuts, chilli, fish sauce

C H O O S E O N E O F T H E B E L O W

G R IL L E D C A R A ME L I S E D P OR K ( D F ) � 2 8

L E M O N G R A S S G R IL L E D B E E F ( D F )� 2 8

H O NE Y & G IN G E R C HI C K E N (G F,  D F )� 2 8

B A R R A MUND I  S P R IN G R OL L S ( D F )� 3 0

S A LT & P E P P E R F R IE D T OF U ( D F )� 2 7

W HI S K Y S M OK E D P UMP K IN S A L A D (G F,  V ) � 16 
brown rice, radish, mint, pickled onions, candy walnuts, rocket,  
mint yoghurt dressing 

OR G A NI C L E A F S A L A D ( V G ,  G F )�  18 
radicchio, green oak, radish, eschalot, dill, chervil, lemon dressing 

S N A C K SS N A C K S
H A NDM A DE B UR R ATA (G F,  V ) � 3 0 
basil oil, heirloom tomato, fig balsamic glaze

B A C O N M A C & C HE E S E C R O Q UE T T E S  � 18 
smoked chipotle sauce

C HE E S Y G A R L I C B R E A D ( V )� 1 4 
confit garlic butter on Turkish

J A L A P E Ñ O C OR N F R I T T E R S ( V )� 16 
cucumber mint yoghurt, sumac, pickled onions 

S T E A K H OU S E F R IE S (G F,  D F,  V ) � 1 4 
rosemary salt, aioli

L O A DE D S T E A K H OU S E F R IE S (G F )� 16 
crispy bacon, cheese sauce, shallots

C H A R R E D C OR N R IB S (G F )� 16 
grana padano, smoked paprika, herb butter

B U R G E R SB U R G E R S
A N G U S B E E F S M A S H B UR G E R (G F )� 2 8 
sanoma potato bun, cheese, onion relish, lettuce, burger sauce,  
steak fries, aioli

C HI C K E N B UR G E R (G F )� 2 8 
sanoma potato bun, smashed avo, tomato, lettuce, caramelised onion,  
chipotle mayo, steak fries, aioli

B R E W E R ' S  F A V O U R I T E SB R E W E R ' S  F A V O U R I T E S
B A J A F I S H TA C O (2)  � 2 5 
grilled barramundi, pico de gallo, green harissa, shaved slaw, charred lime

E L P OL L O L O C O TA C O (2)  � 2 5 
spiced coal grilled chicken, green harissa, shaved slaw, pico de gallo,  
lime aioli

G OL DE N C R UN C H C A UL IF L O W E R TA C O (2)  ( V )� 2 5 
spiced fried cauliflower, green harissa, shaved slaw, pico de gallo,  
pickled onion, lime aioli

C O A L R O A S T E D B E A N N A C H O S (G F,  V ) � 2 8 
5 Beans, roasted peppers, zucchini, pico de gallo, cheese sauce, guacamole,  
sour cream 

P UL L E D B E E F B R I S K E T N A C H O S (G F )� 3 0 
pico de gallo, cheese sauce, guacamole, sour cream

F I S H & C HIP S  ( D F )� 2 9 
beer battered fish of the week with steak fries, tartare sauce, lemon 

C A L A M A R I  F R I T T I  (G F,  D F )� 2 6 
salt & pepper fried squid with zucchini, rocket, radish, mint salad,  
tartare sauce, lemon 

C H A R C O A L  G R I L L  &  J O S P E R  O V E NC H A R C O A L  G R I L L  &  J O S P E R  O V E N
C O A L G R IL L E D E G G P L A N T ( V G ,  G F )� 17 
confit garlic, white bean hummus, fried chickpeas, kale, green tahini

C H A R C O A L G R IL L E D P E R I  P E R I  H A L F C HI C K E N� 3 2 
toum, pickles, chips, pita bread

S Z E C HU A N F L AV OUR E D C HI C K E N W IN G S� H A L F KG 2 4 /  KG 4 0 
choice of buffalo or ranch dipping sauce

W O OD F IR E D B R O C C OL I  (G F,  V ) � 2 2 
saffron yoghurt, green tahini, smoked dukkah, coal roasted red grapes

B U T C H E R ' S  C U TB U T C H E R ' S  C U T
S T E A K S  A R E  A L L  S E R V E D  W I T H  S T E A K  F R I E S  A N D  A  S I N G L E  C H O I C E  O F  C O N D I M E N TS T E A K S  A R E  A L L  S E R V E D  W I T H  S T E A K  F R I E S  A N D  A  S I N G L E  C H O I C E  O F  C O N D I M E N T

R UMP MB 3 + 3 0 0 G� 3 8

S IR L O IN MB 2+ 3 0 0 G� 47

WA G Y U S IR L I O N MB 4 +  5 0 0 G� 15 0

C O N D I M E N T S
C A F É DE PA R I S  B U T T E R (G F ) � 5

R E D W INE JU S� 5

C HIMI C HUR R I  (G F,  D F ) � 5

C R E A M Y P E P P E R C OR N� 5

C R E A M Y MU S HR O OM� 5

S H A R E  I T E M SS H A R E  I T E M S
ME Z E P L AT T E R ( V )� 5 4 
buffalo mozzarella, mixed marinated olives, trio of hummus, beetroot & spice 
pumpkin dip, carrot, cucumber & celery crudités, grilled sonoma kalamata olive 
sourdough

S E A F O OD P L AT T E R� MP 
freshly shucked oysters, garlic grilled prawns, jasper cooked mussels, salt pepper 
squid, taramasalata, grilled bread, lemon, cocktail sauce, mignonette dressing

VG - Vegan  V - Vegetarian  GF - Gluten Free  DF - Dairy Free  *available on request
• All our food may contain nuts, shellfish & other allergens.  

• Surcharges apply to card payments  
• A 10% surcharge applies on Sundays and 15% on public holidays.


