STARTERS

SYDNEY ROCK OYSTERS NATURAL (s, o) Tenck

mignonette, chive, lemon (minimum 2)

FRIES (o, 16, ve) 14
aioli

GARLIC BREAD 14
ciabatta, garlic butter, mozzarella, parsley

CHICKEN WINGS (s) 23
buffalo style, shallot, blue cheese sauce

BLACK BEAN DIP (ve, Lco) 21
grilled pita, dried chilli, coriander

SALT & PEPPER SQUID (L5, o) 24
citrus aioli, chilli, lemon

CROQUETTES (v) 23
eggplant parmigiana, mozzarella, basil mayo, parmesan
GARLIC PRAWNS (v) 31
confit garlic & chilli, parsley, truffle butter, sourdough
BAKED ARTISAN HALOUMI CHEESE (v, L) 25
honey, lemon thyme, cherry tomato, pickled red onion
CHAR-GRILLED CORN RIBS (vs, L5, Lp) 21

vegan chilli butter, coriander, cashew nut brittle

BREWERS BOARD 69

natural oysters, croquelles, salt & pepper squid, corn ribs,
garlic prawns, buffalo chicken wings, black bean dip, pitta,
Sries

SALADS & BOWLS

CRISPY CAULIFLOWER SALAD (vs, v, L6, Lp) 27
coconut yogurt, smoked paprika, coriander, pomegranate,
shallot, lime, smoked almonds

POTATO & ROAST PEAR SALAD (v, vco, L6, Lbo) 28
crispy smashed chat potato, roast pear, ricotta, date jam,
rocket, candied cashews, citrus dressing, chilli oil
VIETNAMESE NOODLE BOWL (Lo, Lc) 29
grilled caramelized pork, vermicelli, cucumber, pickles,

coriander, beansprouts, chilli, peanuts, Vietnamese
dressing

ADD GRILLED CHICKEN 8 / GRILLED HALOUMI 8 / GRILLED PORK 8

BREWERS FAVORITES

CHICKEN PARMIGIANA 33

300g panko crumbed chicken breast, shaved leg ham,
napolitana sauce, mozzarella, basil, fries, salad

CHICKEN SCHNITZEL (o) 3

300g panko crumbed chicken breast, fries, salad, lemon,
gravy
BEEF BRISKET TACOS (3) (Lco, Loo) 29

12-hour slow cooked beef brisket, slaw, chipotle, pickled red
onion, tortilla

CRISPY FISH TACOS (3) 29

battered flathead, lettuce, pineapple, red onion, coriander,
chilli mayo, tortilla

CRISPY TOFU TACOS (3) 29

lofu, lettuce, pineapple, red onion, coriander, chilli mayo,
tortilla

FISH & CHIPS 31
battered hake fillet, fries, salad, lemon, tartare sauce
GRILLED BARRAMUND!I (o) 37

chilled soba salad, edamame, dried chilli, snow pea, cherry
tomato, enoki mushroom, nori, peanuts, sesame dressz’ng

BBO STEAK NACHOS (5) 33
chipotle BBQ brisket, black bean, tomato, red onion,
avocado, jalapeno, sour cream, cheese sauce, corn chips

VEGETARIAN BLACK BEAN NACHOS (v, 16) 31
black bean, tomato, red onion, avocado, jalapeno, sour
cream, cheese sauce, corn chips

BURGERS

ANGUS BEEF BURGER (Leo) 29
180g beef pattie, American cheese, tomato, shredded
lettuce, pickles, onion jam, mustard mayo, potato bun, fries

GRILLED CHICKEN BURGER (Lc0) 29
iceberg, tomato, American cheese, Mac sauce, potato bun,
Jries

FISH SANDWICH 29
battered hake fillet, shredded lettuce, red onion, Cajun
tartare, long brioche roll, fries

EL TORO BURGER (ve, ¢, Lp) 29
vegan bean pattie, avocado, crispy onion, lettuce, tomato,
beetroot, jalapeno mayo, vegan bun, fries

ADD CHEESE 3 / BEEF PATTIE 8 / GLUTEN FREE BUN 3

W0O0D GRILL & CHARCOAL OVEN

All items served with fries, a choice
of sauce & selected mustards

SIRLOIN (1o, L6) 47
300g, 120-day grain-fed QLD MB2+

TENDERLOIN FILLET (Lo, L6) 63
200g, 120-day pasture-fed NSW MB2+

RIB EYE ON THE BONE (Lo, L6) 149

800g 120-day grain-fed MSA NSW MB2+

SAUCES

RED WINE JUS 6
GREEN PEPPERCORN SAUCE 6
CHIMICHURRI 6
SIDES
1FOR 14 /2 FOR 20 / 3 FOR 24
ROCKET SALAD (v,10o,t5)

shaved parmesan, aged balsamic, extra virgin olive oil

CHAR-GRILLED BROCCOLINTI (vs, v, s, Lb)

lemon extra virgin olive oil, smoked almond

CRISPY CHATS (vs, L6, Lp)

garlic confit, tarragon dressing

ONION RINGS
BBQ sauce

LEAFY GREEN SALAD (vs, s, Lb)

citrus vinaigrelle
PIZZA

AVAILABLE FROM 4PM

MARGHERITA (v) 30
napolitana, basil, fior de latte, mozzarella

TRUFFLE CONFIT GARLIC PARMIGIANO (v) 33
truffle, white base garlic sauce, shaved parmigiano, parsley
CHILLI PRAWN 34
shallot, confit red chilli, onion, coriander pesto, mozzarella
PROSCIUTTO 36
pulled burrata, cherry tomato, fresh arugula, basil

LP'S SALAMI 34

red onion, oregano, napolitana, mozzarella, fior de latte

ADD GLUTEN FREE BASE 5

KIDS MENU

All kids meals served with ice cream tub — please ask at bar

FISH & CHIPS 14
battered white fish, fries, mayo, lemon

KIDS PASTA (v, veo, Lbo) 14
napolitana sauce, spaghetti, parmesan cheese

CHICKEN NUGGETS (.6) 14
[ries, ketchup

MOZZARELLA STICKS (v) 14
Jries, mayo

CHEESEBURGER 14
[ries, ketchup

GRILLED CHICKEN SALAD (L, L) 14

lettuce, tomato, cucumber, carrot, lemon dressing

DESSERT MENU

CHOCOLATE CREME BRULEE ) 17
hazelnut ice cream

STICKY DATE PUDDING (Le) 17
boozy toffee sauce, vanilla bean ice cream

RASPBERRY SORBET (ve) 1

WE'LL BRING IT TO YOU

Got The Pass App? Simply open
the app & choose how to order.

Please note: all credit, debit card and Me&u mobile order transactions incur a bank
surcharge fee of 1%+GST. EFTPOS (must insert card & select cheque or savings) and
The Pass transactions are surcharge free. 10% Sunday surcharge and 15% public
holiday surcharge applies.

(V) Vegetarian / (VO) Vegetarian Option (VG) Vegan / (VGO) Vegan Option / (LG) Low Gluten (LGO) Low Gluten Option / (LD) Low Dairy / (LDO) Low Dairy Option

Please inform a team member if you have allergies or intolerances. We'll do our very best to accommodate them, but as our menw is prepared freshly in kitchen, there may be trace allergens. Due to this, please note that we are unable to ensure Gluten Free and/or Dairy Free, however we do offer Low Gluten and Low Dairy meals and options.



COCKTAILS

BERRY HIBISCUS SPRITZ 24
Peach, Wild Berry, Prosecco, Hibiscus

LIMONCELLO SPRITZ 24
Limoncello, Prosecco, Soda

APEROL SPRITZ 24
Aperol, Sparkling, Soda, Orange

YUZU & PEACH GIN SPRITZ 24
Yuzu Gin, Yuzu Syrup, Quandong, Peach & Soda

HUGO SPRITZ 24
Elderflower Liqueur, House Sparkling, Soda, Lemon, Mint
MARGARITA 24
100% Blue Agave Tequila, Triple Sec, Lime, Salt
TOMMY’S MARGARITA 24
100% Blue Agave Tequila, Lime, Agave

ESPRESSO MARTINI 24
Vodka, Coffee Liqueur, Cold Drip Coffee

COSMOPOLITAN 24
Vodka, Triple Sec, Lime, Cranberry

FRENCH MARTINI 24
Vodka, Chambord, Pineapple, Lime

NEGRONI 24
London Dry Gin, Campari, Vermouth

AMARETTO SOUR 24
Amaretto, Whiskey, Lemon, Bitters

OLD FASHIONED 24
Bourbon, Sugar, Bitters, Orange

PORNSTAR MARTINI 24

Vanilla Vodka, Passionfruil Liqueur, Lemon, Passionfruit
with a side of sparkling

SPICY WATERMELON MARGARITA 24
El Jimador Blanco Tequila, Triple Sec, Agave,
Watermelon, Lime, Chilli Oil

THE PEOPLE’S MARGARITA 24
100% Blue Agave Tequila, Lime Juice, Agave, Pineapple
STRAWBERRY FIELDS 24
Vodka, Chambord, Strawberry, Pineapple

SOUTHERN HAZE 24
London Dry Gin, Lychee, Mango, Cucumber

LYCHEE MARTINI 24

Vodka, Lychee Liqueur, Lemon, Lychee

NON ALCOHOLIC COCKTAILS

SIPPIN PRETTY 18
Mabel 0%, Vanilla, Passionfruit, Lemon
SMOKEY TOMMY’S MARGARITA 18

Sammy Piquant The Oaxaca, Lime Juice

SHOTS
WAP 16
Vodka, Peach, Cranberry
PORNSTAR SHOT 16

Vanilla Vodka, Passionfruit Liqueur, Lemon, Passionfruit
with a chaser of sparkling

JAM DONUT 16
Chambord, Baileys
BABY GUINNESS 16
Coffee Liqueur, Baileys
cowBoy 16
Butterscotch, Baileys
MINI BEER 16
Licor 43, Baileys
JAGER BOMB 16
Jédgermeister & Red Bull

SPARKLING
MR MASON SPARKLING 13.5 65
CUVEE BRUT NV
Multi Regional, AUS
ALPHA BOX & DICE TAROT 15 12
PROSECCO NV
Murray Darling, SA
BIRD IN HAND SPARKLING NV 19
Adelaide Hills, SA
CHANDON BRUT NV 16.5 19
Tamar Ridge, TAS
MOET & CHANDON 27 130
IMPERIAL BRUT NV

Epernay, France

VEUVE CLICOUOT YELLOW LABEL BRUT NV 180

Reims, France

RUINART ROSE NV 285
Reims, France

DOM PERIGNON BRUT VINTAGE 2015 595
Epernay, France

VIVO MOSCATO B 25 72

Riverina, NSW

WHITE

DOTTIE LANE SAUVIGNON 135 225 65
BLANC
Multi Regional, AUS

821 SOUTH SAUVIGNON BLANC 15,5 255 74
Marlborough, NZ

GABBIANO PINOT GRIGIO B 25 72
Delle Venezie, Italy

PALOMA RIESLING 15 265 74
Clare Valley, SA

MANDRAROSSA FIANO 16 265 77
Sicily, Italy

HARE & TORTOISE PINOT GRIS 14
King Valley, VIC

APHELION CHENIN BLANC 11

Adelaide Hills, SA
PEBBLE POINT CHARDONNAY 155 255 74

Limestone Coast, SA

XANADU ‘CIRCA 77 65 27 19
CHARDONNAY

Margaret River, WA

DEEP WOODS ESTATE CHARDONNAY 15
Margaret River, WA

PENFOLDS CELLAR RESERVE 100

LIMITED RELEASE CHARDONNAY
Tumbarumba, NSW

SHAW & SMITH M3 CHARDONNAY 15
Adelaide Hills, SA
DOM. THIERRY MOTHE CHABLIS AC 127
Burgundy, France

ROSE
HEARTS WILL PLAY ROSE 135 225 65
Multi Regional, AUS
SUD ROSE 155 255 74
Languedoc, France
SUD ROSE - MAGNUM 1500ML 132
Languedoc, France
CHATEAU D'ESCLANS 12
WHISPERING ANGEL ROSE

Provence, France

RED

ST HUBERTS PINOT NOIR 165 27 69
Yarra Valley, VIC

AMEN BREAK CROMWELL BASIN PINOT NOIR 80
Central Otago, NZ

MARQUES DE TEZONA B 25 72
TEMPRANILLO

Castilla-La Mancha, Spain

BONDAR “JUNTO" GSM 65 27 79
Barossa Valley, SA

SOUTH ROCK SHIRAZ 16 265 77
Barossa Valley, SA

PALMETTO SHIRAZ 18 295 86
Langhorne Creek, SA

PONTING ‘THE PINNACLE’ SHIRAZ 11
Barossa Valley, SA

PENFOLDS ST HENRI SHIRAZ 160
Multi Regional, SA

HENRY & HUNTER SHIRAZ 135 225 65
CABERNET

Multi Regional, AUS

BROKENWOOD 8 ROWS CABERNET MERLOT 84
Hunter Valley, NSW

HENSCHKE KEYNETON EUPHONIUM 120
Barossa Valley, SA

PENFOLDS BIN 389 CABERNET 145
SAUVIGNON SHIRAZ

Multi Regional, SA

LA BOCA MALBEC 16 265 77

Mendoza, Argentina

— S fovoofuine
THE SQUIRE’S LAND]NG

BREWHOUSE

CHECK OUT OUR LATEST IN-HOUSE BREWS,
WEEKLY SPECIALS AND UPCOMING EVENTS

WHAT'S ON AT
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