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EY'RE GONE!

STEAK SANDWICH

PORTERHOUSE STEAK
WITH CARAMELISED RED ONION,
ROMESCO, SMOKEY BBQ, ROCKET,
TOMATO & MANCHEGO CHEESE,
TOASTED SOURDOUGH
SERVED WITH FRIES

POMEGRANATE &
PEAR SALAD

ROASTED PEAR, ROCKET,
MANCHEGO, POMEGRANATE,
FENNEL, ROASTED WALNUT, WITH

ESCHALLOT DRESSING 2()

FEATURE DRINKS

XO.

XO WINE CO GAME'S NIGHT ROSE

A PINK AUTUMN IS HERE. DRY AND
SILKY IN TEXTURE, WITH DELICIOUS
MUSK, STRAWBERRIES & CREAM.

PERFECTLY PAIRED
WITH FEVER TREE. _
THE PERFECT " Za
AUTUMN G&T

THRED
CUTS
GIN

TAPPY HOUR
SELECTED g

SCHOONERS
WINES &
SANGRIA

ONLY $8
WEEKDAYS
SPM - SPM

S HON FRIDAY

HAILING FROM HOBART, BUT NOW
WITH SOME TALENTED BRISBANE
BREWERS WE HAVE FOUR FRESH

KEGS POURING THIS WEEK!

GF

CLEAN SWEEP PILSNER 12/14
PALEALE 12/14 ___ _
HAZY IPA 14/16 \@’H 7
IPA 13/ 15

PADDLE $24 .| (.||

__ L= r';_ —

&




TWEAKED!!

TWEAKED!! TWEAKED!!

MAINS

RED DUCK CURRYGF/DF
TWICE COOKED DUCK WITH JASMINE RICE,
LYCHEE, CORIANDER, SHALLOTS & LEMONGRASS.
TOPPED WITH A GARNISH OF BLACK SESAME

CRISPY SKINNED BARRAMUNDI 32
PAN-SEARED BARRAMUNDI SERVED WITH ASF / DF

LEMONGRASS & KAFIR LIME LEAF COCONUT CREAM,
KIPFLER POTATO, SEASONAL ASIAN GREEN & ROASTED
HEIRLOOM CHERRY TRUSS TOMATOES

CHARRED RIB FILLET ¢ 39
MB2 QLD RIB FILLET COOKED TO YOUR LIKING.
SERVED WITH POTATO PAVE, SEASONAL VEG,
ROASTED HEIRLOOM CHERRY TRUSS TOPPED WITH
RED WINE JUS & CREME FRAICHE

MUSHROOM RISOTTO  ©oF/ve 26

ROASTED MUSHROOMS, THYME & GARLIC,
GARNISHED WITH PEAS & GRATED MACADAMIA

CHICKEN SCHNITZEL 24

CRUMBED FREE-RANGE CHICKEN BREAST WITH
SALAD, LEMON, RUSTIC FRIES & BEER GRAVY

CHICKEN PARMIGIANA 27
CRUMBED FREE-RANGE CHICKEN BREAST WITH

TOMATO SUGO, HAM, CHEESE. SERVED WITH SALAD,
FRIES & AIOLI

BURGERS

ADD FRIES 4 GF BUN 2 EXTRA PATTY 5

CHEESEBURGER 16

WAGYU BEEF PATTY, ONION, PICKLES, JACK
CHEESE, AMERICAN MUSTARD & KETCHUP

VEGAN CHEESEBURGER ©F/ve 16
PLANT-BASED PATTY, ONION, PICKLES, VEGAN
CHEESE, AMERICAN MUSTARD & KETCHUP

SOUTHERN FRIED CHICKEN BURGER 19

FRIED CHICKEN, LETTUCE, RED ONION, JACK
CHEDDAR, BACON JAM, RANCH & BUFFALO SAUCE

MAKE IT DOUBLE CHICKEN 6

KOREAN CHICKEN BURGER 19
SWEET & SOUR GOCHUJANG COATED FRIED
CHICKEN, SLAW, SZECHUAN PICKLES, SESAME MAYO
ON A BRIOCHE BUN

THE PICKLER 19
WAGYU BEEF PATTY, LETTUCE, RED ONION, TOMATO,
BBQ SAUCE, CHIPOTLE SAUCE, PICKLES, PICKLED
JALAPENOS & CHEESE

THE VEGAN PICKLER ©F/ve 19
PLANT BASED PATTY, LETTUCE, RED ONION, TOMATO,
BBQ SAUCE, CHIPOTLE SAUCE, PICKLES, PICKLED
JALAPENOS & VEGAN CHEESE

SHARES

PORK & CHIVE DUMPLINGS (5) 15
WITH LO GAN MA CHILLI SAUCE. KEWPIE MAYO,
CORIANDER, SHALLOTS & SESAME OIL

BURRATA 17
WITH SALSA VERDE, CHERRY TOMATOES
& FLAT BREAD

SZECHUAN CALAMARI ¢F 16
SZECHUAN DUSTED WITH PICKLED ASIAN
VEGETABLES & KEWPIE MAYO

POPCORN CHICKEN ¢cFf 14
DRIZZLED WITH RANCH & BUFFALO SAUCE
FRICKLES GF/ VG OPTION AVAILABLE 9
FRIED PICKLES WITH CHEDDAR / VEGAN AIOLI
BUFFALO CAULIFLOWER Ve 12

CRUMBED CAULIFLOWER COATED IN BUFFALO
SAUCE, SERVED WITH VEGAN RANCH

PORK BELLY BITES 13
IN A MAPLE, SOY & SRIRACHA GLAZE

RUSTIC FRIES GF / VG OPTION AVAILABLE 9
WITH AIOLI ADD GRAVY 3

MOUNT ZERO OLIVES &F/ve 12
PREMIUM OLIVES MARINATED IN HOUSE

FRIED RICE 18

BACON, CAPSICUM, SHALLOTS, SOY SAUCE, EGG &
KIMCHI

ADD SZECHUAN CALAMARI 9
ADD PORK BELLY 8

CUCUMBER & WAKAME SALADor/cr/v 20
WITH PICKLED GINGER, SHALLOTS, SESAME
SEEDS, MIXED GREENS LEAF, SESAME DRESSING

ADD SZECHUAN CALAMARI 9
ADD FLAT BREAD 4
KIDS

POPCORN CHICKEN & CHIPS ©F 7
CAULIFLOWER BITES & CHIPS©F/ve 7

KIDS CHOCOLATE ICE CREAM CUP¢ 2

DESSERT

BURNT BASQUE CHEESECAKE 12

SEREVED WITH CHERRY SYRUP, CREAM DUSTED
WITH FREEZE DRIED RASPBERRIES & PRALINE



SPARKLING

150ML / BTL
VILLA FRESCO PROSECCO
KING VALLEY, VIC 12 [ 48
HABITAT BRUT CUVEE
SOUTHERN EASTERN AUSTRALIA 12 / 48

ROSE

PAPER MACHE ROSE
RIVERLAND, SA

ARTEA ROSE
PROVENCE, FRANCE

150ML [ 250ML [ BTL

n/1s/ -

14/20/56

WHITE

PAXTON PINOT GRIS
MCLAREN VALE

JOURNEY’S END
‘NATURIST CHARDONNAY
MCLAREN VALE, SA

BLOOM
SAUVIGNON BLANC
MARLBOROUGH, NZ

SHAW & SMITH
SAUVIGNON BLANC
SOUTH AUSTRALIA

XO WINES RIESLING
ADELAIDE HILLS

RED

ROB DOLAN BLACK LABEL
PINOT NOIR

YARRA VALLEY, VIC

TORZI MATTHEWS GSM
BAROSSA VALLEY, SA

BOBBY DAZZLER SHIRAZ
ADELAIDE HILLS, SA

13/19/52

12/16/48

12/16/48

15/21/60

13/19/52

13/19/52

13/19/52

12/16/48

SMOKIN’ BARRELLS ‘BASS’
CABERNET SAUVIGNON
BAROSSA VALLEY, SA

13/19/52

SPRITZ

APEROL SPRITZ

APEROL, PROSECCO, WITH A TWIST OF ORANGE,
TOPPED WITH ICE & SODA

PINA COLADA SPRITZ 18

MALIBU, PINEAPPLE JUICE, FRESH LEMON, SIMPLE
SYRUP, BRUT, TOPPED WITH ICE & SODA

BRAMBLE SPRITZ 18

BLACKBERRY & RASPBERRY GIN, ELDERFLOWER
SYRUP, BRUT, TOPPED WITH ICE & SODA

COUPE N

ESPRESSO MARTINI 19

SALTED CARAMEL VODKA, KAHLUA & LIQUOR 43.
SHAKEN WITH COLD DRIP COFFEE.

FRENCH MARTINI 19

HOUSE MADE BERRY LIQUEUR BLEND. VODKA &
PINEAPPLE JUICE. SHAKEN.

HIGHBALL

MOJITO 18
WHITE RUM, LIME, MINT & SIMPLE SYRUP.
SERVED ON ICE. CLASSIC REFRESHMENT.

EAST 8 HOLD UP 18

VODKA, APEROL, LIME JUICE, PASSIONFRUIT SYRUP
& PINEAPPLE JUICE. SHAKEN & SERVED OVER ICE.

LOWBALL

TOMMY’S MARGARITA

TEQUILA, LIME JUICE & AGAVE NECTAR. SHAKEN.
LIKE A CLASSIC MARGIE BUT SERVED OVER ICE, NO
SALT RIM.

OLD FASHIONED 20

WILD TURKEY BOURBON, BITTERS & SUGAR.
SERVED OVER ICE WITH ORANGE.

THE MURPH 18

NUSA CANA SPICED RUM, ALCOHOLIC GINGER
BEER, LIME, MINT & BITTERS. A WOODS CLASSIC!

BROOKIES SLOW GIN SOUR 18
BROOKIES SLOW GIN, BIZZARO APERITIF, LEMON,
SIMPLE SYRUP & AQUAFABA.

SHAKEN & SERVED OVER ICE.




WHISKEY 5

SCOTTISH SINGLE MALTS

AILSA BAY RELEASE 1.2 18
ARYSHIRE, LOWLANDS

SPICES OF CINNAMON AND CLOVE ENTANGLE WITH
BALANCED SWEETNESS AND LUXURIOUS PEAT REEK.

ARDBEG 10 YEARS 16
ISLAY, HEBRIDES

LONG AND SMOKY. A SMOKY SWEETNESS IS LEFT ON
THE PALATE, WITH A CRUSHED PEAT AND SWEET-
MALTED CEREAL CHARACTER.

BOWMORE 12 YEARS 15
ISLAY, HEBRIDES
CITRUS, PEAT SMOKE AND SEA SALT.

SCAPA THE ORCADIAN GLANSA 16
ORKNEY

ORCHARD FRUITS AND CREAMY VANILLA CARAMEL
TOFFEES BALANCED WITH A SOFT PEAT SMOKE.

TALISKER 10 YEARS 14
ISLE OF SKYE

AN INTENSE WHISKY WITH LOTS OF SMOKE AND

FRUITY SWEETNESS, SALTY WITH PEPPERY NOTES.

ALLT -A-BHAINNE 13
SPEYSIDE

PEAT WITH SPICED APRICOT, WITH HONEY AND

TOFFEE.

BUNNAHABHAIN AGED 11 YEARS 18

DISCOVERY SHERRY CASK
ISLAY | SPEYSIDE
CHRISTMAS MINCE PIES, VANILLA CUSTARD,

CHOCOLATE ORANGE, STEWED PLUMS & SALTED BACON.

GLENTURRET TRIPLE WOOD EDITION 16
HIGHLAND

HIGHLANDS

MATURED IN A COMBINATION OF AMERICAN SHERRY
OAK BARRELS & EUROPEAN OAK BARREL & EX-
BOURBON CASKS. FRUITY AND OAKY.

JURA 12 YEARS 14
JURA, INNER HEBRIDES

VANILLA FUDGE, DARK CHOCOLATE COATED RAISINS,
TINNED PEARS, POACHED PEACHES & FRESHLY
CRACKED BLACK PEPPER.

MILK & HONEY ELEMENTS SHERRY 16
CASK ISRAELI SINGLE MALT WHISKY

RED FRUITS OF RIPE CHERRIES, i))
CRANBERRIES & STRAWBERRIES WRAPPED - A ud
IN DARK CHOCOLATE & BOUND TOGETHER M & H
WITH BALANCED OAK. M=r1

IRISH SINGLE MALTS

REDBREAST 12 YEARS 17
CORK, IRELAND

MATURED IN EUROPEAN OAK EX-OLOROSO SHERRY
BARRELS & AMERICAN OAK EX-BOURBON BARRELS.

ALL SPICE, VANILLA CREME ANGLAISE.

WRITERS TEARS COPPER POT STILL 14
CARLOW, IRELAND
LONG WITH SOFT SPICES AND HONEY SWEETNESS.

AUSTRALIAN SINGLE MALTS

ARCHIE ROSE SINGLE MALT 15
SYDNEY, NEW

MATURED AUSTRALIAN APERA (SHERRY) CASKS,
FINISHED IN EX-BOURBON & ARCHIE ROSE'S OWN 36-
MONTH AIR-DRIED EX-RYE CASKS

CAPE BYRON CHARDONNAY CASK 17
CAPE BYRON, NSW

THE PALATE EXUDES DECADENT NOTES OF

CHOCOLATE & HAZELNUT PRALINE, LAYERED OVER
DISTINCT CHARACTERISTICS OF RAISIN, BAKED

APPLES & MAPLE.

BOURBON & RYE WHISKY

BULLEIT BOURBON 12
KENTUCKY, US

MEDIUM AMBER IN COLOR, WITH GENTLE SPICINESS
AND SWEET OAK AROMAS.

ELIJAH CRAIG SMALL BATCH 1789 15
BOURBON

KENTUCKY, US

WARM SPICE & SUBTLE SMOKE FLAVOUR, CHARRED
OAK BARRELS.

BULLEIT RYE 13
KENTUCKY, US

RUSSET IN COLOR, WITH RICH OAKY AROMAS.
EXCEPTIONALLY SMOOTH, WITH HINTS OF VANILLA,
HONEY & SPICE.

ARCHIE ROSE RYE MALT WHISKY 16
SYDNEY, NSW

SPICED CUSTARD, GINGER, STONE FRUIT & BAKED
APPLE PIE WITH A FRESH HERBAL FINISH THAT LINGERS
ON THE PALATE.

OUR PICK OF Fo

£sTo P D zo0s
COPPERFOX SINGLE MALT RYE 15
PEACHWOOD AMERICAN W
SPERRYVILLE & WILLIAMSBURG, US

COMPLEX AROMAS OF RIPE STONE FRUIT, SWEET
SMOKE/ASH (CAMPFIRE)AND CINNAMON PASTRY




NON ALCOHOLIC

HIATUS, PACIFIC ALE

NSW [ 375ML / 0.5% 8
HEAPS NORMAL, LAGER

NSW /| 375ML [ 0.5% 8

WILLIE SMITHS , NON-ALC CIDER
TAS [ 375ML [ 0.5%

MID - STRENGTH

HEADS OF NOOSA, LAGER 3.5

QLD [ 330ML / 3.5% (BOTTLE) 9
DEEDS, HALF TIME SMALL ALE

VvIC | 375ML | 3.5% 9
LAGERS

REDHILL, PILSNER

vic [ 330ML / 5.2% (BOTTLE) 12

HEADS OF NOOSA,

JAPANESE LAGER
QLD / 330ML / 4.5% (BOTTLE) 1

HEADS OF NOOSA, WE LOVE IT!
BLACK JAPANESE LAGER
QLD / 330ML [ 5% (BOTTLE) 12
RED & DARK ALES
PHILTER, RED ALE
NSW [/ 375ML [ 4.8% 1
DEEDS, HIGH STREET STOUT
VIiC [ 375ML | 5% 12
PANCHO MOLE IMPERIAL STOUT
VIC [ 355ML [ 8.1% (}:\ 14
SOURS |

‘M
BROUHAHA, STRAWBERRY & -
RHUBARB SOUR
QLD [/ 375ML [ 4.2% 1
AETHER, BLACKBERRY SOUR
QLD [ 375ML [ 3.9% n

10 TOES, WATERMELON & MINT SOUR
QLD [ 375ML [ 4% NEW IN!! 12

PALE ALES

RANGE, DISCO DDH PALE

QLD [/ 330ML [ 5.2% x

HOLGATE LOW CARB / GF PALE ALE
VIiC [ 375ML [ 4.6%

IPA

BREWDOG, HAZY JANE NEIPA
QLD [ 375ML [ 5%

BLACK HOPS, HORNET
QLD / 375ML [ 6%
SCARBOUROUGH HARBOUR,

CLIFFE RED IPA
QLD / 375ML [ 5%

CIDER

YOUNG HENRYS, CLOUDY APPLE
NSW [ 375ML [ 4.6%

WILLIE SMITHS, TRADITIONAL
TAS [ 355ML [ 5.4%

WILLIE SMITHS, BONE DRY CIDER
TAS [ 355ML [ 7.2%

HILLS, TROPICAL SOUR CIDER
SA |/ 375ML [ 8%

MOCKTAILS 4

VIRGIN MOJITO
SANS RUM, NON ALC GINGER BEER INSTEAD.

PALOMA FIZZ MOCKTAIL

PINK GRAPEFRUIT, PASSIONFRUIT SYRUP,
TOPPED WITH SODA

NAKED LIFE G&T
ALL THE FLAVOUR, NO BOOZE, NO SUGAR

NAKED LIFE NEGRONI SPRITZ
SWEET APPLE, CHERRY, LEMON & ORANGE
NOTES, WITH A LOVELY BITTER FINISH.

SOFT DRINK

COCA COLA | COKE NO SUGAR [ SPRITE [ TONIC [/
GINGER BEER [ LEMON, LIME & BITTERS

APPLE |/ PINEAPPLE /| ORANGE JUICE

n

1

n
13

14

10

12

13

14

10

10

10

4.5
4.5






