— THE SHARES ——¢ssg BURGERS

BURRATA 3 SMASH BURGER 15-00

7 IESNACRS ——=
s 5

ROASTED NUTS 7-00 ®

Maple roasted spiced cashews, peanuts & almonds ve Massimo’s cheese, roasted beetroot, basil, 120g. smash pat.ty, American cheese,
WHISKEY JERKY 9-00 golden beetroot chips, toast v pickles, onion & burger sauce
Jameson whiskey dried peppered beef or 22-00 Add smash patty + 5-00
FRIED CHICKEN 19-00 CRUDO PULLED PORK BURGER 17-00
Jalapeno BBQ buttermilk fried chicken Market fish, citrus soy dressing, Smoked pulled pork, Swiss cheese, pickled
with pickles & chimichurri mayo onion, jalapeno, burnt orange pr onions, chimichurri mayo, BBQ, onion rings
20-00
MAC & CHEESE BITES 15-00 VEGAN BURGER 18-00
With marinara, parmesan, ranch v SAUTEED GREENS Beetroot and lentil patty, cucumber & carrot
Asparagus, stracciatella, pesto v ochugaru slaw, sriracha mayo VE, CONTAINS NUTS
CHEESEBURGER SPRING ROLLS 15-00 1600 gochue Y
100% beef mince, American cheese,
i ’ ADD FRIES TO ANY BURGER + 5-00
burger sauce, pickled onions SIDE SALAD
Chopped cos, cornbread croutons, parmesan,
(2 FRIES 11-00 F i e P =S
Lo Roast garlic aioli v N avocado vinaigrette v
(X7 Nt 10-00 CHEESEBOARD

Choose 3 for 20-00

Served with lavosh

ADD (NS

Soft cheese / hard cheese / prosciutto /
ADD ANY OPTIONS BELOW TO ANY DISH

salami / pickled vegetables /
TRUFFLE PARMESAN 4-00  —— pUB BlAgngg S —_ marinated olives

JACK DANIELS BBQ PORK 6-00 PLOUGHMAN’S PLATTER

60-00
CHEESE SAUCE 5-00 @ CHICKEN OR EGGPLANT PARM Soft cheese, hard cheese, prosciutto, salami,
With jalapenos, pickled onions, Vodka marinara, mozzarella, ranch slaw pickled vegetables, marinated olives, basil pesto,
crispy shallot or Choose: garlic mash or hand cut chips toasted bread, lavosh, dip/jam, honeycomb,
Chicken 25-00 / Eggplant 22-00 v roasted nuts, jerky
I]IZZA 250G STEAK
Silver Fern Farms striploin,
@ MARGARITA v PEPPERONI brandy peppe'rcorn sauce, sauteed v.eg
Ffesh mozzarella, basil Pepperoni, mozzarella Choose: garlic mash or hand cut chips
. pperon, moz : 5000 Mo A
pesto, vodka marinara vodka marinara g ?
26-00 26-00
’ . . Tennessee honey whiskey, orange, PX sherry,
VEGETARIAN v MEAT LOVERS Crlspyk skin, buttered clabbage, coffee, vanilla bean ice cream, biscotti v
Roast garlic, olive Smoked pork, salami, umara puree, app.e 19-00
mushroom, capsicum, beef & Guinness sausage, 26-00
parmesan cheese jalapeno BBQ WHITTAKERS 50% CHOCOLATE FONDANT
26-00 27-00 Cointreau whipped cream and cherries v

13-00 G)

V Vegetarian

VE Vegan

DF Dairy Free

(R IO)

:

CHEF’S CHOICE 26-00




FESTIVE TREATS

FEAST BURGER 22-00
Smoked pulled pork, glazed ham, stuffing,
Swiss cheese, gravy, cranberry sauce, mayo

XMAS PIZZA 26-00

Roast lamb, mint sauce, mozzarella, gravy

LOADED FRIES 16-00
With glazed ham, stuffing, gravy, garlic mayo

$10 TUESDAVS

BURGERS & WHISKY & GIN

BOILERMAKERS

SERVED with ROASTED NUTS or WHISKEY JERKY
Ask about or rotating tap combinations
LION RED(745ML) AMBER LAGER

with JACK DANIEL’S
24-00

HALLERTAU PILSNAH #5
with STARWARD TWO FOLD

23-00

HALLERTAU #2 PALE ALE with
NAKED MALT BLENDED SCOTCH WHISKY

21-00

URBANAUT DIAMOND HEAD HAZY IPA
with TULLIBARDINE 500
26-00

GUINNESS with
JAMESON BLACK BARREL

21-00

CHECK OUT OUR SEASONAL BOILERMAKERS
USING THE QR CODE BELOW

§20 WEDNESDAVS

All dishes with a ® = 20-00
or 25-00 with any house drink

THIRSTY THURSDAYS

10-00 WHISKY & GIN
15-00 COCKTAILS
(A1l cocktails with a@)

LONG LUNCH WEERENDS

FRIDAY - SUNDAY

20-00 Pizza - 10-00 Tap Hallertau
15-00 cocktails(All cocktails with a@)
12pm - 3pm

SMOKIN SUNDAVS
WITH HIGHLAND PARR

Delicious deals on fabulous BBQ

+ 15-00 cocktails
(All cocktails with a®)

nM THE

T




