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Booking a
FunctioN?

ask to speak to
our functions team

Pale Ale/Ale
White Rabbit White Ale, 4.9%      9.5
Stone & Wood Garden Ale, 3.5%      10
Sierra Nevada Pale Ale, 5.6%      10
Big Shed F’Yeah American, 5.8%      10

Varieties
Corona, 4.5%         9
Brooklyn East IPA, 6.9%          11
Erdinger Weißbier 5.3%        15

 

Mockingjay bombay gin, cassis, prosecco                16

Regent Street white rum, cucumber, green chartreuse, agave syrup, lime                         18

DRUNKEN ISLAND vodka, tequila anejo, captain morgan, cointreau, lemon, topped with cola,            19
amaretto float

Get Hoppin’ vodka, salted caramel, frangelico, coffee, honeycomb               18

Dancing Bramble tequila, crème de mûre, lemon juice, sugar syrup            20

Burnt Negroni campari, gin, sweet vermouth, dehydrated orange wheel             17

Smokin’ Bacon vodka, laphroaig, maple syrup, lemon, candied bacon                     18

Bearded  Sailor havana 7, pale ale, lemon, bitters, maple syrup, lemon twist                 21

Royal Python  ketel 1 citron, chambord, passionfruit, lemon, sweet & sour snake               18

Davy Jone's Locker  kraken, lime, pineapple, orgeat, lemongrass syrup                    19

Southbank Slipper cointreau, midori, lemon, sherbert rim, marachino cherry           18

Cider
Somersby Blackberry, 4.0% 8 
Somersby Pear, 4.5%       8   
Big Shed Cherry Popper, 8.5%  9.5

Lager
Brooklyn Pilsner, 5.1%  11
Peroni, 5.1%  10

Light 
Heineken 3, 3.3%  7.5

Bottles
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KOCKTAIL KITS ALL SERVE 2
DIY 

Espresso Martini
coffee, vodka, kahlua

34

DIY 
Pina Colada
bacardi, pineapple, 
coconut cream, lime

34

DIY 
Moscow Mule
rum, lime, ginger beer

34

cocktails on tap
Boozy Iced Tea

Little Jar  16    |    Big Jar  60

pimm’s punch
Little Jar  11    |   Big Jar  40

spiked
slushies

Ms fRosé & her drunken gummy 

Frozen Margi

rum Strawberry rum

Little Jar   14    |    Big Jar  36

Cocktails

VINO
Sparkling
Louis Perdrier Brut, France     9.5 45
Trentham The Family Prosecco, Murray Darling, VIC   11 52
Abel’s Tempest Chardonnay Pinot Noir, Southern TAS   60
Juliet Moscato, Mornington Peninsula, VIC (on tap)   9.5

Champagne
G.H. Mumm, Reims, France     18 110
G.H. Mumm Rosé, Épernay, France     115

Sauvignon blanc
Squealing Pig Sauvignon Blanc Marlborough, NZ (on tap)  9
821 South Sauvignon Blanc, Marlborough, NZ    47
Wishing Clock Sauvignon Blanc, Adelaide Hills, SA   11.5 59
Josef Chromy Sauvignon Blanc, Relbia, TAS    65

Chardonnay
Seppelt The Drives Chardonnay, Grampians, VIC   9.5 45
Abel’s Tempest Heemskerk Chardonnay, Southern TAS   60
Vasse Felix Chardonnay, Margaret River, WA   14.5 82
Domaine William Fevre Chablis, France     85

Pinot Gris/Grigio
Under & Over Pinot Gris, King Valley, VIC    9.5 45
T'Gallant Imogen Pinot Gris, Mornington Peninsula, VIC   57
Tiefenbrunner Pinot Grigio, Alto Adige, Italy    70 
   
Riesling
Seppelt Great Western Riesling, Grampians, VIC   10.5 52
Dufte Punkt Gewürztraminer Riesling, Eden Valley, SA   58 
Forest Hill Vineyards Block 1 Riesling, Great Southern, WA  14.5 75

White Varietals
McWilliam’s Hanwood Estate 1913 Vermentino, Riverina, NSW   48
Metricup Road Semillon Sauvignon Blanc, Margaret River, WA  11 55
Coriole Fiano, McLaren Vale, SA     62
Mount Pleasant Airport Block 3/46 Blend, Hunter Valley, NSW   65
St Huberts Roussanne, Yarra Valley, VIC     75

Rosé 
Chant Du Midi Rosé, Provence, France     48
Tarrawarra Pinot Noir Rosé, Yarra Valley, VIC   11 56
   
Pinot Noir
Phillip Shaw The Wire Walker Pinot Noir, Orange, NSW  10 50
Fickle Mistress Pinot Noir, Central Otago, NZ   12.5 61 
Oakridge Local Vineyard Series Pinot Noir, Yarra Valley, VIC   78

Shiraz
McWilliams Markview Shiraz, Hunter Valley, NSW   9.5 45
St Huberts The Stag Shiraz, Yarra Valley, VIC    51
Forest Hill Estate Shiraz, Great Southern, WA   13.5 68
Pepperjack Shiraz, Barossa Valley, SA     85

Cabernet Sauvignon
Breathing Space Cabernet Sauvignon, Margaret River, WA  9.5 45 
Wynns The Gables Cabernet Sauvignon, Coonawarra, SA   64
Saltram Mamre Brook Cabernet Sauvignon, Barossa Valley, SA  72

Red Varietals
Partisan Trench Coat GSM, McLaren Vale, SA   9.5 51
Pikes Los Companeros Shiraz Tempranillo, Clare Valley, SA   53
Standford Cabernet Merlot, Margaret River, WA   10.5 58
Hanwood Estate 1913 Touriga, Riverina, NSW    59 
Cantine Pra Valpolicella La Morandina, Veneto, Italy                      60
Wirra Wirra Original Blend Grenache Shiraz, McLaren Vale, SA   62

* Vintages change like the wind, ask our staff if you’re curious!
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more Varieties
Boris Feral Russian Imperial Stout, 9.1%    11
Kooinda Traditional Milk Porter, 5.3% 10
Prancing Pony Sunshine Ale, 4.8% 10
Two Birds Taco Beer, 5.2%  10
Two Birds Sunset Ale, 4.6%  10
Hawkers Saison, 5.6%  10
Lick Pier Ginger Beer, 4.0%  11

Ready?
order at the bar

Epic tap list 
above the bar

Made by YOU



burgers + sangasf o o d

IPA sticky lamb riblets, hops, hazelnut crumble           14

Cheeseburger spring rolls with awesome sauce, a must try          15

Ramen fried chicken, lime mayo            14

Cider & maple pork jowl tacos, malibu compressed pineapple          16

Kingfish ceviche on betel leaf, coconut, lime          21

Victorian beef tartare, miso, nori, asahi kewpie on wasabi crackers        18

Cauliflower cheese croquettes, a little mayo          12

Crispy pork bao bun, stone & wood beer-kraut, mayo (2 per serve)        16

Fried green tomato bao bun, kimchi, kewpie (2 per serve)         14

brewer
boards

the publican
group app

Designed to smash with a brew or two,

very moreish; start with a couple 

Great starter for two, or a snack to support a brew

4 pieces in all dishes, except for bao buns (2 pieces).  
A great place to start is 4 plates for 4 peeps

Whole beer can chicken; cooked low & slow with a can up its jacksie,    65
served with mac & cheese, slaw, fried brussels, chicken gravy                    

Feeds 4 normal folk, 2 if you’re hangry 

WINNER WINNER CHICKEN DINNER

nitro Ice-cream bar  $6
Your dope dessert dealer; think ballin’ beer inspired ice-cream cups, 
mixed & frozen with liquid nitrogen - flavours on rotation
Get your token from the bar or the food order station!
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GLUTEN FREE    DAIRY FREE    VEGETARIAN       VEGAN

Bearded beef lover; cured & smoked meats, olives, pickles,   45
dark ale mustard, bread & butter   

Barefooted tree hugging hippy; jars of pickles,
cheese & dips, olives, miso veggies       42

Easy cheesy; angus beef burger, boston pickles, lettuce, that burger sauce   21

Dirty double; double everything, meat, cheese, pickles      24

The fun-guy; mushroom burger, fried cheese, kimchi      21

Chicken sanga; ramen fried chicken, slaw, blue cheese & bacon mayo     21 

Mary’s little lamb souva; saltgrass lamb, feta chips, loads of garlic     21

All come with old school crinkle cuts & diemen’s tomato ketchup 

GF or naked buns (lettuce cups) available  

 The reuben; smoked pastrami, beer-kraut, pickles, swiss, awesome sauce    21

King prawn roll; sriracha, celery, kewpie mayo, soft herbs      24

All come with brooklyn lager pickles & handmade veggie crisps

on
the sid

e

Crinkle cut chips, loads of feta               9

Old school chip & dip               12

Falafel tots, achiote & honey labna, hazelnut crumble          10

Snap & crackle pork scratchings, nori salt            7

Jar of brooklyn lager pickles              5 

Vegemite roasted beer nuts & seeds             7 

Mac & cheese, cheetos crumb     8

Onion rings, vinegar salt     6

Summer slaw, kewpie & lemon    7

Old school crinkle cut chips, loads of feta      9 

Grain & bean salad     8
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