SHARING

Mac & Cheese Croquette 15
House-made aioli, spring onions (V)

Calamari entree/main  14/25
Calamari with tossed herbs, chilli & lemon aioli (gf)

Charred Wings 15
BBQ Chicken Wings, celery, blue cheese ranch sauce
choice of : Honey sauce / BBQ sauce

Pork & Chive Dumplings 15

Pan-fried or steamed, crispy chilli, ponzu

Chicken Dumplings 15
Pan-fried or steamed, crispy chilli, ponzu

Baked French Brie 17
Mornington Peninsula Honey, rosemary, toasted
flatbread

Charcuterie Board 24
Cheese, meats, dips, crackers, pickles, seasonal fruits

Fries 10
Sea salt, tomato sauce (vg/gf)

gluten free base +4.
vegan cheese +4

PIZZA

Margherita 18
Napoli, mozzarella, basil (vg)

add prosciutto +4
Capricciosa 22

Tomato, double smoked ham, black olives,
mushroom, mozzarella

El Diablo 20
Tomato, mozzarella, double smoked ham, spicy
salami, nduja, red onion, olives, fresh chill

Supreme 24
Tomato, mozzarella, chicken, bacon, roasted
capsicum, french brie chipotle aioli

Hawaiian 22
Tomato, mozzarella, double smoked ham,

pineapple

Veggie Lovers 24

Tomato, mozzarella, red onion, roasted capsicum,
mushroom, olives, grilled zucchini, labneh, rocket

(v/ vgo)

LARGE PLATES

Fish & Chips 28
Lightly battered fish, chips and salad

Parma 28
Chicken/eggplant parma or schnitzel, chips, salad
(vgo/vo)

Barramundi 36
Pan-fried barramundi, chorizo butter, potato
salad

Sirloin Steak (250g) 38
Black Angus Sirloin + fries & garden salad (gf)

sauce choice- shallot gravy /pepper/ mushroom sauce/
chimichurri

Bavette Steak (300g) 34
Black Angus Flank, + fries & garden salad (gf)

sauce choice- shallot gravy /pepper /mushroom sauce/
chimichurri

Seafood Linguini 32
Linguini with prawns, calamari, barramundi, mussels,
chilli, garlic, white wine, butter, lemon, parsley,
pangrattato

Lamb Ragu 34
Gnocchi, braised lamb, napoli, labneh, crispy shallots,
mint

Chicken Saltimbocca 30
Pan seared chicken breast w/ prosciutto, sage burnt
butter, charred broccolini, rocket, mandarin and

walnut salad (gf)

SALADS

Grilled L’artisan Halloumi Salad 26
Cucumber, fennel, pickled onion, grilled corn, black

rice, wild rocket, mint, sweet potato crisp, mandarin
balsamic dressing (vo/gf)

Thai Salad 28
Cucumber, tomato, chilli, herbs, carrots, rice noodles,
toasted coconut, capsicum, peanuts

+Beef +4
+ Calamari +4
+ Chicken +4
Lamb Salad 30

Braised lamb, sweet potato, zucchini, broccoli, roasted
onion, olives, capsicum, tomato, crunch chicpea,
seasonal herbs, yoghurt dressing (vo/gf)



Extra Patty +5.
B U R G E R S Extra Chicken Strip+5
+ S A N D o S Extra Cheddar +3
Beef Burger 24

180g Wagyu Beef, bacon, lettuce, cheddar cheese,
mustard, tomatoes, tomato sauce + fries (gfo)

Crispy Chicken Burger 26
Chicken, pickled slaw, tomato relish, jalapeno jam +
fries

Mac & Cheese Burger 26

180g Wagyu Beef, mac & cheese, bacon, cheddar
cheese, caramelised onion, chipotle aioli + fries (gfo)

Steak Sandwich 26
200g flank steak, bacon, roasted capsicum, Swiss
cheese, mushroom, chimichurri, tomatoes rocket, aioli
with fries

DESSERTS

Lava Cake 14
Dutch chocolate cake, cocoa shortbread, vanilla ice-
cream
HAPPY
HOUR

Tues-Fri 3.00-6.00PM
Espresso Martini's or Margs $12
House Pints/ House wine gls $8

ALL DAY ALL DAY
TUE WED
Parma Trivia & Burgers

Chicken, eggplant or
schnitzel & Specials

Burgers $20
Trivia from 6.30pm

FROM

20 20

FOOD

Empanadas 15
Cheese & Tomato (3)

Empanadas 18
Brisket & Cheese (3)

Sunday Roast 30
Rotating roast with all the trimmings. Available until
sold out on Sundays

KIDS MENU

For Kids 12 & under

Fish & Chips 10
Nuggets & Chips

Parma & Chips

Kids Napoli Pasta

Kids Mac & Cheese Pasta

SUN

Sunday Roast
Kids Menu free for the

Little ones
30
ALL DAY LUNCH
THU FRI
Steak Parma
Steak Bavette + Chips cos we are famous
+ sauce for our parmas
FROM
25 20

Kitchen Closure 3.00-4.00PM. Weekly specials are not available on public holidays.
Interested in a private space upstairs? Give us a call or send an e-mail More info on the website

www.eastbrunswickhotel.com.au

V - vegan, vo - vegan option, vg - vegetarian, V8o - vegetarian option,

gf - gluten free, gfo - gluten free option

@ enquiries@eastbrunswickhotel.com.au e 03 9100 0831

eastbrunswickhotel

While all care is taken with dietary requirements we are unable to guarantee that
items can be completely free of allergens due to cross-contamination in our kitchen

Sunday Surcharge 10% Public Holiday Surcharge 10%



