SMALL PLATES

Wood fired garlic bread 12
house made bread, roasted garlic & herb
butter (v)

Polpetti dela casa 24
house made beef & pork meatballs, tomato
sauce, basil, warm sourdough

Halloumi bruschetta 16
tomato, red onion, basil, balsamic, beetroot
hummus

Beer battered onion rings 14
garlic aioli, sweet chilli dip

4 cheese arancini 18
cheddar, ricotta, parmesan, taleggio, aioli

Chilli lime corn ribs 14
chipotle mayo (v)

Salt & pepper calamari 20
chipotle mayo

Chicken wings 15 kilo 16 1 kilo 30
Choice of Smoky BBQ, buffalo or cajun
Add blue cheese dip or ranch 2

Burrata 23
peach compote, basil chilli maple,
sourdough (v)

Skin on fries (v)

Classic sea salt, garlic aioli 12
Parmesan, truffle aioli 15
Barramundi salad 27

oven-baked barramundi, mixed leaves, chilli,
red onion, cherry tomatoes, Persian feta,
house dressing

Caesar salad 25
baby cos lettuce, smoky bacon, boiled egg,
Parmesan, Caesar dressing (v)

Add chicken 5

SOUTHBANK

BEER GARDEN

~ W00D FIRED PIZZA
PIZZA ROSSA

All served on a San Marzano tomato base with a creamy
fior di latte cheese

fresh basil, extra virgin olive oil (v)
pepperoni, fior di latte
prosciutto, mushrooms, grana padano

spicy calabrese salami, confit garlic,
sundried tomatoes, taleggio, chilli

Italian pork sausage, red onion, fresh
fennel, dill, grana padano

PIZZA BIANCA

Served on a creamy cheese base

pesto marinated chicken, red onion, cherry
tomatoes, fresh basil

four cheese — fior di latte, gorgonzola,
taleggio, grana padano (v)

Chef's selection of seasonal vegetables (v)

EXTRAS

Gluten free base

Vegan cheese

Cheese

Mushrooms | Chilli | Red onion

Ham | Pepperoni | Spicy calabrese salami
Pesto chicken | Italian sausage

Margherita 24

Pepperoni 26

Prosciutto e funghi 28

Diavola 28

Italian sausage 28

Pollo con pesto 26

Quattro formaggi 26

Verdure di staggioni 26
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CLASSICS

300g Rib fillet Parwan Valley, VIC
grass-fed rib fillet, skin-on fries, mixed

leaf salad & choice of sauce: red wine jus,
peppercorn or mushroom

300g Rump steak Parwan Valley, VIC
grass-fed rump steak, skin-on fries, mixed
leaf salad & choice of sauce: red wine jus,
peppercorn or mushroom

Slow cooked lamb shank
mashed potatoes, sautéed broccolini,
red wine jus

Chicken schnitzel
mixed leaf salad, skin on fries, red wine jus

Chicken parmigiana
classic schnitzel topped with house made
Napoli sauce, ham and cheese

Beer battered fish & chips
barramundi, skin on fries, mixed leaf salad,
lemon, tartare

Pan-seared goldband snapper
garlic mashed potato, mixed leaf salad

Slow braised beef cheek lasagna
house made Napoli sauce, grana padano,
fresh basil

Pumpkin & ricotta ravioli
roasted garlic & pumpkin purée, rosemary
pumpkin crisp (v)

ADD ONS

Beer battered onion rings (v)
Skin on fries (v)

Mash potatoes (v)

Mixed leaf salad (v)

SAUCE

Hot: red wine jus, peppercorn, mushroom

Cold: garlic aioli, truffle aioli,
chipotle mayo, ranch

48

39

42

28

32

28

32

28

27

BURGERS & SANDWICHES

All served with skin-on fries and tomato sauce

BG classic burger 27
wagyu beef patty, crispy bacon, American
cheese, lettuce, tomato, pickles, BBQ sauce

Southern fried chicken burger 27
lettuce, tomato, pickles, smoky chipotle

Beer battered barramundi burger 26
lettuce, tartare sauce

Veggie burger 26
mixed veggie patty, lettuce, tomato, pickles,
chipotle mayo (v)

Rump steak sandwich 27
lettuce, pickles, BBQ sauce, mustard,
toasted ciabatta roll

EXTRAS

Cheese | Fried egg | Bacon 3
Beef patty | Crispy fried chicken 5

KIDS 14

All served with drink and ice cream

Chicken nuggets
chips, tomato sauce

Fish n’ chips
flathead goujons, chips, tomato sauce

Margherita pizza
basil, mozzarella (v)
Add ham or pepperoni 4

We aim to serve the food together however it may
arrive at different times. One bill per table.

(df) Dairy free, (gf) Gluten free, (ve) Vegan, (veo) Vegan on
request, (v) Vegetarian, (vo) Vegetarian on request

Menu items subject to change according to availability.
Sunday and Public Holiday surcharge applies.



