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SPARKLING
Rothbury Estate Sparkling Cuvée VIC 15  65
Upside Down Prosecco Clare Valley SA 16 78
Chandon Brut Yarra Valley VIC 18 90
Chandon Rosé Brut Tamar Valley TAS - 95
Moet Chandon Brut Champagne FRANCE - 175
Moet Chandon Rosé Brut Champagne FRANCE - 175

WHITE
Rothbury Estate Semillon Sauvignon Blanc VIC 15 22 60 
821 South Sauvignon Blanc Marlborough NZ 16 24 64
Forest Hill Highbury Fields Sauvignon Blanc Mount Barker WA 17 25 68
Heggies Vineyard Cloudline Chardonnay Eden Valley SA 15 22 60
Pepperjack Chardonnay Barossa SA 17 25 68
Craggy Range Kidnappers Chardonnay Hawke’s Bay NZ - - 80
Catalina Sounds Chardonnay Marlborough NZ - - 88
Little Berry Pinot Grigio SA 15 22 60
Secret Stone Pinot Gris Marlborough NZ 16 24 64
Penfolds Koonunga Hill Autumn Riesling SA 16 24 64
Hartogs Plate Moscato WA 15 22 60

ROSÉ
Cape Schanck Rosé Mornington Peninsula VIC 15 22 60
La Vieille Ferme Rosé Rhone Valley France 16 24 64
Chateau Minuty Cotes de Provence M Rosé France 19 29 78

RED
Rothbury Estate Cabernet Merlot VIC 15 22 60
Wynns Gables Cabernet Sauvignon Coonawarra  SA 16 24 64
Forest Hill Estate Cabernet Sauvignon  Mount Barker WA 17 25 68
Silver Palm Cabernet Sauvignon California USA  - - 110
Penfolds Bin 8 Cabernet Shiraz SA - - 120
St Hubert’s Stag Shiraz  VIC 15 22 60
Pepperjack Shiraz  Barossa SA 17 25 68
Heirloom Vineyards Syrah  Adelaide Hills SA 20 30 80
Bleasdale Vineyards ‘Second Innings’ Malbec 
Langhorne Creek SA 19 29 78
Earthworks Tempranillo  Barossa SA 15 22 60
Redbank Pinot Noir  South East Aus 15 22 60
St Huberts The Stag Pinot Noir  King Valley VIC 17 25 68
Giant Steps Pinot Noir Yarra Valley VIC - - 90
Te Mata Estate Pinot Noir Hawke’s Bay NZ - - 98

FORTIFIED
Galway Pipe Port SA 15
Valdespino Pedro Ximenez 'Yellow' Sherry SPAIN 15

NO SPLIT BILLS THANKS.  A 15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS.

DRAUGHT 
Guinness  285ml  8  568ml  16
Kilkenny  285ml  8  568ml  16
Heineken  285ml  9  568ml  17
Tennent’s 1885 Lager  285ml  8  568ml  16
Carlton Dry  285ml  8  568ml  16
Carlton Draught  285ml  8  568ml  16
Great Northern Super Crisp  285ml  8  568ml  15
Melbourne Bitter  285ml  8  568ml  16
Stone & Wood  285ml  9  568ml  17
Balter XPA  285ml  9  568ml  17
Hard Rated Alcoholic Lemon  285ml  9  568ml  18
Magners Original Irish Cider  285ml  9  568ml  17

LOW - ZERO ALCOHOL BEER/WINE 
Heineken 0.0%  330ml BOTTLE  14
Heaps Normal XPA 0.5%  375ml CAN  14
Guinness 0.0%  440ml CAN  14

Plus & Minus Prosecco 0.0%  SA  250ml CAN   17
Plus & Minus Pinot Grigio 0.0%  SA   13 / 17 / 43
Plus & Minus Rose 0.0%  SA   13 / 17 / 43
Plus & Minus Shiraz 0.0%  SA   13 / 17 / 43

150ml      250ml    Bott le

125ml     250ml     Bott le

BOTTLED BEER & CIDER
Corona  330ml  16
Carlsberg  330ml  15
Little Creatures Pale Ale  330ml  15
Budweiser  330ml  15
Asahi Super Dry  330ml  15
Pure Blonde Ultra Low-Carb Lager  330ml  15
Peroni  375ml  15
James Boag’s Premium Light  375ml  15
Hahn Ultra Crisp  GLUTEN FREE  330ml  15
Jetty Road IPA  375ml CAN  13 
Matso’s Alcoholic Ginger Beer  330ml  17
5 Seeds Cloudy Apple Cider  345ml  15
Magners Original Apple Cider  568ml  18
Somersby Pear Cider  330ml  15
Rekorderlig Strawberry & Lime Cider  330ml  17
Kirin Hyoketsu ROTATING FLAVOURS 330ml CAN  17
White Claw Natural Lime Seltzer  330ml CAN  16

HAPPY HOUR

MONDAY TO FRIDAY

4-7PM
SELECTED PINTS 

& WINES

$11

SOFT DRINKS

Soft Drinks          Regular  6    Pint  8
COCA COLA, COKE ZERO, FANTA LEMON, SPRITE,

CASCADE DRY GINGER, CASCADE TONIC

Lemon Lime Bitters           Regular  7    Pint  9

Bottles
COCA COLA, COKE ZERO  330ml   8
STRANGELOVE: 

LO-CAL DOUBLE GINGER BEER  300ml  9.5 

SPARKLING WATER  350ml   6  700ml   9.5

60ml

150ml      250ml    Bott le

150ml      250ml    Bott le

ASK YOUR SERVER FOR WINE VINTAGES.



V-VEGETARIAN   VG-VEGAN   (A)-AUSTRALIAN SEAFOOD   (I)-IMPORTED SEAFOOD

SIDES
TRADITIONAL IRISH BREAD  7

LOW GLUTEN OPTION +1

ONION RINGS  13

CHIPS  14  ADD CHEESE & BACON +4

WEDGES  15  ADD CHEESE & BACON +4

CREAMY MASH POTATO  9
SEASONAL VEGETABLES  11

GARDEN SALAD  9
IRISH CURRY SAUCE  4

TO FINISH
BAILEYS PANNA COTTA  14

Chocolate crumble, dried fig, vanilla syrup

CHOCOLATE ORANGE  16
Rich chocolate ganache, orange marmalade,

sweet mascarpone, orange zest & vanilla anglaise, shortbread

STICKY DATE PUDDING  16
House made pudding, butterscotch sauce, salted caramel ice cream

APPLE CRUMBLE  14
Vanilla ice cream, cinnamon anglaise

CHEESE BOARD  26
Local & European cheeses, crisp breads, accompaniments

JAMESON IRISH COFFEE  16
Whiskey, demerara sugar, black coffee, semi whipped cream

COFFEE & TEAS FROM 5

SMALL & SHARE
FRESHLY SHUCKED OYSTERS  (A)

3 / 15   6 / 28   12 /55

OYSTERS KILPATRICK  (A) 
3 / 18   6 / 34   12 / 60

GARLIC BREAD  10  V
ADD CHEESE +3   ADD CHEESE & BACON +4

BUFFALO CHICKEN WINGS  20
Choice of  coating:  Hot sauce or BBQ sauce

Choice of  dipping sauce:  Blue cheese or Ranch

LEMON PEPPERED CALAMARI  (I)   SMALL 23  LARGE  30 
Sriracha aioli, salad

CAESAR SALAD  24
Cos lettuce, bacon, parmesan, herb croutons, boiled egg

ADD GRILLED CHICKEN +6

P.J’S SPICE BAG  28
Spiced chicken pieces, capsicum, onion, chilli,

Irish curry sauce, chips

SOUTHERN FRIED CAULIFLOWER  17  VG

Vegan herb aioli

PORK & PEA CROQUETTES  18
Apple ketchup

CHARGRILLED CHICKEN SKEWERS  22
Hummus, flatbread, lemon

SOUP OF THE DAY  15
Butter & house made bread

ADD HAM, CHEESE & TOMATO TOASTIE +7

MAINS & IRISH FARE

BEEF & GUINNESS PIE  38
Guinness sauce, creamy mash potato, seasonal vegetables

IRISH LAMB STEW  36
Traditional lamb stew with potato, carrot, celery, Irish bread

IRISH CHICKEN CURRY  32  V & VG AVAILABLE

Chicken, seasonal vegetables in Irish curry sauce, basmati rice, chips

SCOTTSDALE PORK CUTLET  34
Apple purée, fennel & herb salad, crackling, jus

PRESSED SHOULDER OF LAMB  34
Cauliflower purée, crushed green peas, crispy onion, rosemary jus

IRISH PORK SAUSAGES  30
Buttered green peas, seeded mustard mash, onion gravy

ROASTED FREE RANGE CHICKEN BREAST  34
Potato purée, spinach, chorizo, rich gravy

HERB LINGUINI  26
Sundried tomato, spinach, herb pesto, pecorino

ADD CHICKEN +6

FISH & CHIPS  32  (I)
Beer battered New Zealand Hoki fillet, chips, salad, tartare sauce

500G MUSSEL POT  33  (A)

Fresh black mussels steamed in creamy garlic white wine or
chilli sauce served with traditional Irish bread, chips

CHICKEN SCHNITZEL  29
Chips, garden salad with gravy, peppercorn or mushroom sauce

ADD CHEESE, BACON & IRISH CURRY SAUCE +5
MAKE IT A TRADITIONAL PARMA +6

GARDENER’S PIE  29  VG LG

Spring vegetable ratatouille, green peas, rocket, vegan gravy

ANGUS BEEF BURGER  29  V AVAILABLE

Cheese, tomato, lettuce, onion, herb mayonnaise, chips

STEAK SANDWICH  30
Grilled minute steak, bacon, black pudding, tomato relish,

caramelised onion, cos lettuce, cheddar cheese, mayonnaise, chips

FROM THE GRILL
250G SOUTHERN RANGES SCOTCH FILLET  58

250G BLACK ANGUS BEEF SIRLOIN  45

250G ANGUS BEEF RUMP  37

250G KANGAROO FILLET  33

Chips, garden salad & choice of  sauce:
Gravy, peppercorn or mushroom

 - KIDS MENU AVAILABLE -

SUNDAY
ROAST

FROM 30
ONLY ON

A SUNDAY

NOTE: MANY OF OUR MENU ITEMS MAY CONTAIN ALLERGENS. IF YOU HAVE ANY ALLERGIES

OR FOOD REQUIREMENTS PLEASE ADVISE YOUR WAIT PERSON.

NO SPLIT BILLS THANKS.  A 15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS.


