This oven and grill is 100% woodfired.
The high temperatures from the roasted cherrywood
and mallee charcoal help to retain moisture, creating
a delicious and juicy texture with subtle smoky favours.
chicken skewers (x2) gf EXrry 16
mediterranean spiced chicken, cumin
dressing & lemon yoghurt
crying tiger beef of EZEER 22
sliced eye fillet with a spicy thai
dipping sauce & crispy shallots
crispy skin salmon gf 33
served with sweet potato
mash & charred broccolini
220g eyefillet ot 45
sweet potato mash & charred broccolini
250g rump gfo 32
garden salad & fries
500gribeye gfo 65
onthe bone, garden salad & fries
porkribs 30
slow cooked baby rack of ribs, house bbq glaze
with spicy slaw & charred lime
sides oo SAUCES -++-wovvvsreoossmressssmsnsssnncooss
garden salad 8 pepper sauce 3
charred broccolini 8 mushroom sauce 3
sweet potato mash 5 gravy 3
mash 5 bearnaise 3
)
==

garlic bread v 12
toasted baguette with garlic
butter, melted cheese & fresh herbs

shoestring fries v 10
jerk spice, chipotle aioli

haloumi fries v 16
harissa yoghurt, maple
glaze & mixed herbs

croquettes (x3) 16
beef cheek and potato croquettes with
manchego cheese & romesco aioli

chicken salad gfvo 20
chargrilled chicken breast, quinoa,
cherry tomato, cucumber, avocado
spanish onion, lettuce with

lemon dressing vo | sub fried haloumi

thai beef salad 22
crispy noodles, peanuts, bean shoots,
spanish onion, fresh herbs & an asian
dressing

warm lamb salad veo of 24
slow cooked lamb, rocket, cherry
tomatoes, pomegranate, olives,

smoked baba ganoush, crispy chickpeas,

walnuts & vinaigrette veo | sub roast
pumpkin

KFC wings 17
fried chickenin a Korean style
sweet soy sauce with fresh herbs

crispy buffalo wings of 17
hot sauce, blue cheese sauce

buffalo cauliflower bites ve gf 16
hot sauce, vegan aioli

salmon ceviche gf 22
avocado, tomato, spanish onion,
lime & prawn crackers

m all burgers served with fries

beef burger giovo 22
beef patty, cheddar, bacon

jam, pickled onion, tomato,

lettuce & aioli

vo | sub fried haloumi

fried chicken burger vo 22
fried chicken, pineapple

jalapeno, slaw & aioli

vo | sub fried haloumi

vegan burger ve 22
plant-based meat patty, vegan
cheese & aioli, pickled onion,

lettuce & tomato on a potato bun



gls bt

nachos gf 22 sparkling

nacho chilli beef, mozzarella, guacamole, sour cream, tomato

and corn salsa & jalapefos nv jarretts prosecco orange, NSW 9 40
soft, dry & fruity. crisp & refreshing finish. another glass please.

chicken schnitty 26

salad, fries or mash, choice of gravy, mushroom or pepper sauce nv quartzreef sparkling central otago, NZ 15 75
ripe red apple flavours with a hint of lime. classy.

chicken parmi 28

schnitty, double smoked ham, mozzarella, napoli sauce, salad & fries or mash nv louis roederer brut champagne champagne, FRA 150
rich yet subtle. fresh, clean & elegant

eggplant parmiv 22

crumbed eggplant, mozzarella, napoli sauce, salad & fries

spinach & ricotta cannelloni v 26 whites

fresh pasta filled with spinach and ricotta,

bechamel, napoli sauce and mozzarella. 2020 artigiano pinot grigio veneto, ITA 10 45
pear, vanilla & stone-fruit. fresh, zesty & well-balanced.

lamb pappardelle 31

slow braised lamb ragu, pappardelle, parmesan & basil 2021 mada pinot gris hilltops, NSW 13 60
fresh, limey acidity & green apple crunch. top local juice.

SIdES o SAUCES —vvvoooeooommsssssssss s

2019 caerto soave veneto, ITA 1 50

garden salad 8 pepper sauce 3 ) , I . . .
intense fruit aromas with hints of vanilla, dried fruit

charred asparagus 8 mushroom sauce 3 . . . . )
& some minerality. delicious dry italian white.

sweet potato mash 5 gravy 3

mash S bearnaise 3 2020 assembly x lark hill riesling canberra district 9 40

another cracking colab from our team. classic canberra
citrus & acidity with a hint of lavender. super refreshing

m m 2018 willm riesling alsace, FRA 14 65

clean &dry, with fresh citrus flavours. a real crowd pleaser.

sticky date pudding 12 schnitty & fries 14
glc;iﬁlsggtecgrizﬁe cheeseburger & fries 14 2019 meltwater sauv blanc marlborough, NZ 1 50
spaghetti with napoli sauce 14 passionfruit & crispy ripe apple. malbourough savy b with style.
2020 whistler ‘fruit tingle’ ries/sem/frontignac barossa, SA 1 50

this wine is designed to be fun. sweet & spritzy.
will leave you wanting more.

vegetarian option vo gluten free of
vegan ve gluten free option gfo .
vegan option veo vegetarian v 2019 toolangi chardonnay yarravalley, VIC 12 55

elegant & classy. flavours of cherry blossom & juicy grapefruit.



gls

btl

orange

2021  airliebank grisonskins yarravalley, VIC 1 50
pinkish in colour, full flavour. savoury & natural spice.

2020 whistler backtobasics' white blend barossa, SA 14 65
skin contact blend of white and red grapes.
marmalade, orange rind and a hint of smokiness.

2021 gilbert rosé pet nat mudgee, NSW 13 60
watermelon & strawberry leaf flavours. crisp with a light fizz.
sangiovese grape adds savouriness & a natural spice.

rosé

2021 gilbert sangio/shiraz mudgee, NSW 10 45
strawberries & cream. dry, textural & delicate.

2021 jillywinecorosé tempranillo/shiraz central ranges, NSW 13 60
fresh and fragrant, near impossible to put down.
dry savoury rosé with a funky twist.

reds

2018 meltwater pinot noir marlborough, NZ 13 60
succulent, juicy & bright with vibrant red fruits.

2018 circe pinot noir mornington peninsula, VIC 70
earthy, polished & poised. a savoury & spicy smashable pinot.

2020 coriole sangiovese mclaren vale, SA 12 55
silky-smooth with lingering, red-cherry flavors. sangiovese done right.

2021 mercer tempranillo ‘joven’ hilltops, NSW 14 65
Plenty of spice and dried herb, underpinned
with cherries, raspberries, and red fruits.

2020 lapetite vanguard grenache mclaren vale, SA 12 55

fresh & juicy red berries. spicy & earthy notes. yum.

reds

2021

2019

2017

2017

gls

btl

assembly x gilbert shiraz mudgee, NSW
deep crimson with a purple hue. forrest berry & white pepper spice.
savoury finish.

sons of eden‘marschall’  shiraz barossa, SA

big fresh &juicy. classic barossa shiraz, ripe blueberry & red liquorice.

domaine naturalist cab sauv margaret river, WA
dark berries with hints of cocoa & spearmint. super smooth.

nick o’leary bolaro shiraz
spicy & savoury characters, with tight but silky tannins. another
local beauty.
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premium cocktails —— 23

bloody gin fizz
four pillars bloody shiraz gin,
lemonade, prosecco

sloe gin sour
haymans sloe gin, lemon juice,
sugar syrup, whites, bitters

mac daddy
underground caramel vodka,
espresso, brookies mac, kahlua

martinis 19

espresso
vodka, kahlua, espresso

passionfruit
vanilla vodka, passion fruit,
prosecco, passionfruit pulp

lychee
tanqueray, lycheejuice, lychee liqueur,
lime juice, whites, sugar syrup

french
chambord, vodka, pineapple juice

spritzes

aperol spritz 15
aperol, prosecco, orange, soda
.make it skitz+5

pink ginfizz 19
gordon’s pink gin, prosecco, lemonade,
fresh strawberries, mint

other classics available | ask at the bar

signature cocktails ———19

amaretto sour
disaronno, lemon, whites,
bitters, maraschino cherry

cheers cobbler
peach schnapps, citrus vodka,
pineapple, cranberry & passionfruit

mojito
bacardi, lime, mint, sugar, soda
negroni

tanqueray, campari, sweet
vermouth, orange twist

chillimango marg

chilliinfused tequila, schnapps,
mango, lemon &lime

jugs 30

welldressed german
captain morgan, cranberry juice,
ginger beer, lime ..make it skitz + 5

red sangria

shiraz, sloe gin, apricot brandy,
oranges, grapes, dehydrated lemons,
0j, sprite, sugar, bitters

white sangria
pinot grigio, bacardi, cointreau,
apple juice, lemonade, fresh fruit

mocktails

vanilla sky 9
pineapple, lemon, passionfruit, vanilla

fruit salad 9
lychee, pineapple, apple, lime, sprite

assembly

the people’s pub

menu

please note your table number
before ordering at the bar

i long line at the bar?
MR .Skip the queue
YUM scan barcode on

i == tabletoorder




