
Brewhouse



• Gram weights are approximate. • Tips are most welcome & go to the person(s) who served you.  
• All our food may contain nuts & shellfish. • Surcharges apply to all card payments   

• A 10% surcharge applies on Sundays and 15% on public holidays. 

VG - Vegan  V - Vegetarian  GF - Gluten Free  DF - Dairy Free

REDUCEDMENU-TCS0725

T O  S H A R E  O R  N O T  T O  S H A R ET O  S H A R E  O R  N O T  T O  S H A R E
O Y S T E R S H A L F D O Z E N ( D F,  G F )� 3 6 
natural with lemon or maple glazed bacon & onion jam or mignonette

C HE E S Y G A R L I C B R E A D ( V )� 12 
Welsh rarebit, confit garlic

MU S HR O OM & T R UF F L E A R A N C INI  B A L L S  ( V )� 2 0 
porcini puree, parmesan, basil oil

B A K E D C A ME MB E R T ( V )� 2 6 
onion & grape chutney, assorted breads

W O OD F IR E D L A MB S K E W E R S (G F )� 2 4 
tomato, labneh, sumac, basil oil

C R I S P Y C HI C K E N W IN G S� 2 2 
tossed in hot sauce, ranch dressing, green shallots

S A LT & P E P P E R C A L A M A R I  ( D F )� 2 0 
harissa mayo, lime, shallot

C H A R C U T E R IE  P L AT E� 4 2 
cured meats, marinated olives, bread, cheese, grilled vegetables, pickles,  
dips, stuffed peppers, marinated artichoke

B U R G E R SB U R G E R S
S OU T HE R N S T Y L E C HI C K E N� 2 8 
fried chicken, cheese, lettuce, chilli mayo, chips, aioli

D OUB L E C HE E S E B UR G E R� 2 8 
cheese, mustard, ketchup, onion, pickle, chips, aioli

FA L A F E L ( V G)� 2 8 
broadbean falafel, tomato, iceberg lettuce, avocado, cucumber, relish, 
chips, tomato sauce

S I D E SS I D E S
C HUNK Y C HIP S ( D F )� 12 
aioli

FAT T OU S H S A L A D ( V,  D F )� 13 
lettuce, tomato, cucumber, watermelon, pickles, olives, crisp bread, 		
sumac dressing

R O A S T E D K IP F L E R P O TAT OE S (G F )� 15 
garlic, rosemary, bacon

F R O M  T H E  B U T C H E R ’ S  B L O C K  &  W O O D  F I R E DF R O M  T H E  B U T C H E R ’ S  B L O C K  &  W O O D  F I R E D
Our beef is produced in Queensland from carefully selected  

prime quality cattle and finished on grain. This delivers a perfectly marbled 
product that is juicy, tender and brimming with flavour. 

Our steaks are served with chips & salad.

A N G U S B E E F B AV E T T E� 3 8 
300g, 250 day grain fed, béarnaise

R UMP� 4 2 
300g, mushroom sauce�

S L O W C O OK E D B E E F ( D F )� 4 2 
red wine sauce

S L O W C O OK E D L A MB S H OUL DE R� 5 0 
half, labneh, harrisa, cabernet jus

R E E F & B E E F� 5 5 
300g rump, fried calamari, béarnaise

WA G Y U S T R IP L O IN� 7 5 
250g, mb 4-5, peppercorn sauce 

R IB F IL L E T  � 8 0 
300g, red wine sauce

M A I N SM A I N S
V IE T MIN T S A L A D ( D F )� 2 8 
honey & ginger chicken, rice vermicelli, mint, bean sprout, cucumber, iceberg, 
roasted peanuts, pickled carrot, nuoc cham dressing

P O TAT O G N O C C HI  ( V )� 3 2 
gnocchi, local mushrooms, truffle, stracciatella, sage butter

S C HNI T T Y� 3 2 
lemon, honey grain mustard, chips, house salad�

J A ME S S Q UIR E F I S H & C HIP S ( D F )� 3 2 
beer battered, chunky chips, salad, tartare, lemon

D E S S E R T SD E S S E R T S
B A N OF F E E P IE  (G F )� 18 
banana, coeur a la creme, honeycomb, caramel

S E L E C T ION OF S OR B E T S  ( D F,  G F )� 16 
freeze dried fruits

WA R M B E L G I A N C H O C OL AT E TA R T� 19 
clotted cream


