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STONE & WOOD BRISBANE
Welcome to Stone & Wood Brisbane, a proud member of 

The Valley’s brewery scene.

Across 24 taps, we’re pouring our entire Core Range, and exclusive Pilot 
Beers which are only available here, at the Brissy brewery. 

Manning our canteen is the formidable William Wallace Group. Each day 
they’re producing delicious treats large and small that feature the best in   

local produce and complement our refreshing beers. 

BREWERY  •  FOOD  •  PRIVATE FUNCTIONS  •  GIFTS & MERCH

EVENTS & FUNCTIONS
We love being a part of special occasions and have event spaces to suit all 

needs. From an intimate gatherings on 'The Deck' to a big bash that takes up 
the entire brewery, we’ve got your party covered. 
Contact us at brisbane@stoneandwood.com.au 

or phone 0476 446 336.

GIFTS & MERCH
Made with laidback summers and cosy winters in mind, our merch range is 

created using organic and recycled materials. From cooler packs to 
Counter Culture Tees, head to our Merch wall and grab yourself a piece 

of Stone & Wood to take home. 

INGRAINED FOUNDATION
For every litre of beer poured at the brewery, $1 go towards local not-for-profit 

organisations via our InGrained Foundation.

So just by drinking a beer with us today, you’re making the community a better 
place, and that’s something we can all toast to! 

  STONE & WOOD BEER CLUB 
An exclusive community of passionate beer fans, Stone & Wood Beer Club 
members receive special offers and event invitations as well as a delivery of 
limited release beers 6 times a year, direct from our brewery to your door. 
You’ll also have access to monthly members-only videos, stories and beer 

education and there’s no lock in contract.

Scan the QR code below for more info.

Follow our local brewery on Insta @stoneandwoodbrisbane  •  @stoneandwood 
brisbane@stoneandwood.com.au  •  www.stoneandwood.com.au 



BEER

Hazy and flavourful, this lightly soured refreshment with a zesty tang pays 
tribute to Australia’s most easterly point, where rolling waves strike the 
cliffs of Cape Byron and fill the air with salt spray. 

Green Coast is brewed with the finest malts and left unfiltered to create a 
beer that is light amber in colour, and a flavour profile balanced between its 
subtle hop aroma and full malt palate, finishing clean and crisp.

This refreshing Australian Pale Ale, hopped with Galaxy, Ella and Enigma 
has tropical stone fruit aromas and flavours. With a medium bodied 
mouthfeel from the pale and crystal malts, it finishes with a firm bitterness.

2.7%
ALC/VOL

3.5%
ALC/VOL

4.4%
ALC/VOL

5.0%
ALC/VOL

Our hoppy red ale is bursting with tropical fruit aromas and flavours from 
generous additions of Galaxy, Enigma and Mosaic hops and offers a velvety 
mouthfeel thanks to roasted malts with subtle hints of toffee and hazelnut.5.4%

ALC/VOL

WINE

10

55

150ml glass bottle

10

50

13

62

SPARKLING
2021 Tropo Blanc de Blanc, Adelaide Hills SA
This Blanc de Blanc is a clean and fresh Aussie fizz that hits all the right notes. 
There’s green apple, citrus pith and pretty floral notes.

2021 Unico Zelo 'Sea Foam' Pet-Nat, Riverland SA
Sea Foam is still as salty yet refreshing as ever. Nashi pears, green apples, 
white nectarine, frangipani and a whiff of grassy freshness. 

WHITE WINE
2021 Un Petit Sauvignon Blanc Adelaide Hills, SA
Brimming with lemon peel and passionfruit, alongside more aromatic elements of 
lemongrass and jasmine tea.

2021 Unico Zelo ‘Alluvium’ Fiano Adelaide Hills, SA
Pristine citrus qualities, brimming with grapefruit and lime zest and a clean and 
mean mineral structure. One of our finest examples of Fiano yet!

2021 First Foot Forward Chardonnay, Yarra Valley VIC
Tangy lemon, grapefruit, creamed honey and lavender with a savoury palate

2021 Ministry of Clouds Riesling, Clare Valley SA
Kaffir lime, fresh lemon juice, grapefruit pith, bath salts, chalky and mineral 
texture on the palate, finished with a fine and taut acid line

ROSÉ/ORANGE
2021 Ministry of Clouds, Mclaren Vale SA
A deliberately delicate and aromatic expression of strawberries, guava, apple and 
pomegranate. The palate is long, dry and intense, with tangy raspberry fruit

2021 Latta 'Ex Nihilo' Pinot Gris, Pyrenees VIC
A complex pinot gris built in to a light frame. Skin contact lends to a slight 
pink colour with incredible texture
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62

13 62

71

64

RED WINE
2017 'Friends with Benefits' Shiraz, Barossa Valley SA
Dark fruit, spices, robust core flavour with hints of violets and herbs. Flavours blend 
together seamlessly complimenting a fine yet firm texture

2017 Sven Joschke 'La Eleanor' Sangiovese, Langhorne Creek SA
Lovely aromas of cherry and violets are complemented by some more savoury, 
earthy notes. On the palate these elements are balanced with well-integrated 
French oak and fine tannins, both adding complexity to the wine

2021 Scorpo 'Noirien' Pinot Noir, Mornington Peninsula VIC
Ripe raspberry, cherry, spice, subtle sweet soil earthiness and a little orange zest. 
Long finish with emery tannin, minerality. Hard to imagine not enjoying this

2021 Jilly 'Lone Ranger' Nebbiolo, Clunes NSW
A wine with structure and length. Dried herbs, leather and rose petal notes on the 
nose. Fresh and lively with red and dark fruits. More acidity than tannin at play 
making this interesting and drinkable 

10

64

NON BEER

Taster  5 Schmiddy    8.5   Pint   12.5

Taster  5          Schmiddy  8.5       Pint  12.5

Taster  5           Schmiddy  8.5       Pint  12.5

375ml Can     8.5

4.7% ABV / VOL 

T  5 S  8.5  P  12.53.5% ABV / VOL 

12.5

  6

Hrvst St Juice (Various Flavours)     

Mt Warning Sparkling Water 250ml   

Strange Love Sodas (Various flavours)

 5 

T  5  S  8.5              P  12.5

T  5 S  8.5           P  12.5

Brewed with a blend of pale and crystal malts, and both kettle and dry 
hopped with Ella, our mid strength Garden Ale has a floral citrus fruit aroma, 
balanced clean malt characters and an easy bitter finish. 

375ml Can     8.5

Inspired by our home on the edge of the Pacific Ocean, the original Pacific 
Ale is brewed using all Australian barley, wheat and Galaxy hops, Pacific 
Ale is cloudy and golden with a big fruity aroma and a refreshing finish.

50

50

13

64

Four Pillars Rare Gin & Tonic

Little Dragon Ginger Beer 4% ABV  4.5 



FOOD

22

22

18

18

Complementing our diverse range of beers is the food menu presented by William 
Wallace Group, which proudly features the best in local produce.

OUR BEER
Pouring across 24 taps is our entire Stone & Wood core range as well as our 

delicious limited releases. Yours to enjoy is our cult favourite, Counter Culture 
series and our Pilot Batch brews, which are exclusive to the Brisbane brewery. 

Spoilt for choice, can’t decide? Eliminate the chance of beer-envy by grabbing 
a paddle so you can sample a range.

TASTING PADDLE

5 for $22
or

3 for $14

PILOT BATCHES
Resident brewer, Mick Barnes, produces one-off experimental 

Pilot Batch brews on-site exclusive to Brisbane. Released every Thursday, you 

can enjoy Mick’s creations on tap with us at the Brewery or fill 
1L Sharer bottle to take home. 

*Hot tip: Ask us about our Sharer loyalty offer!

COUNTER CULTURE
Coveted by beer enthusiasts across the country, our Counter Culture series is 
a rotating range of weird and wonderful small batch brews. Counter Culture 

allows our brewers to think outside the box, push boundaries and experiment 
with different ingredients (think tequila, toasted coconut, hemp seeds, 

and coffee).

WINE
Need a break from the brew? We get it, we also love a vino. 

That’s why we’ve sourced a hit-list of favourites from vineyards 
across Australia. 

9.5

selection of cheese & charcuterie served w/ pickles, 
preserves & artisanal breads (add Falwasser (GF) $5.5

35

18.5

5
SNACKS

Wasabi Peas (GF/VG)

Marinated Olives (GF/VG)

Shoestring Fries (LG/VG)

served with tomato sauce  ( add Aioli $1.25 )

Potato Wedges (VG)
served with chipotle aioli 

Butternut Pumpkin Hummus (GF/VG)
served with toasted pepitas & corn chips

Grilled Chicken Wings (LG/DF)
served with peri peri sauce - 10 pieces  

( add spicy hot sauce (GF/VG) $2.5 | add aioli (GF/VG) $1.25 )

Brewer’s Board 

13

14Kids Fish or Chicken Nuggets
(under 14’s only)

served with shoestring fries & tomato sauce

William Wallace Group donate $1 from each 
Brewer’s Board to our inGrained Foundation

MAINS

Wagyu Beef Burger  or  V2 Plant Based Burger (V)
Lettuce, tomato, cheese, mustard aioli & pickles served with shoestring fries

Lamb Burger
Lettuce, tomato, aioli, tomato relish & pickled red onion served with shoestring fries

Baby Gem Lettuce Salad (GF/VG)
Mustard cress, pickled radish, peas, capers & preserved lemon vinaigrette (GF/VG)

Brown Rice Salad (GF/VG)
Served with quiona, raisins, toasted almonds & grilled piquillo peppers

Salad Add Ons:

+ Grilled chicken (GF)  6

+ Hot smoked salmon (GF) 7

+ Roast cauliflower (LG/VG) 5

LG=Low Gluten     V=Vegetarian   VG=Vegan     DF=Dairy free     GF=Gluten Free

Whilst we take care to prepare meals to meet dietary requirements, we are unable to guarantee 
any meal will be 100% free of all traces of nuts, dairy, gluten, shellfish or other products that may 
produce an allergic reaction in certain people. Please talk to our friendly team prior to ordering. 

7.5

14




