
food and drinks

 

MENU



Enjoy
Specials

NF- Nut Free
DF- Dairy Free

GF- Gluten Free
V- Vegetarian

VE-Vegan
 

Woodfired Pork Ribs
BBQ lime glaze 4pc 

$22

Pan fried scollops
Roasted cauliflower, beetroot pickled

onions 
$26

Sweet Potato Croquettes
Caramelised onions, red capsicum

sauce 
$15

300g scotch fillet
Chips & salad gravy

 $48



share plates TAPAS

NF- Nut Free
DF- Dairy Free

GF- Gluten Free
V- Vegetarian

VE-Vegan
 

Buttermilk Fried Chicken
Chilli mayo $25 (NF)

Szechuan Salted Calamari 
Chilli garlic soy dressing rocket salad, aioli 

$22 (GF,DF)
 

BBQ Corn Ribs 
Chipotle, lime, pecorino cheese 

(4pc) $14 (GF,NF,V, VEO)
 

Heirloom Tomato Salad
 Bocconcini, toasted flatbread 

$17 (GF,NF,V, VEO)
 

Z'pasco Chargrilled Hot Wings
Ranch Sauce(500g)$18 (GF,NF)

 
Lemon & Garlic Chicken Wings

(500g) $16 (GF,NF,DF)

Beer Battered Flathead Tails
 Cos leaf taco, dill Mayo (4pc) $23 (NF,DF)

 
Sweet & Sour Fried Cauliflower Bites

 herb salad $16 (GF,NF,V,VE)
 

Hot Chips 
Tomato sauce $12 (GF,DF,NF,V, VE)

Crispy Pork Belly Sliders 
2 Fresh milk buns - blanc bakery, Coriander, Chilli Mayo 

$22 (NF)



Calabrese

Garlic
garlic, oregano, mozzarella

$15
 

Margarita
Napoli, mozzarella, basil

$18
 

Prosciutto
Napoli, prosciutto, rocket, feta, mozzarella

$26
 

Pepperoni
Napoli, pepperoni, mozzarella

$23

Lamb 
Braised lamb, napoli, mozzarella, feta, yoghurt and

chimichurri
$28

 
Mushroom

Napoli sauce, Mozzarella, Mixed mushrooms, feta,
olives & fresh basil

$22

Napoli, smoked ham, onion, mushrooms, roasted capsicum, artichoke,
bocconcini, basil, garlic, oregano, mozzarella

$26
 

Roast Pumpkin
Napoli, baby spinach, Spanish onion, roast pumpkin, fetta, basil, garlic, mozzarella

$22
 

Potato
Olive oil, garlic, thin sliced potato, ranch dressing, chives, feta

$20
 

BBQ chicken
Napoli, Chicken breast, bacon, BBQ sauce, mozzarella

$25
 

Maxxy
Napoli, salami, chicken, bacon, egg, mozzarella, bbq sauce

$26
 

Vegan cheese available
Gluten free base $4

Add ons $3

wood fired PIZZA



NF- Nut Free
DF- Dairy Free

GF- Gluten Free
V- Vegetarian

VE-Vegan
 

 

Ice cream sandwich | $11

Wafer biscuit, vanilla ice cream, chocolate
dipped (NF)

 
3806 pavlova | $14

Chantilly cream, Raspberry sorbet and berry
compote
(GF,NF)

 

Chocolate cheese cake | $15
2pc Chantilly cream 

 

enjoy......
DESSERTS 

Please make us aware of any food allergies when
ordering so we can cater for your needs. Please

note our kitchen does there best for dietary
requirements but there can be traces. 

DIETRY MENUS AVAILABLE PLEASE ASK OUR
LOVELY STAFF



BEER
Berwick Draught 

XPA

Hazy Pale Ale

Session

Hazy IPA

Status Quo

Oatmeal Stout 

Wild Berry Sour

4.6%

5.1%

4.8%

3.8%

6.2%

5.2%

5.6%

5.6%

8.5

8.5

8

8.5

9.5

8

9.5

8.5

10.5

11.5

 11

10.5

11.5

11

12.5

10.5

13 

14

13.5

13

14

13.5

14.5

13

cold,
smooth &
tasty.
THIRTY EIGHT 0 SIX BREWING

GUEST BEER
Kaiju cider

Ginger Beer
Status Quo

thirty eight 0 six
BEER

3806 BEER PADDLES $20
PICK 4 OF OUR 3806 BEERS TO ENJOY ON YOUR PADDLE

ABV                   POT       SCH       PINT

Hazy Pale 4.8% 8 11 13.5



Nonalcoholic 
Beers & Mocktails

 BEERS

MOCKTAIL

 Carlton Zero

Better Beer* 

0.0%

0.5%

Fresh lime, sugar syrup,
fresh Mint, soda water

Berry syrup, fresh lime, sugar
syrup  soda water

8

8

10

10

ABV

Glass

can/bottle

Berry Sour

Virgin Mojito

Limited

*Beers under 0.5% ABV are classed under the vgccc as non alcoholic



SPIRITS

COKE

COKE NO SUGAR

SPRITE

TONIC WATER

DRY GINGER

APPLE JUICE

ORANGE JUICE

CRANBERRY JUICE

 Forty Spotted Gin

Grain Shaker Vodka

Makers Mark Bourbon

Jameson Whiskey

1800 Reposado Tequila

Canadian Club

Kraken Spiced Rum 

Kahlua 

13

12

12

12

13

12

13

12

SODA | JUICE

Quadruple Distilled
Soda Wateron tap

4

4

4

4

4

4

4

4

4

Glass

Glass



WINES

RED WINE

WHITE WINE

 
ROSE & SPARKLING WINE

Henty Farm Pinot Gris 
Henty, VIC

Fighting Gully Rosé

Moondarra Sparkling

E Series Chardonnay

2023 Proud 'Up the Mountain' Yarra
Pinot Noir 

Modo Rosso 
Victoria

Dreams of Gold Shiraz 
Barossa, SA

Sauvignon Blanc
New Zealand

Beechworth, Vic

South Australia

South East Australia

GLASS BOTTLE

13

13

12

12

13

12

13

13

52

52

48

48

52

48

52

52

its always wine o'clock.....



TOM COLLINS

MARGARITA

WHISKY SOUR

CLOVER CLUB 

AMARETTO SOUR

PASSION STAR MARTINI

Bourbon, Lemon Juice, Sugar
Syrup, Wonderfoam

Tequila, Cointreau, Lime, Sugar Syrup
(ADD passionfruit)

Amaretto, Bourbon, Lemon Juice, Sugar Syrup,
Wonderfoam, Cherry Syrup
 

Dry Gin, Lemon Juice, Sugar Syrup, Raspberry
syrup, Wonderfoam

Dry Gin, Lime Juice, Sugar Syrup

(Long Bomb Tom)

Passionfruit liqueur, Vodka, Vanilla Sugar Syrup,
Lime Juice, Passionfruit Puree

COCKTAILS
shaken and stirred 

22

22

22

20

22

22

20

Vodka, Kahlua, Cold Brew Coffee,
Wonderfoam

ESPRESSO MARTINI

CLASSIC COCKTAILS


