
Opening hours. Monday closed 
Tuesday - Thursday 1130am til 9pm
Friday and Saturday 11am til 10pm

Sunday 11am til 9pm

15% surcharge applies on public holidays

PRODUCERS OF PREMIUM QUALITY GOODS 
FOR PEOPLE WITH QUESTIONABLE LIFESTYLES

mix tapes. skate ditches. bomb hills. jump fences. 
surf waves. break dance. do burnouts. build jumps. 
jib logs. throw eggs. drive thru. play music. write 
letters. paint walls. climb trees. light fireworks. drink 
beer. make love. stay humble. stay loose. have fun.

RUN WITH US



Skipper 0.5% alc 	
With the flavour of full-strength beer, half the calories  
and none of the alcohol 

Ginger Beer 4.0% alc
An effervescent, refreshing ginger beer best served 
straight up or on ice with a dash of rum 

Session Ale 3.5% alc
Punching well above its weight, this full-bodied session-strength 
ale exudes huge pineapple and mandarin flavours
	          					   
Thieves Lager 4.4% alc
The quintessential Australian lager   

Pilsner 5.0% alc
A thirst quenchingly clean and crisp 
Mediterranean influenced pilsner

XPA 4.6% alc 
A seriously refreshing tropical medley of mango, pineapple,
melon and grapefruit, with a hint of bitterness
						    
Hazy Pale 5.6% alc
Silky smooth and juiced to the max with mouth-watering
flavours of orange, peach, mandarin and mango			 
		
IPA 5.7% alc
An American-style IPA with a contemporary hop blend that 
transcends into intense resinous apricot and citrus flavours

West Coast IPA 6.2% alc
A bold West Coaster with punchy grapefruit, orange, 
passionfruit, and pine, finishing with classic assertive bitterness	
				  
Stout 6.3% alc
A velvety deep dark roasty stout with notes of rich dark chocolate, 
caramel and smooth espresso coffee				  
	
Seasonal Beers						    
Ask the Team	

TASTING PADDLES	 			 
	
Pale Paddle 	   Hazy Pale, XPA, IPA, West Coast IPA		
Summer Paddle	   Session Ale, Thieves Lager, Pils, Ginger Beer
Winter Paddle	   Seasonal, Hazy Pale, IPA, Stout
Seasonal Paddle	   Ask the Team 			 
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SPIRITS

Gin 001 Botanical 	 Mediterranean tonic, cucumber, edible flowers 
Gin 002 London Dry 	 Indian tonic, orange, mint 
Gin 003 Citrus 	 Mediterranean tonic, lemon, rosemary 
Pink Gin 	 Mediterranean tonic, strawberry
Vodka 001  	 Soda water, fresh lime

Spirit + Mixer	 12	
Make it a double	 19	
	
*Other spirits available on request

CRAFTED COCKTAILS

Peach Gin Highball	 19
RWT Botanical Gin, peach liqueur, chai, fresh lime, sugar 	

East 8 Hold Up	 18
RWT Vodka, Aperol, passionfruit, pineapple, lime 	
	
Shochu Melon	 18
Midori, shochu, fresh lime, sugar, fresh watermelon juice	
	
Dark ‘N’ Stormy	 19
Thieves Ginger Beer, dark rum, bitters, fresh lime, mint 		
	
Japanese Silver Fizz	 18
RWT London Dry Gin, lychee liqueur, fresh lime, sugar, egg whites 

The Running Club	 18  
RWT London Dry Gin, dry vermouth, raspberry, lime, egg whites 	
	
Espresso Martini	 19
RWT Vodka, coffee liqueur, sugar, espresso 		
	
Spicy Tom	 18 
Tequila, lime, spicy agave, sweet chilli, tagin lime rim 		
	
Thieves Negroni	 18  
RWT London Dry Gin, Campari, sweet vermouth, sea salt  	
	
*Classic cocktail options available upon request

SELTZERS	 						    
Watermelon & Wild Mint	 11
Davidson Plum & Forest Berries	 11
Pina Colada	 11 
Passionfruit Cosmo	 11



Sparkling 
Tasmania Prosecco, Pizzini, King Valley, VIC			 
	 
Champagne 
Laurent Perrier NV. Champagne, FR			 

White 
Sauvignon Blanc, Whitehaven. Marlborough, NZ                                      
Chardonnay, Domaine Naturaliste. Margaret River, WA
Riesling Tomfoolery Cut ‘n’ Run. Barossa Valley, SA
Pinot Gris, Baby Doll, Marlborough, NZ
Viognier, Tim Smith, Barossa Valley, SA
Gewürztraminer, Forest Hill, Mount Barker, WA			 
	

Rose	 
Rose Bouchard Aine & Fils, Beaune, FR 				  
Chilled Red, Nouveau Rouge Cherry Bomb, Sittella, Herne Hill, WA		
		
Red 
Shiraz, Springseed. McLaren Vale, SA				  
Pinot Noir, Puppet Master Margaret River, WA				  
Cabernet Sauvignon, Leeuwin Estate. Margaret River, WA
Cabernet Merlot, Wills Domain, Margaret River, WA
Mataro Grenache Shiraz (MGS), Tim Smith, Barossa Valley, SA 
Mataro, Tim Smith, Barossa Valley, SA

NON-ALCOHOLIC

Watermelon Fizz 						    
Virgin Mojito Mint and Passionfruit 			 
Apple Juice 						    
Orange Juice 						    
Pineapple Juice						    
Coke range 						    
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WINE



START HERE

Japanese pickles (v vg gf)
Steamed short grain rice (v vg gf)
Hand-cut chips, garlic sauce (gf v)
Szechuan crispy squid, chilli jam, lime (gf)
Grilled corn, sweet potato, spicy miso, sesame, coriander (v gf)
Steamed pork dumplings, spring onion, ginger, soy   	                                                             
Crispy prawn wontons, spicy chilli sauce, sesame, chives                                                          
Vegetable spring rolls, sweet chilli jam, coriander (v vg)	                                                                                               
Steamed wombok dumplings, sweet chilli sauce, sesame (v vg)	
Chicken Karaage, pickled cucumber, spicy BBQ sauce (gf)

BAO BUNS

Braised pork, spring onion, char siu sauce
Fried chicken, pickles, hot chilli sauce
Hot & spicy tofu, cucumber, sweet chilli jam (v vg)

RICE N NOODLES

Wok fried rice, egg, bok choy, wombok, bean shoots, sweet n sour sauce (v gf)
Char Siu pork belly bites, kimchi, steamed rice, spicy miso, spring onion		
Sesame crusted seared salmon, steamed rice, wasabi, ponzu, yuzu kosho (gf)
Prawn salad, watermelon, rice noodles, mint, cucumber, chilli, ponzu, shallot (gf)
Szechuan tofu, pickles, rice, kimchi, tempura onions, soy (v vg gf)

SOMETHING SWEET

Bao ice cream sandwich, spiced rum, salted caramel, sesame

KIDS 

Tempura fish, hand-cut chips, ketchup                                                                                        
Wok fried rice, carrots, cabbage, bean shoots, bok choy
Bao bowl, fried chicken, steamed rice, cucumber                                                                    
Vanilla ice cream cone, caramel sauce                                                                                          
Kids feast, meal, drink, ice cream cone  

(gf) gluten free (v) vegetarian (vg) vegan                                                                                      
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EAT

Running with Thieves was conceived on a plane, returning from Tokyo – so it was 
inevitable that our menu would follow the same inspiration. The style is ‘Pan Asian’ 
utilising local suppliers and highlighting the fresh produce and seafood Western 
Australia is famous for and which complements our hand-crafted beverages.  
This menu is designed to share, with a drink in one hand and food in the other. 



A misspent youth between Brooklyn Whelan, Scott Douglas and Pablo Frenkel led 
to the creation of Running with Thieves. As kids of the 80’s and 90’s and a friendship 
of over 20 years, it was always inevitable a disproportionate amount of beer drinking 
would lead to a brewery. Running with Thieves is an environment to try new things 
with creative people passionate about their craft. We create and produce what we 
like, not what’s on trend. There is no set plan, it generally resembles Voltron but more 
often Voltron without the legs.

On a plane back from Tokyo after a night of sake… a lot of sake, Brooklyn pencilled 
the words “Running with Thieves” and an idea for an apparel company. On landing 
back in Sydney the first call was to Pablo. With Pabs on board, Thieves very quickly 
became a real thing.  Having built and run a successful brewery in Margaret River 
Western Australia, Scott was looking for a new project and based on history, it was 
inevitable Thieves would move into beer.

Thieves built a brewery and distillery and like a half-built Death Star started 
producing beer. Building a brewery can feel like a street fight at time and just as 
you get ahead, someone throws a global pandemic at you. But like all good stories, 
there has to be a happy ending and closer to the summer of 2021, the world started 
looking normal again and the restaurant and bar were finished… kind of…  
is anything ever really finished?

Thieves will continue to keep evolving with new food offerings, and new beers and 
spirits continually being imagined and realised. 

So like Yogi Bear with a stolen picnic, the good guys always win….except Aliens 3, 
nobody wins in Aliens 3.

Always remember, a successful enterprise is only as good as the sum of its parts, 
as Head Brewer & Distiller, Paul Gasmier is responsible for brewing and distilling our 
evolving range of good times.

Thanks for dropping by. You’re always welcome at Running with Thieves.

THE HOW, WHAT AND WHY

Want to know more? Please scan the QR code.


