
TO SHARE
Salt & Vinegar Chips GF V DF	 9
Soy Garlic Aioli
Housemade Hummus V	 13
Flat Bread, Burnt Butter, Fermented Chilli
Fried Zucchini Pickles V GF	 15
Herbed Crème Fraiche
Ham Hock Terrine	 18
Preserve, Bread
Newstead Popcorn Chicken GF	 18
Your Choice Of Toppings: Buffalo Sauce, Poppy Seed, Blue Cheese Dressing 
Or Smokey BBQ Sauce, Corn Chip Crumb, Ranch Dressing
Kingfish Ceviche GF DF	 20
Lemon Myrtle, Coconut, Chilli Citrus Dressing, Rice Crackers, Shiso
Crispy Fried Baby Squid GF DF	 18
Citrus Aioli
Beer Battered Pumpkin Scallop VG	 18
Za’atar, Coconut Labneh
Grilled Corn Ribs	 16
Nduja Mayo, Pecorino
Charcuterie Board	 32
Cured Meats, Local Cheese, Pickled Veg, Olives, Preserve, Bread

SOLO OR WITH FRIENDS
300g Rib Fillet Steak GF	 38
Sliced And Served With Red Wine Jus, Smoked Whipped Butter
Brined & Roast Whole/Half Chook GF DF	 19 / 34
Confit Garlic, Thyme, Lemon, House Pickles
Pork Loin Chop Schnitzel	 34
Lemon, Fries, House Salad
Pan Fried Market Fish GF	 28
Burnt Butter, Fennel, Orange, Walnut, Red Onion
Braised Lamb Pie	 27
Smoked Pumpkin, Goats Cheese

SIDES
Roasted Carrots V GF DF	 9
Tahini, Hoodlum Honey
Heirloom Cherry Tomatoes VG GF	 9
Smoked Almond Butter, Barberry
House Leaf Salad GF DF V	 9
Hoodlum Honey Dressing
Lyonnaise Potatoes	 10
Pan Tossed Brassicas Greens V GF	 11

SOMETHING SWEET
Chocolate Brownie GF	 9
Vanilla Gelato

BURGERS & SANDWICHES
Reuben Sandwich	 15
Corned Beef, Swiss Cheese, Ranch Dressing, Mustard, Sauerkraut
Fried Buttermilk Chicken Burger	 15
Buttermilk Chicken, Lettuce, Tomato, Ranch Dressing
Meatball Sandwich	 15
Pork and Thyme Meat Balls, Sugo, Pecorino
Brisket Sandwich	 15
BBQ Smoked Brisket, Cheese, Lettuce, Tomato, Aioli, House Pickles
                                                                                                                                           Gluten Free Bun	 4

FLAT BREADS
Margherita V	 20
Sugo, Basil, Fior Di Latte
Prosciutto 	 25
Sugo, Fior Di Latte, Pecorino, Rocket
Mushroom VG	 25
Smoked Almond Butter, Vegan Mozzarella
Nduja	 26
Sugo, Pickle Peppers, Chive, Fior Di Latte
Brisket	 26
BBQ Sauce, Spring Onion, Jalapenos, Ranch Dressing
Potato V	 24
Rosemary, Goats Cheese, Confit Garlic
                                                                                                                                    Vegan Cheese	 4

                                                                                                                                     Gluten Free Base	 4.5



A QUART OF ALE IS A DISH FOR A KING.
- William Shakespeare

Since Before The Floods.


