
Welcome

Our menu has  been craf ted to  showcase the  stunning  loca l  produce our  reg ion has  to

offer ,  and the ta lent  and love our  k i tchen team pour  into  the i r  creat ions .  We try  to

accommodate  as  many d ietary  needs  wi th in  our  menu as  poss ib le ,  but  in  order  to

offer  a  cons is tent ly  h igh  qua l i ty  exper ience ,  our  menu i s  set .  

Whi ls t  there  are  i tems on our  menu that  do not  have ingredients  conta in ing  g luten ,

our  k i tchen and wider  premises  are  not  Coel iac  Cert i f ied ,  as  a l l  our  p izza  dough and

beers  are  made in  house .  I f  you have any  spec i f ic  quest ions  about  a l lergens ,  p lease

speak wi th  our  f r iendly  Brew Crew.  

Straddie  Brewing  Co.  was  born  out  of  a  love  for  North  Stradbroke Is land

(Min jerr ibah)  and great  tast ing  beer ,  craf ted for  the  en joyment  of

Straddie- lovers ,  o ld  and new.

We’re  devoted to  mak ing  f resh  beer ,  fu l l  of  f lavour ,  insp i red by  p lace

and i s land t ime.

Feel  f ree  to  share  your  exper ience today  by  tagg ing  @straddiebrewing

Cheers  to  that !



Menu
N A T U R A L  O Y S T E R S

Straddie  Rock  Oysters 4ea |  44doz

Finger l ime and Wasabi  

Class ic  K i lpatr ick  

A D D  D R E S S I N G S

+ 1 .5  ea

+2 .5  ea

1 1 : 3 0 A M - 2 : 3 0 P M  |  5 : 0 0 P M - 8 : 0 0 P M

Ant ipasto  P lat ter  -  Sundr ied Tomatoes ,  Mar inated Mushrooms,

Is land Rel i sh ,  Baba Ganoush ,  Pepperonata  and Ciabatta

Brewer 's  Board -  Se lect ion  of  Cured Meats ,  Cheese ,

P ick led Vegetables  and Toasted Ciabatta

35

 

45

S H A R I N G  B O A R D S

( D F , V E G , V E G A N  A V A I L A B L E )

P I Z Z A
B e e r  a n d  p i z z a .  I t ' s  a  t h i n g .

Gar l ic  & Cheese -  Conf i t  Gar l ic ,  F ior  de  Latte ,  Mozzare l la

Margher i ta  -  F ior  de  Latte ,  Tomato Sugo ,  Fresh  Bas i l

A  la  Fung i  -  Mushrooms,  Conf i t  Gar l ic ,  Mornay  Sauce and Mozzare l la

Noci  e  Mie le  -  Goats  Cheese ,  4 183  Honey and Walnut

Diavola  -  Sa lami  P iccante ,  Chi l l i ,  Ol ives  and Mozzare l la

Cardina le  -  Prosc iutto ,  Goats  Cheese ,  f resh  Tomato and Rocket

Pol lo  -  Smoked Chicken ,  F i re  Roasted Caps icum and F ior  de Latte  Cheese

22

22

25

25

26

27

32

( V E G )

( V E G )

( V E G )

( V E G )

S M A L L  P L A T E S

7

 

1 1

15

17

26

Straddie  Beer  Spiced Nut  Mix

Crusty  Ciabatta  wi th  Whipped 4183  Honey R icotta ;

or  Aged Ba lsamic  Reduct ion  wi th  Extra  Virg in  Ol ive  Oi l

Zucchin i  F lowers  s tuf fed wi th  Goat ' s  Cheese and sundr ied Tomato(3)

Lemon Myrt le  and Pepperberry  dusted Calamar i

Carpacc io  of  Wagyu Bresaola  wi th  P ick led Candy Beets  and Horseradish

( L A C T O S E  F R E E )

( G F ,  D F )

( D F ,  V E G )

( G F & D F )

( G F )

( V E G )

GF =  Gluten Fr iendly               DF =  Da i ry  Free            VEG =  Vegetar ian



Menu
1 1 : 3 0 A M - 2 : 3 0 P M  |  5 : 0 0 P M - 8 : 0 0 P M

Redlands  Coast  Dist i l lery  Affogato  wi th  B iscott i

Ferrero  Rocher  Ice  Cream with  Hazelnut  Ganache

Raspberry  and Lemon Sorbet  wi th  Butterf ly  Pea Dust

Manta  Dark  Lager  Chocolate  and Burnt  Caramel  Cake

 

15

15

15

18

D E S S E R T S

( G F ,  D F )

Garden Sa lad wi th  Chardonnay Vina igrette

Rocket  and Pear  Sa lad wi th  Grated Regg iano

Steamed Greens  wi th  Burnt  Butter  and Almond

Thick  Cut  Chips  wi th  I ta l ian  Herbs  and Gar l ic  A io l i

Duck  Fat  Potatoes  wi th  Rosemary  and Sage Sa l t

S I D E S

10

12

12

1 1

1 1

( G F & D F )

( G F )

( G F )

( G F & D F )

( G F & D F )

Battered Straddie  Seasonal  F ish  wi th  Th ick  Cut  Chips

Spaghett i  w i th  Tomato Sugo or  Butter  Sauce ,  and Regg iano Cheese

Vani l la  Ice  Cream in  a  Waff le  Cone wi th  Spr ink les

15

15

7

K I D S  M E N U

( D F )

L A R G E R  P L A T E S

Thai  Noodle  Sa lad wi th  Fresh Herbs ,  Edamame Beans  and a  Soy  Vina igrette

   +  St icky  Glazed Chicken Th igh

   +  Straddie  Prawns

Moreton Bay  Bug Rol l s  (3 )  

Straddie  Beach Tacos  wi th  Mackere l  (3 )

Straddie  Seasonal  F ish  battered wi th  Amity  Pa le  Ale

Tuscan Pul led Pork  S l iders  (3 )

Rare  Beef  Tatak i  w i th  Barre l  Aged Tamar i  and House Made Ponzu dress ing  

L ight ly  Seared Smoked Kangaroo Loin  wi th  a  Chi l l i  Quandong Jus

24

+6

+ 12

32

28

25

24

32

34

( D F )

( D F )

( D F )

( G F & D F )

( G F & D F )

Seasonal  Seafood Mar inara ,  Tomato ,  Chi l l i  and Capers  

Smoked Chicken ,  R ies l ing  Cream Sauce ,  Roast  Caps icum

Tomato Sugo ,  Gar l ic ,  Chi l l i ,  and Vegetables

H O U S E  M A D E  F E T T U C C I N I  P A S T A
O u r  p a s t a  i s  h a n d m a d e  d a i l y  a n d  c o o k e d  f r e s h  t o  o r d e r

38

32

30( V E G )

GF =  Gluten Fr iendly               DF =  Da i ry  Free            VEG =  Vegetar ian


