AII Day Menu Available all day, from 11.30am

Our food is like our beer; informal but flavoursome, made with love,

locally sourced whenever possible, and best shared with family and

friends. Most dietary requirements can be accommodated - please ask

our Brew Crew.

SNACKS & BOARDS

House Parmigiano Reggiano Bread Bites (vcc) 13
with Australian Olive Oil and Smoked Red Gum Salt

Steakhouse Chips (GF/VEGAN) 12
choice of Confit Garlic Aioli, Tomato Sauce or Vegan Mayo

Sweet Potato Fries With Blue Cheese Aioli 16
Flash Fried Calamari Reg 18 | Share 24
Panko Crumbed with Habanero infused 4183 Honey

Drizzle and Lemon

Antipasto Brewer’s Board (VEG / GF ON REQUEST) 40
Selection of Pickled Vegetables, Dips, Island-made relish

& Martin on Straddie’s toasted Ciabatta

Add Australian Cured Meats 12 | Add Artisan Cheeses 11

Additional Ciabatta 3.50

Fior Di Latte Cheese with Australian Olive Oil, Smoked Red Gum Salt, 23
Pesto, Parmesan & Martin on Straddie’'s toasted Ciabatta

Double Cream Brie with 4183 Honeycomb & 23
Martin on Straddie’s toasted Ciabatta

STRADDIE ROCK OYSTERS

Natural 5.50 each | 30 1/2 doz | 45 doz

Fingerlime & Wasabi
Island-made Ponzu
Native Pepperberry Mignonette

GF = Gluten Friendly VEG = Vegetarian

37 1/2 doz | 55 doz
37 1/2 doz | 55 doz
37 1/2 doz | 55 doz



LUNCH & DINNER 11:30am - 3:00pm & 5:00pm - 7:30pm
Goat’'s Cheese & Walnut Salad (cr/vee) 28

with Mixed leaves, Cherry Tomatoes, Red Onion & House Dressing

Quinoa & Chickpea Salad (cr/vec / vecan on REQUEST) 26
with Dill, Rocket, Edamame, Feta Cheese & House Dressing

Add Chilli Honey Grilled Halloumi 7 | NSI Smoked Chicken Breast 7.50

Bean Taquitos (4) (GF/vEG) 26
Fried Corn Tortillas, Chipotle Slaw, Salsa, Macadamia & Bunya Nut Crumb

Troy’s Straddie Fish Tacos (3) 29

Panko Crumbed Seasonal Fish, Red Cabbage Slaw, Capers,
Mayo & Citrus Dressing

Smokey BBQ Brisket Sliders (3) 30
Sticky BBQ Sauce, Chipotle Slaw and Red Cheddar

Veggie Sliders (3) vecan 27
Bean burger with Chipotle Mayo, Mixed leaves,
Cherry Tomatoes, Red Onion

Adobo Chicken Street Tacos (3) 30
Spicy pulled Chicken with Chipotle Slaw, Sour Cream, Salsa & Jalapefios

Straddie Seasonal Fish & Chips Market Price
Battered with Amity Pale Ale, Steakhouse Chips & Slaw Salad

Substitue with Quinoa & Chickpea Salad 4.50

KID'S MENU 11:30am - 3:00pm & 5:00pm - 7:30pm

Spaghetti & Meatballs

Pork Sausage Meatballs with Passata & Parmigiano Reggiano 12
Fish and Chips 15
Battered Local Fish with Steakhouse Chips & Salad

Brisket Slider 14
with Steakhouse Chips & Salad

Vanilla Bean Ice-cream 6

served in Waffle Cone with Sprinkles

GF = Gluten Friendly VEG = Vegetarian



PIZZA 11:30am - 3:00pm & 5:00pm - 7:30pm

Margherita (vco) 24
Passata, Fior di Latte, Fresh Basil

A la Fungi (vEG) 26
Mushrooms, Confit Garlic, Mornay Sauce & Mozzarella

Rosa (veo) 27
Red Onion, Parmigiano Reggiano, Rosemary & Pistachio Nut

Kimchi (veco)
Passata, Fior Di Latte, Kimchi & Parmigiano Reggiano
& Habanero infused 4183 Honey

28

Devilish Diavola
Salamanca Salami, Olives, Fior di Latte, Parmigiano Reggiano 29
& Habanero infused 4183 Honey

Salsiccia 28
Pork Sausage, Sage, Mornay Sauce, Lemon & Fior di Latte

DESSERTS 11:30am - 3:00pm & 5:00pm - 7:30pm

Gelati of the Week 13
Made with love by Whale Tail Gelati

Manta Dark Lager Cake 18
Warm Chocolate Cake, Manta Dark Lager Syrup & Vanilla Bean Ice Cream

Zeppoles

1
Pillowy baked dough-balls served with chocolate fudge & caramel dipping sauces 3

Scan the QR code on your table to place your food order or order directly
with one of our friendly BrewCrew at the bar.

Love our Venue? Ask us about our Function Packages and

Exclusive Rooftop Hire.

If we haven't been able to accomodate your dietary requirement on this occasion

we'd love to hear from you at gday@straddiebrewing.com.au so we can work on an

inclusive offering.
Surcharge Payment by Card: Eftpos 0% | Visa & Mastercard 1.21% | American Express 2.75%

GF = Gluten Friendly VEG = Vegetarian



