
Monday 
Lunch & Lite Bites available.

11:30am – 3pm

Thursday, Friday & Saturday
Lunch, Dinner & Lite Bites available.

Sunday
 Long Lunches & Sunset Drinks. 

Lunch until 3pm 
Lite Bites & Pizzas available all day 

until 6pm. 

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.

Welcome to our Island Home.
Our food is like our beer; informal but flavoursome, made with love, locally sourced

whenever possible, and best shared with family and friends. 

Surcharge Payment by Card:  Eftpos 0% |  Visa & Mastercard 1 .21% |  American Express 2 .75%

WHAT’S ON WEEKLY

HAPPY HOUR* PIZZA & PINT* BREWERY TOURS

Thursday -  Sunday
Schooners $7.50*
Island Spritz  $12

4:30pm ti l  5 :30pm

Check out QR Code for Dai ly  Kitchen Specials

Every 
Thursday Night

$30
5:00pm ti l  7:30pm

Friday 3:00pm

Saturday 10:45am 
& 3:00pm

Sunday 3:00pm

*Core Range Beers only.  *15% surcharge appl ies for Publ ic  Hol idays.  No additonal  locals  discount at  this  t ime.



A v a i l a b l e  a l l  d a y  f r o m  1 1 : 3 0 a m

GF =  Gluten Fr iendly                   VEG =  Vegetar ian

Light Bites

Steakhouse Chips  
choice  of  Conf i t  Gar l ic  A io l i  or  Tomato Sauce

Sweet  Potato  Fr ies  
with  B lue  Cheese Aio l i

BBQ Brisket  Loaded Fr ies
Pul led Beef  Br isket  bedded on Steakhouse Chips
and Mozzare l la ,  dr izz led wi th  BBQ sauce ,  A io l i
and Amer ican mustard

Flash  Fr ied Calamari  
Panko Crumbed with  Habanero infused 
Loca l  Honey Dr izz le  and Lemon

Local ly  caught  South  East  Queensland Prawns
350 gm Bucket ,  whole  she l l  w i thMar ie  Rose Sauce & Lemon

Meat  & Cheese Board 
House se lect ion  Cured Meat ,  Art i san  Cheese ,  
Langs  Gourmet  Rel i sh ,  Mixed Ol ives ,  Art i san  Crackers
& Mart in  on  Straddie ’s  toasted c iabatta

Toasted Ciabatta
Local  Mart in  on  Straddie ’s  f inest  served wi th  Butter  and
Smoked Red Gum Sa l t

Warm Mixed Ol ives

Endamame Beans
Pan-fr ied in  soy  gar l ic  sauce

Oysters  -  Nat ive  Straddie  Rock            S ing le   |   Half  Doz   |   Dozen 

     Natura l                                                4 .50         25              45

     F inger l ime & Wasabi                            n/a           30             50
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( V E G )



1 1 : 3 0 a m  -  3 : 0 0 p m  &  5 : 0 0 p m  -  7 : 3 0 p m

House Salad*  
check  Spec ia ls  Board for  more deta i l s

*Add protein   -  Tofu  or  Smoked Chicken

Bean Taquitos  (4)  
Fr ied Corn Tort i l las ,  Chipot le  S law,  Sa lsa ,  Lemon,
Crushed Macadamia  Nut

Troy’s  Straddie  F ish  Tacos  (3)  
Panko Crumbed Seasonal  F ish ,  Red Cabbage S law,  Capers ,  
Mayo & Citrus  Dress ing

Smokey BBQ Br isket  S l iders  (3)  
Slow-cooked Beef  Br isket ,  St icky  BBQ Sauce ,  Chipot le  S law 
and Red Cheddar

Karaage Chicken w/  r ice
Crispy  Japanese-sty le  karaage ch icken served 
wi th  f luf fy  r ice  & house-made p ick led cucumber

Straddie  F ish  & Chips
Panko Crumbed Seasonal  F ish ,  Steakhouse Chips  
& S law Sa lad .  Check Spec ia ls  Board for  pr ice

28.50

POA
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Market Price

( V E G / V E G A N / G F * * )

( G F / V E G / V E G A N )

BBQ Brisket  S l ider  & Chips
Slow-cooked Beef  Br isket ,  smokey BBQ sauce ,  red cheddar  cheese wi th
Steakhouse ch ips  and tomato sauce

Fish  and Chips
Panko crumbed Seasonal  F ish  wi th  Steakhouse Chips  & Sa lad

Vani l la  Ice-cream
served in  Waff le  Cone wi th  Spr ink les

15

15

6

K I D ' S  M E N U

Lunch & Dinner

GF**  no sa lad dress ing



1 1 : 3 0 a m  -  3 : 0 0 p m  &  5 : 0 0 p m  -  7 : 3 0 p m
A l l  d a y  o n  S u n d a y  t i l  6 p m

Pizza

If  we haven’t  been able to accomodate your dietary requirements on this
occasion,  we’d love to hear from you at gday@straddiebrewing.com.au so

we can work on an inclusive offering.

Margher ita  
Fior  d i  Latte ,  Fresh  Bas i l  &  
Parmig iano Regg iano

Devi l i sh  Diavola
Salamanca Sa lami ,  Ol ives ,  F ior  d i  
Latte ,  Parmig iano Regg iano & 
Habanero infused Loca l  Honey 

Honey Glazed Ham & Pineapple
Ham,  P ineapple ,  F ior  d i  Latte ,  
I ta l ian  Herbs  & Parmig iano Regg iano

26

32

32

A la  Fungi
Mushrooms,  Conf i t  Gar l ic ,

Mozzare l la  & Parmig iano Regg iano

Noci  e  Miele
Goats  Cheese ,  Loca l  Honey

 and Walnuts

Sals icc ia  
Pork  Sausage ,  Sage ,  Lemon,  

Pars ley  & F ior  d i  Latte

29

31

32

WHITE BASE RED BASE

Garlic & Cheese 
Confit Garlic, Fior Di Latte, Italian herbs & Parmigiano Reggiano 28

Manta  Dark  Lager  Cake
Warm Chocolate  Cake ,  Manta  Dark  Lager  Syrup & Vani l la
Bean Ice  Cream

Zeppoles
Pi l lowy baked dough-ba l l s  served wi th  your  choice  of  d ipping  sauce :
Chocolate  Fudge or  Sa l ted Caramel .  Extra  sauce +$2

20

16

D E S S E R T S

ADDITIONAL TOPPINGS

Salami |  Ham |  Sausage  $5      Mushroom |  Pineapple |  Ol ives  $4
Gluten Free Base (GF)  $5.50   Cheese |  Vegan Cheese $4

Gluten Free Option only avai labe on Red Base Select ion

(GLUTEN FREE OPTION)

MORNAY SAUCE  PASSATA SAUCE


