
 

BeerFood Tapas Mezze   
 
Mixed olives marinated with fresh herbs 6.0 

Bruschetta with ripe tomato, cannellini beans & basil       7.5 

Selection of Greek dips 8.5 

Peking duck rolls              10.5 

Crispy fried squid with chilli salt & lemon        10.5 

Fried chorizo sausage with poached figs & chilli glaze       9.5 

Samosas with mint & green chilli chutney            7.5 

Saganaki grilled cheese with lemon         8.5 

Beef tataki lightly seared eye fillet with citrus ponzu sauce       14.0 

Albondigas lamb & almond meatballs in rich sofrito     8.5 

Gambas al pil pil  chilli & garlic fried prawns             12.5 

Artichoke heart marinated & grilled with romesco         7.5 

Galician style baby octopus                             9.5 

Gyoza pork & coriander dumplings with soy vinaigrette   9.0 

Grilled cocktail French sausages 9.0 

Yakitori chicken skewers           9.5 

Maltese style cheese with charred bread & fresh roma 

tomato 

11.5 

Duck rillettes with manchego crisps & pear chutney          14.5 

Costilla grilled marinated pork ribs with sherry and Tabasco    12.5 

Blackened Quail with saffron & green apple aioli          13.5 

Frites with house made mayonnaise 7.5 

  

  

  

  

 



 

Pizza 
 
Margherita 
Tomato, fior di latte mozzarella, fresh basil 
 

13.5 

Napoletana 
Tomato, fior di latte mozzarella, anchovies, oregano 
 

14.0 

Salumi 
Tomato, fior di latte mozzarella, salami, black olives 
 

15.0 

Funghi 
Tomato, fior di latte mozzarella, mixed mushrooms, parsley, 
garlic 
 

15.0 

Gorgonzola 
Leek, onion, gorgonzola cheese 
 

15.0 

Prosciutto 
Tomato, fior di latte mozzarella, prosciutto, cherry tomatoes 
 

15.5 

Gambaretti 
Tomato, shrimps, squid, parsley garlic, chilli 
 

16.5 

Capricciosa 
Tomato, fior di latte mozzarella, leg ham, mushrooms, black 
olives 

15.0 

 
Pasta  
 
Gnocchi with gorgonzola cream 16.0 

Prawn, feta & radicchio tagliatelle with chilli 17.0 

 
Salad 
 
Caprese salad with bocconcini, tomato & basil 16.5 

Barbecued beef salad with rocket, shaved parmesan & 

balsamic dressing 

16.5 

Poached chicken, bacon & kipfler salad with seeded mustard 
dressing 

17.0 

 
Sides 
 
Frites with house made mayonnaise 7.5 

Garlic roasted mushrooms with sherry vinegar 9.0 

Sautéed spinach with toasted almonds 8.5 

Cauliflower cheese pot 9.5 

Big green salad 8.5 

 
 



 

 
 
BeerFood Tasting Plates 
 

price per person 

Charcuterie  
Chef’s selection of cured meats, terrine and sausages 
with pate, condiments and crusty fresh bread 
 

16.0 

Mediterranean Mezze  
Marinated vegetables, dips, cheese and more, inspired 
by Mediterranean flavours and style 

 

14.0 

Taste of Asia 
Selection of classic and contemporary Asian dishes 
incorporating seafood, meat, dumplings and vegetables 

 

14.0 

Ocean Made 
Fresh seasonal seafood, hot and cold, each with its own 
accompaniment  

 

18.0 

Australian & International Cheese 
Changing selection of soft & hard cheeses served with 
accompaniments 
 

14.0 

Dessert  
  
Vanilla bean panna cotta with berry compote                      
    

10.0 

Warm almond & quince tart  with honey syrup         10.5 
  
Chocolate & orange risotto with vanilla ice cream                               10.0 
  
Cheese board selection                                                                       
  
  
  
  
  
  
  
 


