MENIU

Starters/To Share

Spiced mixed nuts (GF, DF) 8
Mussett farm mushroom arancini, maple beer mayo (GF, VE) 15
Chicken wings with smoky BBQ sauce 18
Chorizo, olives and ciabatta 12
Farmers’ plate: assortment of cured meats, cheese and house-made pickles 28
“Wayback” Classics

Herb-crumbed pork cutlet, apple slaw, creamy mash or chips, beer gravy 28
Beer-brined chicken schnitzel, salad, creamy mash or chips (GF0) 28
Grilled beef burger, crispy bacon, pear and whisky mustard, cheese,

lettuce, house pickles, chips (GF0) 28
Steak sandwich, caramelised beer onions, rocket, cheese, herbed mayo 32
Chef’s Menu

Butternut squash pappardelle, brown butter Alfredo, hazelnut, sage (GFO, VG) 28
Slow-cooked, beer-braised short ribs, creamy mash, broccolini (DF) 32
Pork knuckle, creamy mash, apple slaw, beer jus (DF) 36
Grilled fish of the day, lemon caper sauce, creamy mash, broccolini (GF, DF) 28
Steaks

Scotch fillet 250g 38
Eye fillet 200g 40
T-Bone steak 2508 .. 32 500g (for 2) 70

Steaks are from local supplier Tathra Place Free Range, and include choice of two sides.
Sauces: choice of beer jus hazy pale or stout, beef jus (GF)

Sides

Creamy mashed potato 5
Beer battered chips 8
Hoppy onion strings 8
Seasonal salad or vegetables 12
Roasted garlic, thyme mushrooms 12
Steamed broccolini 12
Desserts

Hazelnut brownie, wattle seed beer ice cream (GFO) 15
Poached apple and pear crumble, celery anglaise, wattle seed beer ice cream (GFO, DF, VG)............ 15
Baked brie with local honey, spelt beer crackers (GFO) 15

DF = Dairy Free

DFO = Dairy Free Option

VG = Vegan

VE = Vegetarian

Please let our staff know if you have
any dietary needs - we’re happy to
make substitutions where we can.




