
C R A F T E R N O O N S
 

$5 selected craft schooners  
$4 selected wines & spirits
4 – 6pm, Monday – Friday 

r a i s i n g  t h e  s t e a ks
 

50% off all steaks
Lunch & dinner, every Monday

B E E R S,  B U R G E R S  &  B E A T S
 

$15 burger & beer, Karaoke from 10pm
Every Thursday 

E V E RY T H I N G  W E  D O, 
W E  D O  F O R  B E E R .

The first step in any beer-venture (as in beer adventure) is 
to pick the right froth. It’s a big decision, we know. 

 
At Beer DeLuxe, we boast 100 beers across our taps & bottled 

range. So rest assured, when it comes to this all  
important choice, we have you covered! 

a l b u ry

f o r  t h e  l i t t l e  p e o p l e

m i n i  c h e e s e b u r g e r  & 
s i d e w i n d e r s  1 0

Beef brisket patty, cheese, pickle, 
onion, mustard & ketchup  

g r i l l e d  c h e e s e  t o a s t i e  1 0
Classic grilled cheese, golden toasted & 
gooey with cheese, served with chips (V)

c h e e sy  s h e l l s  1 0
Mini pasta shells, tossed with butter  

& melty cheese 

k i d s  n u g s  &  c h i p s  1 0
Tempura battered chicken breast nuggets, 

chips, house salad with ketchup

f i s h  &  c h i p s  1 0
House battered whiting served with chips, 

house salad & ketchup  

s o m e t h i n g  s w e e t

v e g a n  c h o c o l at e  b r o w n i e  1 2
Raspberry sorbet, pistachio crumb (V) 

s a lt e d  c a r a m e l  ta r t  1 2
House made sweet crust, gooey caramel, milk chocolate served with a scoop of gelato

A L M O N D  C R O I S S A N T  I C E  C R E A M  S A N D W I C H  1 4
Frankie’s almond croissant, topolino pistachio ice cream, hot chocolate fudge

B E E R  M E  G O O D
W e  h av e  a  w h o p p i n g  1 0 0  b e e r s  i n  h o u s e  a c r o s s  

o u r  ta p s  &  b o t t l e d  r a n g e .

Need help choosing the right one to go with your order?  
Ask at the bar for today’s beer match recommendations.



E A T  W I T H  O N E  H A N D

O R D E R  &  PA Y  F R O M  YO U R  TA B L E
W E ’ L L  B R I N G  I T  T O  YO U

N O T  A N  A P P
Scan the QR code with your phone camera or 

visit avcmenu.com/bda

c h e e sy  g a r l i c  b r e a d  l o a f  1 0
Garlic cheese & herb butter loaf (V) 

r o a s t e d  c a u l i f l o w e r  1 5
Charred cauliflower, house pesto, pistachio, 

craisins, feta, pomegranate & ranch  
(V, VO, GF)

s t i c k y  s e s a m e  c h i c k e n  r i b s  1 6
Tickle your ribs sticky, kaffir lime & chilli, 

ranch dipping sauce (GF)

c r i s p y  p o r k  k n u c k l e  b a o  b u n s  2 2
DIY Bao kit, whole fried pork knuckle, fluffy 
bao buns, Asian pickles, fresh veg & hoi sin  

Add extra bao +2.50

v e g g i e  s p r i n g  r o l l s  1 5
Crispy fried golden pastry filled with seasonal 

veggies & sriracha plum dipping sauce (V)

g a r l i c  f r i e d  p r aw n s  &  c h o r i z o  1 9
Confit garlic prawns, crispy grilled chorizo, 

chimichurri, toasted sourdough

s a lt  &  p e p p e r  S Q U I D  1 7
Fresh Thai style shredded cucumber & 

papaya salad, pomegranate, fresh herbs, 
Thai dressing & roasted peanuts (GF)

B O W L S  t o  s h a r e

S i d e w i n d e r  w e d g e s  1 1
Sour cream & sweet chilli (V)

c h i p s  1 1
Aioli (V)

S w e e t  p o tat o  w e d g e s  1 4
Sour cream, sweet chilli (V)

F R I E D  M O Z Z A R E L L A  S T I C KS  1 4
Pizza sauce & house ranch (V)

c r u n c h  p o tat o  g e m s  1 2
Rich gravy all over (V)

t h e  c l a s s i c s

pa n ko  c r u m b e d 
c h i c k e n  s c h n i t z e l  2 2 . 5 0

Golden fried & juicy, chips, house salad 
& choice of sauce  

pa n ko  c r u m b e d  c l a s s i c 
c h i c k e n  pa r m i g i a n a  2 4

Smoked ham, Napoli, our cheese blend, 
chips & house salad

c h i c k e n  c a e s a r  s a l a d  2 4
Panko crumbed chicken schnitzel, anchovies, 

loaded with classic Caesar salad &  
dressed in our zesty ranch 

c r i s p y  b at t e r e d  f i s h ’ n ’c h i p s  2 4
Stone and Wood battered whiting tails, chips, 
house salad, Thousand Island tartare sauce

b e e r  d e l u x e  c h i c k e n  s t r i p s  2 2
Sidewinders, house salad & sweet chili mayo  

A L L  H A N D S  O N  D E C K

t w i c e  c o o k e d  p o r k  b e l ly  3 0
Master stock braised then chargrilled, miso 

pumpkin, charred white onion, kimchi, master 
stock jus, furikake brown rice, garlic shoots    

d u k k a h  l a m b  r u m p  2 6
Sous vide dukkah crusted lamb rump, celeriac 
butter, honey roast carrots, charred cauliflower 

& pomegranate salad, crispy onions (GF)

r o a s t e d  k i n g  o r a  s a l m o n  2 7
Pan roasted crispy skin salmon, blistered 

cherry tomatoes, cauliflower cream, charred 
asparagus, toasted almonds & craisins (GF)

p i c k l e d  b r i n e d  s o u t h e r n 
f r i e d  c h i c k e n  3 2

Half bird southern fried, mac‘n’cheese, 
ranch slaw, house made corn bread, 

jalapeno butter & dirty gravy

l a m b  s h o u l d e r  r a g u  2 2
Slow braised lamb shoulder, orecchiette pasta, 

rich red wine & confit garlic, Napoli, house 
pesto, shaved parmesan 

w i l d  m u s h r o o m  r a g u  2 2
Rich braised wild mushroom orecchiette, fresh 

tarragon, confit garlic, white wine, parsley 
topped with chimichurri & shaved parmesan 

(V)

B U R G E R  M E ,  I ’ M  H U N G RY

b e e r  d e l u x e  C h e e sy  2 0
Butter grilled brioche bun, brisket beef patty, 

American cheese, white onion, McClure’s bread 
& butter pickles, mustard & ketchup

A l l  I n  2 2
Butter grilled brioche bun, brisket beef patty, 

cheese, pickles, egg, crispy bacon, tomato, 
caramelised onion jam & secret burger sauce

D e L u x e  2 5
Butter grilled brioche bun, double brisket beef 
patty, double American cheese, pickles, crispy 
bacon, lettuce, tomato, caramelised onion jam 

& secret burger sauce

f l a m e  g r i l l e d  c h i c k e n  b u r g e r  2 2
Butter grilled brioche bun, chimichurri 

chicken, crispy bacon, lettuce, pickled onion, 
tomato & secret sauce

e x t r a  s i d e s

g a r d e n  c h o p  s a l a d  4
Honey mustard dressing (V) (GF)

d o u b l e  c h e e s e d  m a c’ n ’c h e e s e  5
Melted to golden perfection, chives (V)

s t e a m e d  v e g g i e s  4
Seasonal steamed veg, simply salted (V) (GF)

m a s h  p o tat o  4
Creamy mash potato, generous helping 

of butter (V) (GF)

s t e a m e d  b r o c c o l i n i  5
Shallot dressing & almonds (V) (GF)

g e t t i n g  s a u cy  ( e x t r a  s a u c e  2 . 5 0 )
Garlic herb butter 

Jalapeno garlic butter (V) (GF) 
Old school rich roast gravy 

Creamy garlic & mushroom (V) 
Brandy & green peppercorn (V)

Argentinian zesty chimichurri (V) (GF)
Dianne sauce 

s h r o o m  b u r g e r  2 2
Roasted field mushroom, grilled haloumi, 
tomato, beetroot, caramelised onion jam, 

secret burger sauce & chimichurri (V)

f r i e d  c h i c k e n  s a n d w i c h  2 2*
Southern fried chicken breast fillet, ranch slaw, 
crispy bacon, swiss cheese, butter toasted rye 

bread, McClure’s crinkle cut pickles  
& secret sauce

k r a n k y  d aw g  2 4*
Brioche hot dog bun, Challenger small goods 
cheese kransky, chilli con carne, diced white 

onion & pickles, shredded three cheese blend, 
onion strings & ranch

*Not available with Thursday burger special

A l l  b u r g e r s  c o m e  w i t h  s i d e w i n d e r s

G l u t e n  f r e e  b u n s  + 2

( V )  V e g e ta r i a n  |  ( V O )  v e g a n  o p t i o n  |  ( G F )  G l u t e n  f r e e

P L E A S E  O R D E R  A T  T H E  B A R

 D O O R S  O P E N  7  D A YS

k i t c h e n  o p e n  1 1 . 3 0 a m  -  3 p m ,  6 p m  -  9 p m

f r o m  t h e  g r i l l

3 0 0 g  g r a i n  f e d  r u m p  s t e a k  2 2 . 5 0
Cooked to your liking, served with choice 

of two sides & a sauce  

3 0 0 g  y e a r l i n g  s c o t c h  f i l l e t  4 1 . 5 0
Cooked to your liking, served with choice of 

two sides & a sauce

5 0 0 g  g r a s s  f e d  t- b o n e  s t e a k  5 6
Southern pinnacle 100% grass fed & hormone 
free steak, cooked to your liking, served with 

choice of two sides & a sauce

s i d e s

 C h i p s 

 S i d e w i n d e r s

 M a s h e d  p o tat o

 h o u s e  S a l a d

 S t e a m e d  v e g 

 B r o c c o l i n i 

 M a c  ‘ n ’  c h e e s e 

 S l aw

f r i e n d s  w i t h  s a l a d

p o k e  b o w l  2 0
Seasoned brown rice, pickled veg, kimchi, 
avocado, cucumber, cherry tomato, Asian 

herbs, bean shoots, furikake, soft poached hens 
egg, miso kewpie dressing (V, VO, GF)

q u i n o a  ta b o u l i  1 8
Quinoa, roasted honey carrot, charred 

cauliflower, chickpea, pomegranate, 
pistachio, mint, parsley, zucchini, dressed 

in our smokey lemon vinaigrette (V, VO, GF)

A d d  c h i c k e n  + 5  |  A d d  t e r i ya k i  b e e f  + 5

A d d  b l o w t o r c h e d  m i s o  s a l m o n  + 7

A d d  c r i s p y  p o r k  b e l ly  + 6


