EVERYDAY DEALS
PARMY
& PINT*
$30

1KG

FULL WINGS
+
4 SCHOONERS
$30

ANYTIME &
ANY DAY
*ABV UNDER 5.0%

ANYTIME BEFORE 6PM
*TAP HOUSE BEER
FOR A LIMITED TIME ONLY

LUNCH SPECIALS
$15 CLASSIC BURGER & CHIPS
$15 SALADS
$15 FISH, CHIPS & SALAD
EVERYDAY

Specials / Promos
not available on public holidays

JUST FOR LUNCH - 11AM TO 3PM
BURGERS // SANDWICHES

$14 CLASSIC BURGER beef patty, cheddar, tomato, cos lettuce, aioli, tomato sauce,
soft milk bun // add bacon $3 // add patty $3

$14 CHICKEN & BACON CLUB grilled chicken, lettuce, tomato, bacon, cheddar, aioli
$15 SPICY BEEF BURGER beef patty, hell fire sauce, jalapeno sauce, cheddar, tomato,
lettuce

$15 STEAK SANDWICH steak fillet, cheddar, lettuce, tomato, plum onion jam, aioli,
tomato sauce

$15 VEGAN BURGER vegan patty, spinach, capsicum sauce, roast pumpkin, roast
capsicum (V, VG GF)

$4 ADD CHIPS // SWEET POTATO CHIPS

SALADS

$18 ROAST PUMPKIN & AVOCADO SALAD (V, VG, GF)
$18 CHARGRILLED VEGETABLES SALAD (MILD)

SMALL BITES
ALSO
AVAILABLE

grilled mushrooms, sweet potato, pumpkin, zucchini, broccolli, green beans, kale,
snowpeas, semi dried tomatoes, smoked capsicum olive oil dressing (V, VG, GF)

$3 ADD grilled chicken // ADD grilled beef // ADD avocado (1/2)
$4 ADD lime & pepper calamari // ADD grilled haloumi // ADD smoked salmon

MEALS // BIG BITES

$18
$18
$18
$24
$22
$25
$32

BATTERED BARRAMUNDI & CHIPS & SALAD
CHICKEN SCHNITZEL house-made traditional schnitzel, chips, gravy, salad.
PASTA OF THE DAY
PARMIGIANA house-made traditional chicken parmigiana, chips, salad
RUMP STEAK ANGUS MSA 250G served with gravy, chips & salad
BEEF RIBS 1/2 RACK or full rack $40 served with chips, salad, asian slaw
RIB EYE 300G served with gravy, chips & salad

$12
$12
$12
$12

KIDS
KIDS
KIDS
KIDS

KIDS MEALS

FISH & CHIPS
CHICKEN NUGGETS & CHIPS
CHEESEBURGER & CHIPS
MINI SCHNITZEL & CHIPS
PLEASE ORDER AT THE BAR

(GF) GLUTEN FRIENDLY / (V) VEGETARIAN / (GFO) GLUTEN FREE OPTION / (VG) VEGAN

BREAKFAST

MON-FRI: 11AM TO 3PM

BREKKY / BRUNCH

WEEKENDS: 9AM TO 3PM

$10
$12
$15
$15
$15

EGGS ON TOAST your way on two slices of sourdough (GFO)
BACON & EGGS served with two slices of sourdough
BACON, EGGS & TOMATO served with two slices of sourdough
AVO ON TOAST, FETA, LEMON served on two slices of sourdough (V, GFO)
TRIPLE STACKER PANCAKES & BACON maple syrup & whipped cream

on the side, berry compote (ice cream $3)
$15 BREAKFAST SALAD fresh kale, spinach, avocado, cherry tomato, cashews,
haloumi
$15 BENNY YOUR WAY choice of bacon (2), smoked salmon, ham, mashed
avocado or spinach served on two slices of sourdough
$20 VEGETARIAN BIG BREAKFAST eggs (2), smashed avocado, grilled
mushrooms, grilled tomato, haloumi, wilted spinach, two slices of sourdough (V,
GFO)

$20 BIG BREAKFAST bacon (2), eggs (2), sausages (2), baked beans, grilled
tomato 1/2, hash brown, mushrooms, two slices sourdough

$3
$3
$4
$5

EXTRAS

EXTRA TOAST thick white toast (2), gluten free (2) or sourdough (2)
ICE CREAM SCOOP / BAKED BEANS / SPINACH WILTED / TOMATO GRILLED (1/2)
MUSHROOMS / EXTRA EGGS (2) / AVOCADO (1/2) / HASH BROWNS (2)
SMOKED SALMON / GRILLED HALOUMI / SAUSAGES (2) / BACON (2)

KIDS BREAKFAST - KIDS EAT FREE - TILL 12NOON

$4 KIDS TOAST vegemite, strawberry jam or peanut butter on two slices of white toast
$8 KIDS PANCAKES two small pancakes, maple syrup & cream on the side
$5 KIDS SCRAMBLED EGGS (1) & THICK WHITE TOAST (1)
*with any other full price breakfast per person (kids breakfast menu only - under 10s only)

COFFEE / TEA - AVAILABLE ALL DAY
$3 ESPRESSO, MACCHIATO, LONG BLACK
$4 FLAT WHITE, LATTE, CAPPUCCINO, MOCHA, CHAI, DIRTY CHAI,
HOT CHOCOLATE
$4 POT OF TEA green, english breakfast, earl grey, peppermint, chamomile
$0.6 MUG, SYRUP, ZYMILL, SOY, ALMOND, EXTRA SHOT, DECAF
PLEASE ORDER AT THE BAR
(GF) GLUTEN FRIENDLY / (V) VEGETARIAN / (GFO) GLUTEN FREE OPTION / (VG) VEGAN

SMALL BITES - ALL DAY
$8
$10
$12
$12
$12
$12
$12
$12

BAR BITES

LARGE BOWL OF CHIPS with aioli & tomato sauce (VG)
MIXED OLIVES BOWL (V, VG GF)
ANY THREE
BAKED CAMEMBERT with mixed breads
'BAR
BITES'
STUFFED & GRILLED VEGETABLE BITES (4) (V, VG GF)
$25
SWEET POTATO CHIPS (V)
1/2 KG OF FULL WINGS - ANY SINGLE FLAVOUR
CRUNCHY CHICKEN BITES with honey mayo
TRIO OF BRUSCHETTA traditional, spicy salami & feta, baked mushroom
with black truffle butter

$12 NACHOS VEGETARIAN corn chips, mozzerella, salsa,
napoli sauce, sour cream, guacamole (V)

$15
$15
$15
$15
$15
$15
$15

GOURMET BITES

COMBO
ANY THREE
'BAR BITES'
OR
'GOURMET BITES'
$35

DUCK SPRING ROLLS (3) with a hoisin dip
PULLED PORK CROQUETTES (3)
CRISPY SKIN PORK BELLY with apple plum sauce
LIME & PEPPER CALAMARI (GFO)
BEEF RIBS 1/4 RACK house-made smokey bbq sauce
POPCORN PRAWNS (GFO) battered prawn bites, jalapeno sauce
BAKED STUFFED MUSSELS with tomato salsa, herb crumbs

CHICKEN WINGS

$12 1/2 KG OF FULL WINGS - ANY SINGLE FLAVOUR
$20 1KG OF FULL WINGS - ANY SINGLE FLAVOUR
$35 2KG OF FULL WINGS - ANY TWO FLAVOURS
BBQ BOURBON
SOUTHERN FRIED ranch dipping sauce
PORTUGUESE CAYENNE peri-perisque (mild)
BUFFALO with blue cheese dipping sauce (medium)
HELLFIRE WINGS not for the faint of heart! (hot), greek yoghurt dip
PLEASE ORDER AT THE BAR
(GF) GLUTEN FRIENDLY / (V) VEGETARIAN / (GFO) GLUTEN FREE OPTION / (VG) VEGAN
WE ARE NOT ABLE TO GUARANTEE THAT OUR MENU IS ENTIRELY FREE OF EGGS, GLUTEN, NUTS OR DAIRY
TAKEAWAY FOOD NOT AVAILABLE

DINNER - 5PM TO LATE
$18
$24
$24
$25
$25
$25
$28
$28
$28

MEALS

PASTA OF THE DAY
PARMIGIANA housemade traditional chicken parmigiana, chips, salad
FISH OF THE DAY pan fried with jasmine rice & seasonal vegetables (GF)
BEEF RIBS 1/2 RACK or full rack $40 made with our house-made smokey

bbq sauce and served with chips, asian slaw salad
SALMON with radicchio, spinach & rocket mixed leaves tossed in a warm
pan with olives, artichokes, semi-dried tomatoes & a balsamic olive oil
dressing (GFO)
PAN FRIED CHICKEN BREAST chicken breast fillet topped with ham,
avocado, melted cheese, roast pumpkin, potato, creamy mustard sauce
DUCK MARYLAND crispy duck maryland with blood orange, star anise
sauce, roasted potato, broccolini (GFO)
PORK BELLY twice cooked crispy skin pork bellly with caramelised sweet
chilli onion jam, mashed potato, apple plum sauce, seasonal vegetables
LAMB SHANK slow cooked lamb shanks with mashed potato, seasonal
vegetables // two shanks for $40

CHAR GRILL

(GFO)

$24 RUMP STEAK ANGUS MSA 250G served with gravy, chips & salad
$29 PORTERHOUSE 250G served with gravy, chips & salad
$33 RIB EYE 300G served with gravy, chips & salad

BURGERS // SANDWICHES

(GFO)

$14 CLASSIC BURGER beef patty, cheddar, tomato, cos lettuce, aioli, tomato

sauce, soft milk bun // add bacon $3 // add patty $3
$15 VEGAN BURGER vegan patty, spinach, capsicum sauce, roast pumpkin,
roast capsicum (V, VG GF)
$15 CRUNCHY CHICKEN BURGER crunchy chicken, lettuce, tomato, asian slaw,
honey mayo
$15 STEAK SANDWICH steak fillet, cheddar, lettuce, tomato, plum onion jam,
aioli, tomato sauce

$4 ADD CHIPS // SWEET POTATO CHIPS

PLEASE ORDER AT THE BAR
(GF) GLUTEN FRIENDLY / (V) VEGETARIAN / (GFO) GLUTEN FREE OPTION / (VG) VEGAN
WE ARE NOT ABLE TO GUARANTEE THAT OUR MENU IS ENTIRELY FREE OF EGGS, GLUTEN, NUTS OR DAIRY
TAKEAWAY FOOD NOT AVAILABLE

COLD DRINKS

$6
$6
$6
$6
$1

REGULAR SHAKES

CHOCOLATE (475ml)
STRAWBERRY (475ml)
CARAMEL (475ml)
VANILLA (475ml)
ADD WHIPPED CREAM

LOADED SHAKES

$10 CHOC HAZELNUT chocolate ice cream, hazelnut syrup, whipped cream,

crushed hazelnuts (475ml)
$10 TIM TAM SHAKE vanilla ice cream, premium chocolate syrup, whipped
cream, crushed tim tams (475ml)
$10 SALTED CARAMEL vanilla ice cream, caramel syrup, whipped cream, salted
caramel drizzle (475ml)

MOCKTAILS

$9 STRAWBERRY MINT SPARKLER strawberries, mint, lemon juice and sugar syrup, topped
with lemonade and raspberry syrup (475ml)

$9 RASPBERRY ICED TEA earl grey tea, fresh raspberry syrup, lemon juice (475ml)
$9 MINT & ROSEMARY ICED TEA rosemary and sugar syrup, lemon juice, mint, lemonade,
iced tea (475ml)

$9 FIERY GINGER

$4
$6
$10
$4
$5
$2

ginger syrup, mint, orange juice, apple juice, raspberry syrup (475ml)

WATER, JUICE & SOFTDRINK

SMALL - COKE, COKE ZERO, LEMONADE, FANTA, LIFT, GINGER ALE (330ml)
LARGE - COKE, COKE ZERO, LEMONADE, FANTA, LIFT, GINGER ALE (580ml)
JUG - COKE, COKE ZERO, LEMONADE, FANTA, LIFT, GINGER ALE (1140ml)
GINGER BEER // LEMON LIME BITTERS // MT FRANKLIN SPARKLING WATER
APPLE, CRANBERRY, ORANGE OR PINEAPPLE JUICE (475ml)
KIDS DRINK (small plastic cup)

PLEASE ORDER AT THE BAR
(GF) GLUTEN FRIENDLY / (V) VEGETARIAN / (GFO) GLUTEN FREE OPTION / (VG) VEGAN

BEER PADDLES
paddle sizes
3
5 10
$14 $21 $38

$15 $22 $39

$16 $23 $40

BEER PADDLES
The best way to try our tap beer is with a selection of samples (200mls)

LOCAL PADDLE

our beertenders will select the freshest local on tap craft beers
from south east queensland.

BEERTENDERS

our beertenders will select a range of beers. A journey of
beer with a focus on sessionable beer, pale ales and a few
interesting beers.

CREATE YOUR OWN

create your own flight from any tap beers

WHAT IS A GROWLER?

WHAT IS A CROWLER?

CRAFT BEER FROM THE TAP

AIR TIGHT SEAL

There is nothing fresher and better tasting than
beer straight from the tap. You taste excactly
what the brewers have in mind and theres
nothing like it.

The air tight seal formed by the canning machine
means that carbonation is not allowed to seep
out of the can as it sits in your fridge or as you
travel.

SEALED IN FRESHNESS

KEEPING THINGS FRESH

Capping your growler not only keeps specialty
craft beer from spilling but also keeps it tasting
freshly tapped for at least 7 days. With the
CraftTap3.0 it can stay fresh up to 30 days!

The ultimate result is that your craft beer stays
fresher longer. You no longer have to worry about
drinking all the beer within a day or two to keep it
from going flat.

64OZ // 1.89L

32OZ // 946ML

This container holds just under a 6 pack worth of
beer. Share your favourite beer amongst friends.

Crowlers holds just under 3 cans (330ml) worth of
beer. Share your favourite beer amongst friends.

LIGHT PROTECTION

LIMITED & SEASONALS

Growlers that know what they're doing are
always amber colored glass or another material
that blocks light. Light cause a chemical reaction
that ruins a beers flavour.

Take home your favourite beer staight from the
tap!

COCKTAILS

$16
$16
$16
$17
$17
$17
$17
$17
$17
$17
$18
$18
$19
$19
$17
$17

CLASSICS
THIRSTY
OLD FASHIONED
THURSDAYS
makers mark, angostura & orange bitters
SMOKED OLD FASHIONED
$12 COCKTAILS*
markers mark, angostura & orange bitters, smoked
*CLASSICS
APEROL SPRITZ
EX ZOMBIE & HURRICANE
aperol, prosecco, soda served with orange
ESPRESSO MARTINI
absolut vanilla vodka, kahlua, sugar syrup, fresh espresso
COSMOPOLITAN
vodka, triple sec, cranberry juice & lime juice
JAPANESE SLIPPER
midori, triple sec, lemon juice
LYCHEE MARTINI
tanqueray gin, paraiso lychee liqueur, lemon juice, apple juice
MARGARITA
tequila, triple sec, lime juice, sugar syrup
FRENCH MARTINI
vodka, chambord, pineapple juice
PORNSTAR MARTINI
vanilla vodka & syrup, passoa, lime juice, passionfuit, prosecco
LONG ISLAND ICED TEA
vodka, gin, bacardi, tequila, cointreau, lemon juice, coke
PIÑA COLADA
white rum, pineapple juice, coconut cream
THE HURRICANE
light rum, dark rum, overproof rum, lemon juice, passion fruit syrup
ZOMBIE light rum, dark rum, spiced rum, overproof rum, lime juice,
orange juice, pineapple juice, angostura bitters.
CLASSIC MOJITO
bacardi, muddled with mint, lime juice, sugar syrup, soda water, served
straight.
DAQUIRI - STRAIGHT OR BLENDED
bacardi, lime, sugar
ADD FLAVOURS $2 // strawberry // raspberry // passionfruit // mango

COCKTAILS

$12
$12
$12
$12
$12

$18

$18
$18

$18
$18
$18
$18
$18

CHAMPAGNE // PROSECCO // ROSÉ

KIR ROYALE
creme de cassis layered with champagne
MIMOSA
sparkling wine with orange juice, orange bitters
ROSSINI
fresh raspberry syrup layered with prosecco
PEACH ROSE FIZZ
days of rose, peach nectar, lemonade
WATERMELON ROSÉ SPRITZ
days of rosé dry rosé, watermelon liqueur, soda

DESSERT COCKTAIL

DEATH BY CHOCOLATE
vanilla vodka, premium chocolate syrup, brown and white crème de
cacao, sugar syrup, whipped cream, chocolate rim topped with flake
pieces, marshmallows
FAIRY FLOSS FANTASY
jelly bean vodka, elderflower liqueur, lime, fairy floss & sherbet
LEMON CHEESECAKE
limoncello, butterscotch schnapps, lemon juice, sugar syrup, cream

HOUSE COCKTAILS

TAPWORKS COOLER
vodka, malibu, pineapple juice, cranberry juice
GIN & ELDERFLOWER MOJITO
hendricks gin, elderflower liqueur, lime, mint, apple juice
HUBBA BUBBA GRAPE INFUSED MOJITO
bacardi, pavan grape liqueur, mint, lime, sugar syrup, lemonade
MANGO SUNRISE
vodka, malibu, mango nectar & raspberry syrup
PEARL NECKLACE
elderflower liqueur, ink gin, apple juice, lime juice

10 42
10 42

12 52
10 NA

10 NA
13 55

PICCOLO

750ML

150ML

WINES

SPARKLING

15 GRANT BURGE - PINOT NOIR CHARDONNAY NV
12 YARRA BURN PREMIUM CUVEE BRUT AUS
GRANT BURGE PETITE BUBBLES
CANTI PROSECCO Italy

SA

SA

ROSÉ

TRIENNES - ROSÉ provence
DAYS OF ROSÉ (ON TAP) SA

WHITE

MUD HOUSE - SAUV BLANC (ON TAP) marlborough, NZ
SHAW & SMITH - SAUV BLANC adelaide hills, SA
10 GRANT BURGE GB19 - SEM SAUV SA
10 42
DAVID HOOK - PINOT GRIGIO hunter valley
10 NA
GRANT BURGE - PINOT GRIS (ON TAP) adelaide hills, SA
12 52
PETALUMA WHITE LABEL - CHARDONNAY adelaide hills, SA
11 GRANT BURGE GB32 - CHARDONNAY
10 NA
TATACHILLA (ON TAP) CHARDONNAY SA
12 45
KNAPPSTEIN - RIESLING clare valley
10 42
AMBERLEY KISS & TELL - MOSCATO WA

10
12
NA
NA
12
12
NA
10
10

NA
52
65
40
52
52
52
42
NA

RED
ST HALLETT - SHIRAZ (ON TAP) eden valley
HEDONIST - ORGANIC SHIRAZ mclaren valley
GRANT BURGE HOLY TRINITY - GSM barossa valley,
SERAFINO - TEMPRANILLO mclaren valley
GRANT BURGE CAMERON VALE - CAB SAV barossa valley,
GRANT BURGE HILLCOT - MERLOT barossa valley
TERRA SANCTA MYSTERIOUS DIGGINGS - PINOT NOIR central otago
FAT BASTARD - PINOT NOIR languedoc, France
STONIER - PINOT NOIR mornington peninsula

PLEASE ORDER AT THE BAR
TAPWORKSBARANDGRILL.COM.AU / #ABEERFOREVERYONE

45ML

SPECIALTY GIN & TONIC

SERVED IN A GOBLET WITH PREMIUM TONICS
$18 AUSTRALIAN GREEN ANT GIN It uses green ants along side Australian

botanicals such as a native juniper called boobiala, finger lime, strawberry gum, lemon
myrtle and pepper berry served with aromatic bitters

$18 BOTANIC GARDEN GROWN GIN Using rare botanicals from Australia’s

largest botanic garden such as the wombat berry, ginger rhizome, macadamia and a
touch of the famous bunya pine nut. This is probably the most Australian gin you will
taste, served with Mediterranean tonic.

$18 MANLY SPIRITS AUSTRALIAN DRY GIN

A blend of ten carefullyconsidered botanicals, aniseed myrtle, a touch of finger lime, some mountain pepper
leaf, topped off with sustainably-foraged sea lettuce served with tonic or light tonic

$18 HENDRICKS GIN A classic gin that helped the new gin renaissance, Hendricks
has a-less dominant juniper flavour profile in favour of its unique botanicals of
Bulgarian rose and cucumber, served with elderflower tonic.

$18 INK GIN A premium dry gin made with 13 organic botanicals. lemon myrtle leaf,

coriander seed, Tasmanian pepper berry and freshly peeled sundried sweet orange
peel. These major ingredients give ink gin its fresh piney, spicy and citrusy aroma and
flavour served with elderflower tonic.

HOUSE SPIRITS
$9
$9
$9
$9
$9
$9
$9
$9

JOHNNIE WALKER RED
JACK DANIELS
JIM BEAM BOURBON
BACARDI WHITE RUM
BUNDABERG RUM
SAILOR JERRY SPICED RUM
TANQUERAY GIN
VODKA O

BOTTLED BEERS
$10
$6
$10
$10

CORONA 4.5%
XXXX GOLD 3.5%
WILDE GLUTEN FREE PALE ALE
BURLEIGH BIGHEAD - NO CARBS

PLEASE ORDER AT THE BAR
TAPWORKSBARANDGRILL.COM.AU / #ABEERFOREVERYONE

EVERYDAY DEALS
PARMY
& PINT*
$30
ANYTIME &
ANY DAY
*ABV UNDER 5.0%

1KG

FULL WINGS
+
4 SCHOONERS
$30
ANYTIME BEFORE 6PM
*TAP HOUSE BEER
FOR A LIMITED TIME ONLY

LUNCH SPECIALS
$15 CLASSIC BURGER & CHIPS
$15 SALADS
$15 FISH & CHIPS
EVERYDAY

