
• Gram weights are approximate. • One bill per table. • All of our food may contain nuts, gluten and shellf ish.
 • Cakeage fees apply to all cakes brought into the venue. • Surcharges apply to all Visa & Mastercard transactions 

(0.666%), American Express (1.60%) • A 10% surcharge applies on Sundays and 15% on public holidays

GARLIC BREAD (V) cheesy Welsh rarebit  11

CHUNKY CHIPS (V, DF) aioli  12

POTATO WEDGES (V) sour cream, sweet chilli 14

BUFFALO CHICKEN WINGS hot sauce, ranch dressing     
   1kg  | 32

FLASH FRIED CALAMARI (DF) spiced salt, lime, aioli  21

MUSHROOM ARANCINI (V) pesto, truffled aioli, basil  19

SPICY NACHOS (GF, V) guacamole, jalapeños, beans,   
cheese, sour cream 22
add chilli beef or pulled pork 6

SNAPPER & PRAWN SPRING ROLLS (DF) chilli, lime dressing 20

CRISPY CHICKEN BITES (DF) Japanese mayo, lime 18

TASTING PLATTER mushroom arancini, snapper & prawn spring 
rolls, chicken wings, calamari, olives, rocket pesto, 

PIG ‘N’ WHISTLE BEEF BURGER 
caramelised onion, lettuce, tomato, cheddar cheese, BBQ sauce

GRILLED CHICKEN BURGER 
tomato, lettuce, cheese, chipotle mayo

CRUMBED FISH BURGER  
lettuce, cheese, tartare, pickles

ROAST BEEF & BACON BUTTY      
lettuce, onion, tomato, cheddar cheese, Branston pickle

PULLED PORK BURGER    
smokey BBQ sauce, apple sauce, coleslaw  

BROADBEAN FALAFEL WRAP (VG) 
avocado, lettuce, tomato relish, chips & ketchup 

PIG ‘N’ WHISTLE LOVE BUDS PLANT BURGER (VG)    
Love Buds plant patty, caramelised onion, lettuce, tomato,  
vegan cheese, BBQ sauce, chips & ketchup

add bacon to a burger or wrap  |  3
add egg to a burger or wrap   |  2 
substitute for a gluten free bun  |  3

$26 BURGERS & WRAPS

Extra sauce 3

Yorkshire pudding w onion gravy 5

Coleslaw (df, gf) 5

Creamy mash potato (gf) 8

Garden salad (df, gf) 10

Seasonal vegetables (gf, v)  14

STICKY DATE PUDDING butterscotch sauce, cocoa, 
caramel, vanilla bean gelato

CHOCOLATE PUDDING cocoa crumble, berries,   

salted caramel gelato

STARTERS
TRADITIONAL BRITISH FISH & CHIPS beer battered w mushy peas, tartare sauce 30

MIDDLESBROUGH CHICKEN PARMO béchamel, cheese, chips, garden salad          30
Love Buds (V)  plant based schnitzel substitute available  5

HOMEMADE LINCOLNSHIRE SAUSAGES mash potato, caramelised onion,  
Yorkshire pudding    29

BEEF & GUINNESS PIE creamy mash potato, seasonal vegetables 33

CHICKEN TIKKA MASALA rice, naan bread, minted yoghurt, chutney 33

BRITISH CLASSICS

HARISSA CHICKEN SALAD (GF) 
avocado, tomatoes, almonds, 

chickpeas, iceberg lettuce,mint yoghurt

$26 SALAD

$16 PUDDINGS

SLOW COOKED LAMB SHANK (GF) tomato, root vegetables, mash, broccolini     36 

LOVE BUDS PLANT BASED SCHNITTY (VG)  lemon, chips, garden salad 33

MAINS

PREMIUM STEAKS
Kilcoy Ebony beef is produced in Queensland from carefully selected prime quality 
black Angus cattle, finished on grain for 100 days. This delivers a perfectly marbled 

product that is juicy, tender and brimming with flavour.

NOT AVAILABLE AFTER 4PM
RUMP SKEWERS chips, garden salad, mushroom sauce 24

AVAILABLE ALL DAY
RUMP 300G chips, garden salad, mushroom sauce  38

SIRLOIN 250G chips, garden salad, pepper sauce  39

SWAP ANY BURGER PATTY TO A

PLANT BASED PATTY 
PLANT
BASED

SERVED WITH CHIPS & AIOLI

PIZZAS 
AVAILABLE AFTER 4PM

MARGHERITA (V) fior di latte, basil, tomato   26

AL POLLO chicken, chilli, cacciatore, fior di latte, olives      27

GAMBERONI tiger prawns, garlic, mozzarella, 
tomato, basil, olive oil   28

DI CARNE sopressa salami, prosciutto, cacciatore, 
fior di latte, olives, basil   28

TARTUFO (V) mushroom, truffle pesto, stracciatella           28

(V) Vegetarian  (VG) Vegan  (GF) Gluten Free  (DF) Dairy Free

500g | 18



CACAO MARTINI
peanut butter liqueur, cacao liqueur, baileys, caramel  

INK GIN MARTINI
ink gin, lemon juice, sugar syrup

PASSION FRUIT MARTINI
chinola, stoli vanilla, lemon juice, agave syrup

LEMON SPRITZ
gordons gin lemon, prosecco, lemon juice, topped with soda

08-23

COSMOPOLITAN
skyy vodka, triple sec, cranberry juice, lime juice

LONG ISLAND ICED TEA 
skyy vodka, triple sec, havana 3, gordons gin, espolon blanco tequlia, lemon juice, on cola

MARGARITA
espolon blanco tequila, triple sec, lime juice, sugar syrup

NEGRONI
tanqueray, campari, martini rosso

MOJITO
havana 3, sugar syrup, lime juice, mint, topped with soda water

ESPRESSO MARTINI
australian wheat vodka, broken bean espresso liqueur, cold brew coffee



COCKTAIL ON TAP
Espresso Martini  Australian wheat vodka, Broken Bean Espresso Liqueur, Cold Brew Coffee

WINE ON TAP
2021 Jacqueline’s Ridge Sauvignon Blanc Marlborough, NZ

2021 Clark Estate Pinot Gris Marlborough, NZ

2021 Mohua Pinot Noir Central Otago, NZ

SPARKLING & CHAMPAGNE
NV Innocent Bystander Pink Moscato Yarra Valley, VIC

NV Chandon Brut Yarra Valley , VIC

NV Da Luca Prosecco Veneto, Italy

NV Veuve Clicquot Reims, France

WHITE
2022 Shut The Gate ‘Rosie’s Patch’ Riesling Clare Valley, SA

2021 Grosset ‘Springvale’ Riesling Clare Valley, SA

2021 Dowie Doole Sauvignon Blanc Adelaide Hills, SA

2021 Stella Bella Sauvignon Blanc Margaret River, WA

2021 Babich ‘Black Label’ Sauvingnon Blanc Marlborough, NZ

2021 Riposte ‘Stiletto’ Pinot Gris Adelaide Hills, SA

2021 La Villa Pinot Grigio Veneto, Italy

2020 Ross Hill Chardonnay Orange, NSW

2021 St Huberts Chardonnay Yarra Valley , VIC

ROSE
2021 Dowie Doole McLaren Vale, SA

2020 La Tonelle Provence, FR

2021 Penfolds ‘Max’s Rose’ Adelaide Hills, SA

DRAUGHT BEER SELECTION
Hahn Super Dry (NSW) James Squire (NSW)

Bulmers Cider (UK) Stone and Wood (NSW)

Heineken (Netherlands) XXXX Gold (QLD)

Ask about our Guest Taps Guinness (Ireland)

Vintages may vary according to availability

RED
2021 Tamar Ridge Pinot Noir Tasmania

2021 Port Phillip ‘Quartier’ Pinot Noir Mornington Peninsula, VIC

2021 Felton Rd ‘Bannockburn’ Pinot Noir Central Otago, NZ

2021 Cork Cutter’s GSM Barossa Valley, SA

2018 Sirromet ‘Signature Collection’ Merlot Granite Belt, QLD

2006 Katnook Estate Merlot Coonawarra, SA

2021 Vinaceous ‘Voodoo Moon’ Malbec Margaret River, WA

2019 d’Arenberg ‘High Trellis’ Cab Sauv McLaren Vale, SA

2018 Rocky Gully Cabernets Frankland River, WA

2011 Penfolds ‘Bin 407’ Cab Sauv South Australia

2021 Jacqueline’s Ridge Shiraz Langhorne Creek, SA

2018 Lake Breeze Shiraz Langhorne Creek, SA

2018 Wolf Blass ‘Grey Label’ Shiraz McLaren Vale, SA

2019 Penfolds Bin 28 Shiraz South Australia

2017 Turkey Flat Shiraz Barossa Valley, SA

2008 Peter Lehmann ‘Stonewell’ Shiraz Barossa Valley, SA

MAGNUMS

2008 Yalumba ‘The Menzies’ Cab Sauv Coonawarra, SA

2008 d’Arenberg ‘The Dead Arm’ Shiraz McLaren Vale, SA

FORTIFIEDS
NV Penfolds Club Reserve Port South Australia

NV Penfolds Grandfather Port South Australia


	439ed9dc-5a7c-448f-a5cf-7cb2146322e7.pdf
	PFV 2023-08 Cocktail Menu_WEB
	PFV-2023-09-combined


