
Eggs Benny a La Patron’s* (nf, gf) 
$19

Everyone’s favourite served on a potato rosti with baby

spinach, homemade hollandaise sauce and your choice of

bacon or mushrooms

Patrons CLASSIC SALAD $19
A MIX OF SEASONAL salad GREENS, CUCUMBER, CARROTS &

Sundried tomatoes tossed in a honey mustard dressing served

with your choice of bacon, chicken or tofu 

Roman’s TagLiateLLe Carbonara (nf) $19
Tagliatelle cooked El Dante then tossed in a creamy bacon

sauce topped with slow roast pulled pork

pLA THORD KRATIEM  (nf, df) $22
Thai lemongrass & ginger steamed fish served on a bed of

Soba noodles

BRUnCH/ LUnCH 

goan pork vindaLoo (GF, NF, DF)
Traditional Spicy Goan Pork Vindaloo cooked in a blend of spices

and served with steamed basmati rice accompanied with a

yogurt salad

$22

BULLDOZER
Handmade Beef burger smothered in cheese and glazed with bbq

jus & cheese sauce, served with hand cut fries and tangy lemon

drizzled rocket

$22

Chicken ROULADE (NF)
Chicken roulade Stuffed with Cheddar and Spinach sitting atop a

potato rosti and accompanied by a refreshing beetroot & apple

relish

$21

gOOD OLD FISH & CHIPS (NF)
The Classic Patron’s Brewed Beer Battered fish served with hand

cut fries and a seasonal slaw

$19

farmers deLight (ve, df, nf, v)
Crunchy roasted seasonal vegetables tossed in balsamic jus

served on Focaccia bread and accompanied by Hasselback

potatoes

$19

PEPPER STEAK (nf, gf)
Sirloin steak covered in a peppercorn sauce served with

sauté seasonal vegetables and butternut squash hummus

$25

Mushroom on toast* (nf, v)
Creamy slow cooked mushroom served on sliced grilled

sourdough topped with melted cheese

$19

 Food Menu  Food Menu 

VE V GF DF nF – Vegan – Vegetarian – Gluten Free – Dairy Free – Nut Free

BITes

chicken wings (NF, DF)
Crispy Cajun spiced chicken wings with mango marmalade

$12

smoked beef strudel (nf)
Baked smoked beef strudel accompanied by pickled vegetables &

horse radish mayonnaise 

$12

Deconstructed Lamb Shawarma
Shredded Lamb shawarma wrapped in Khameer bread with

beetroot hummus

$12

Crispy tempura Corn kernels tossed in togarashi dust &

accompanied with wasabi mayonnaise

JAPAnESE WASABI ROCK CORn $12

The Brewers Epic Loaded wedges (v) $12
cheesy wedges served with sour cream

$12
served With garlic aioli, tomato ketchup and hot sauce
Bar staple curly fries (ve)

SCRAMBLED TOFU ROSTI 
Asian style scrambled tofu served atop a crispy potato

rosti with rocket 

$22

Piripi’s Perfect PORK QUESADILLAS
CHILLI PORK WITH MELTED MOZZARELLA TOASTED WITH TORTILLA 

$12

scrambled eggs on SOURDOUGH (NF) $19
two free range eggs freshly whipped into creamy scrambled

eggs, served on toasted sourdough



Roman’s TagLiateLLe Carbonara (nf) $19
Tagliatelle cooked El Dante then tossed in a creamy bacon

sauce topped with slow roast pulled pork

pLA THORD KRATIEM  (nf, df) $22
Thai lemongrass & ginger steamed fish served on a bed of

Soba noodles

goan pork vindaLoo (GF, NF, DF)
Traditional Spicy Goan Pork Vindaloo cooked in a blend of spices

and served with steamed basmati rice accompanied with a

yogurt salad.

$22

BULLDOZER
Handmade Beef burger smothered in cheese and glazed with bbq

jus & cheese sauce, served with hand cut fries and tangy lemon

drizzled rocket

$22

Chicken ROULADE (NF)
Chicken roulade Stuffed with Cheddar and Spinach sitting atop a

potato rosti and accompanied by a refreshing beetroot & apple

relish

$21

gOOD OLD FISH & CHIPS (NF)
The Classic Patron’s Brewed Beer Battered fish served with hand

cut fries and a seasonal slaw

$19

farmers deLight (ve, df, nf, v)
Crunchy roasted seasonal vegetables tossed in balsamic jus

served on Focaccia bread and accompanied by Hasselback

potatoes

$19
PEPPER STEAK (nf, gf)
Sirloin steak covered in a peppercorn sauce served with

sauté seasonal vegetables and butternut squash hummus

$25

 Food Menu  Food Menu 

VE V GF DF nF – Vegan – Vegetarian – Gluten Free – Dairy Free – Nut Free

BITes

chicken wings (NF, DF)
Crispy Cajun spiced chicken wings with mango marmalade

$12

smoked beef strudel (nf)
Baked smoked beef strudeL accompanied by pickled vegetables &

horse radish mayonnaise 

$12

Deconstructed Lamb Shawarma
Shredded Lamb shawarma wrapped in Khameer bread with

beetroot hummus

$12

Crispy tempura Corn kernels tossed in togarashi dust &

accompanied with wasabi mayonnaise

JAPAnESE WASABI ROCK CORn $12

The Brewers Epic Loaded wedges (v) $12
cheesy wedges served with sour cream

$12

served With garlic aioli, tomato ketchup and hot sauce
Bar staple curly fries (ve)

Dinner Menu 

Piripi’s Perfect PORK QUESADILLaS
CHILLI PORK WITH MELTED MOZZARELLA TOASTED WITH TORTILLA 

$12

Patrons CLASSIC SALAD $19
A MIX OF SEASONAL salad GREENS, CUCUMBER, CARROTS &

Sundried tomatoes tossed in a honey mustard dressing served

with your choice of bacon, chicken or tofu 


