
ALL DAY BREAKFAST

THE BIG FRY	 19
Two eggs, bacon, hash brown, mushrooms,  

vine cherry tomatoes and toasted sourdough

Two Eggs on Toast v   gfo  	 13
Eggs your way on toasted sourdough

+ Add Bacon	 3

TOAST v  gfo   	 9.9
Butter, vegemite, jam or peanut butter

BACON AND EGG BRIOCHE 	 14
Fried egg, cheese, bacon rashers, BBQ sauce on brioche

+ Add Hash Brown	 2

EGGS BENNY v   	 16
Croissant, poached eggs, spinach, béarnaise sauce

+ Add Bacon	 3
+ Add Ham	 3

SMASHED AVO v   gfo   	 16
Feta, vine cherry tomatoes, lemon,  

pickled onion on toasted sourdough

TROPICAL GRANOLA BOWL v  	 13
Honey, yogurt, diced mango, granola, blueberries

BUTTERMILK PANCAKES v  	 17
Vanilla ice-cream, maple syrup, strawberries

FOR THE LITTLE PEOPLE	
2 BOILED EGGS AND SOLDIERS v  gfo  
EGGS ON TOAST v  gfo  
PANCAKES WITH MAPLE SYRUP AND ICE-CREAM v  

BREAKFAST ADD ONS 
CRISPY BACON	 3
AVOCADO	 3
VINE CHERRY TOMATOES	 3
TOAST	 3
POACHED EGGS	 3
MUSHROOMS	 4

SMALL / SHARED PLATES

FRIED CALAMARI 	 15
Herb mayonnaise, lemon  

CORN RIBS v  gf    	 14
Hot bourbon butter, manchego cheese, coriander

MORETON BAY BUG ROLL 	 20
Beer battered bug, brioche, sriracha  

mayonnaise, cos lettuce

CRISPY BEER BATTERED CAULIFLOWER v  gf   	 14
Herb, citrus, mayonnaise

LOADED FRIES	 16
Beef brisket, cheese, chipotle mayo

CHICKEN BAO	 15
Chilli pickled cucumber, coriander, sriracha sauce

NEWSTEAD FRIED WINGS (8)  gf   	 16                                                             
Hot sauce, celery and blue cheese sauce

SESAME EDAMAME v  gf   	 12
Sweet and spicy soy

SALADS

BEETROOT & PUMPKIN SALAD v  gf   	 16
Rocket, fetta, walnuts, blue cheese dressing, dukkah

GRILLED CHICKEN SALAD gf    	 18 
Onion, tomato, avocado, green goddess dressing 

PIZZA

TARTUFO v 	 20
Mushrooms, truffle oil, mozzarella

MARGHERITA v  	 20
Mozzarella, basil, Napoli sauce, olive oil

BBQ BRISKET	 23
Beef brisket, bacon, Napoli sauce, mozzarella, chipotle sauce

PEPPERONI 	  22
Pepperoni, Napoli sauce, mozzarella

MEAL DEAL

BURGERS

ANGUS CHEESE BURGER gfo  	 20
100% Angus beef, lettuce, tomato sauce, onion, pickle, mustard 

CHICKEN SCHNITZEL gfo  	 18
Crispy chicken, pickles, slaw, aioli  

BBQ BRISKET gfo   	 19
Creamy slaw, onion rings

CRISPY MUSHROOM v   gfo   	 18
Lettuce, grilled capsicum, truffle aioli

CLASSICS

90 DAY GRAIN FED RUMP 250G 	 32
Local Thousand Guineas Shorthorn beef,  

Your choice of sauce: Béarnaise or Mushroom sauce

CHICKEN PARMIGIANA	 28
Mozzarella, Napoli sauce, ham

BEER BATTERED QLD MACKEREL	 26
Newstead beer battered, lemon, tartare

FOR THE LITTLE PEOPLE	

CRUMBED CHICKEN BREAST, CHIPS & TOMATO SAUCE
CRUMBED FISH, CHIPS & TOMATO SAUCE

MILKSHAKES 	
CHOCOLATE / CARAMEL / STAWBERRY / VANILLA

JUICES	
SPRING VALLEY ORANGE	
SPRING VALLEY APPLE	
SPRING VALLEY TOMATO	

COCKTAILS
ESPRESSO MARTINI	 16
Cold drip coffee, quadruple distilled grain vodka, kahlua  

and sugar syrup

APEROL SPRITZ	 15
Aperol, prosecco, finished with soda

MIMOSA 	 12
Prosecco topped with orange juice

ROYAL BLOODY MARY	 15
Vodka, tomato juice, lemon, salt, pepper, tabasco,  

worcestershire sauce

GF bases available

All served with chips 

All served with chips & salad 

SOFT DRINK - 450ml	
PEPSI / PEPSI MAX / SOLO / SUNKIST / LEMONADE /  
INDIAN TONIC / DRY GINGER ALE / SODA WATER /  
BUNDABERG GINGER BEER

WATER
600ML MOUNT FRANKLIN	 4.5
500ML SPARKLING	 4.7

HOUSE SPIRITS	
APEROL / PIMMS / JOHNNY RED  / SMIRNOFF /  
BUNDY RUM / JACK DANIELS / GORDON’S GIN /  
BACARDI / JIM BEAM / KAHLUAH	

PREMIUM RUM
CAPTAIN MORGAN SPICED RUM	 10.5
KRACKEN RUM	 10.5
FLOR DE CANA 12YR	 12

PREMIUM GIN
NOOSA DISTILLERY SIGNITURE GIN	 12
FOUR PILLARS OLIVE LEAF GIN	 13
FOUR PILLARS ROARE DRY GIN	 13
HENDRICKS GIN	 14

PREMIUM WHISKY
GLENFIDDICH 12 YR	 12
CHIVAS REGAL 12 YR	 13
YAMAZAKURA JAPANESE WHISKEY	 15
LAPHROAIG 10YR	 15

PREMIUM VODKA
NOOSA DISTILLERY VODKA	 12
GREY GOOSE VODKA	 13
CRYSTAL HEAD VODKA	 14

SPARKLING WINE
CRAIGMOOR	 11.9	 42
Sparkling, Pemberton, WA

TALTARNI	 12.5	 46.5
Tempranillo Grenache, McLaren Vale, SA

WHITE WINE
WORKING LUNCH	 12.9	 16.9	 48.5
Sauvignon Blanc, Marlborough, NZ

MONTROSE CHARDONNAY	 13.9	 17.9	 52.9
Chardonnay, Mudgee, NSW

MARQUIS DE PENNAUTIER	 14.5	 18.9	 53.5
Rosé, France, EUR

THE LANE ‘BLOCK2’	 15.5	 21.5	 48.5
Pinot Gris, Adelaide Hills, SA

RED WINE
ELVARADO 	 13.9	 17.9	 52.9
Tempranillo Grenache, McLaren Vale, SA

ROBERT OATLEY	 15.9	 21.5	 68
Signature Pinot Noir, Yarra Valley

FOUR IN HANDS	 14	 19.9	 65
Shiraz, Barossa, SA

HOUSE WINE
CHAIN OF FIRE	 10.5	 14.5	
Shiraz Cabernet, Mudgee, NSW

CHAIN OF FIRE	 10.5	 14.5
Sauvignon Blanc Semillion, Mudgee, NSW

TAP BEER
3 QUATER TIME SESSION ALE	 10.5	 13.5
OUT & ABOUT PALE ALE	 11	 14
ELECTRIC ARC LIGHT LAGER	 11	 14
DROUGHTIE MID STRENGTH LAGER	 10.5	 13.5
POLAR OPPOSITE TROPICAL SOUR	 12	 14.5
QUEENSLAND LAGER	 12	 14.5
NINETEEN 09 COASTAL ALE	 12	 14.5
TWO TO THE VALLEY IPA	 12	 14.5
JOHNNO CIDER	 12	 14.5
GREAT NORTHERN	 10.5	 13.5
STELLA	 12	 14.5

BOTTLE BEER
CORONA	 11.9
HEINEKEN	 11.9
PERONI	 11.9
VB	 10.5
XXXX GOLD	 9.9
BROOKEVALE UNION GINGER BEER	 12.5

ANY SHARE PLATE & A BEER / $25

PARMI & A BEER / $30 v vegetarian gf gluten friendly gfo gluten friendly option

Folow us - @newsteadbrewingco
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