
b i g g e r  b e e r  f o o d 

CIDER BATTERED FISH & CHIPS $22
Lemon, tartare sauce

G R I L L E D  J O H N  D O RY  $ 2 2
Chipotle butter, green papaya,  

spinach salad

S C H N I T Z E L  $ 2 2
Parmigiana, Napolitana or brisket,  

gravy, chips, slaw

S Z E C H U A N  F R I E D  S Q U I D  $ 2 4
Papaya, lime, salad, french fries,  

sesame mayo

S A N TA  F E  S A L A D  $ 1 8
Iceberg, black beans, corn chips, corn salsa, 

cheddar, grilled chicken 
Ask for the vegetarian option

D E L U X E  C A E S E R  S A L A D  $ 2 2
Maple bacon, chicken, jalapeño Caeser 

dressing, deep fried egg, grilled cos, 
Parmesan, corn, croûtons.  

Ask for the vegetarian option

F I S H E R M A N ’S  B A S K E T  $ 2 9
Fried prawns, crab stick corn dog, scallop, 

battered fish, calamari rings, tartare sauce, 
lemon pepper fries, brown bread

Everything we do, 
we do for beer.

N O T H I N G  G O E S  B E T T E R 
 W I T H  B E E R  T H A N  P I Z Z A

 H A WA I I A N  $ 2 1
Red Sauce, mozzarella, shaved pineapple, 

smoked ham, jalapeño

 M U S H R O O M  P I Z Z A  $ 2 1
Oyster, shitake, button, mozzarella, 

rosemary (V)

 T H E  J O H N  W E S T  $ 1 9
Tuna, capers, red onion, mozzarella,  

red sauce, parsley

 P E P P E R O N I  $ 2 2
Pepperoni, red sauce, mozzarella,  

basil, oregano

 R E D  S A U C E  &  C H E E S E  $ 1 8
Mozzarella, red sauce, basil, oregano (V)

 B B Q  C H I C K E N  $ 2 2
Tomato, mozzarella, BBQ chicken, bacon, 

red onion

T H E  D E L U X E  $ 2 5
Calzone, smoked ham, pepperoni, 

mozzarella, red onion, olives, mushrooms

G L U T E N  F R E E  O P T I O N S  
AVA I L A B L E  O N  A L L  P I Z Z A S  + $ 2

e at  w i t h  o n e  h a n d

C R I S P Y  O N I O N  R I N G S  $ 1 2
Ranch, pickle (V)

P R A W N  R O L L  $ 1 4
Toasted slider roll, Old Bay mayo, crisps

C H U N K Y  F R I E S  $ 1 4
Cheddar, brisket gravy

S I D E W I N D E R  F R I E S  $ 1 1
Chipotle mayo (V, GF)

K F C  W I N G S  $ 1 4 . 5
Korean hot sauce, pickled radish

P I C K L E D  J A L A P E Ñ O  P O P P E R S  $ 1 1
Dill & lemon cream cheese, smoked chili 

mayo (V, GF)

P U F F E D  P O R K  S K I N  $ 8
Maple hot sauce (GF)

B U T T E R M I L K  C E V I C H E  $ 1 6
Market fish, lime, prawn crackers,  

salted jalapeño

3  x  3  $ 1 6
Cape grim beef sliders, 3 cheese beer sauce

C A U L I F L O W E R  &  C H E D D A R 
C R O Q U E T T E S  $ 1 2

Franks hot sauce, blue cheese ranch,  
celery (V)

N A C H O S  $ 1 6
Chili beef, corn chips, pickled jalapeños, 

mozzarella, corn, guacamole, sour cream 
Ask for the vegetarian option

S A N  C H O I  B A O  $ 1 5
Fried tofu tossed in hot sauce, papaya, 

radish, coriander salad (vegan)

B u r g e r  m e ,  I ’ m  h u n g ry

 C H E E S E B U R G E R  $ 1 9
Beef patty, deluxe sauce, lettuce, onion, 

pickles, cheese, mustard, ketchup

D E L U X E  B U R G E R  $ 2 4
Double beef patty, fried onions, maple 

bacon, fried egg, deluxe sauce, onion, pickles, 
cheese, mustard, ketchup

 V E G G I E  B U R G E R  1 8
Black bean patty, Swiss cheese, corn salsa 

chipotle mayo, lettuce

 S O U T H E R N  F R I E D  C H I C K E N 
B U R G E R  $ 1 9

Lime slaw, chipotle mayo, cheese

 P H I L LY  C H E E S E  S T E A K  $ 2 3
Buttered toasted roll, steak,  

peppers, melted cheese

N A C H O  B U R G E R  $ 2 4
Pulled brisket, beef patty, pickled jalapeño, 

corn chips, Mississippi fry sauce

 H O T  F I S H  $ 2 1
Battered fish, franks sauce, ranch, 

slaw, jalapeño

D O U B L E  U P  F O R  $ 4

A L L  S E R V E D  W I T H  L E M O N  
P E P P E R  F R I E S  &  P I C K L E

d e s s e r t

B A N A N A  S P L I T  $ 1 5
Strawberry ice cream, fruit, chocolate & caramel sauce, 

whipped cream, cherries & peanuts

(V) Vegetarian | (GF) Gluten free

P L E A S E  O R D E R  A T  T H E  B A R 
w e  a r e  o p e n  7  d ays  u n t i l  l at e

Facebook.com/BeerDeLuxeSydney
@BeerDeLuxeSydney


