
Summer menu 
 

To start &or share 
 

brewers grain sourdough (V) 

House baked daily, served with extra virgin 

olive oil & balsamic 
 

8 

 

vegetarian dips (v) 

Three freshly prepared dips served with grilled 

Turkish bread 
 

18 

 

charcuterie plate 

Selection of house cured meats with bread, 

pickle and hog chutney 

 

18 

 

olives (v) 

A selection of kalamata’s and  

green olives  
 

7 

 

pan fried chorizo 

Deglazed with Feral Razorback served with a 

bread and tomato crush 
 

14 

 

buffalo chicken wings 

Served with blue cheese dip and celery sticks 
 

15 

 

 
Cheese plate 

Our rustic cheddar, apple, hop honey, 

beerguette  
 

16 

 

 

frites 

Served with aioli 

 
wedges 

Served with sour cream 
Side of sweet chilli 

10 

 

 

10 

 
2 

  
salt and pepper squid 

with nahm jim 

 

14 

 

Tomato salad 

A selection of cherry, roma and our own 

heirloom tomato’s with bocconcini and basil 
   

12 

green pea croquettes (v) 

served with Golden Ace aioli 

12 

 
 

SIDES 
Side frites 5 

Tomato & bocconcini salad 7 

Garden salad 7 

Brewers grain sour dough 5 

Extra Turkish bread (2) 5 

Tomato sauce 1 

Sweet chilli, sour cream, aioli 2 

Confit roast potatoes     6 
 

 

Please note: in the interest of patron safety all food must be consumed 

on premises. 

 

Sorry No split billing. One bill will be provided per table, we have 

calculators, paper and pencils available on request 

 

15% surcharge will be applied on public holidays 

MAINS 
 

Chicken, bacon and spinach salad 

Roast chicken, bacon, parmesan, roast 

capsicum, croutons in balsamic aioli 
                                                            Available veg or gf                                                             

Suggested beer:983 

 

25 

 
 

Fish and chips 

Feral white beer battered with frites and  

lemon aioli 

 

25 

Chinese red roast pork 

Served with steamed rice and asian greens 
Suggested beer: golden ace 

 

29 

 

feral made potato gnocci (v) 

Pan fried with red capsicum, rocket, lemon 

and parmesan 
Suggested beer: karma citra 

 

26 

 

 cone bay barramundi 

Crispy skinned fillet served with potato, green 

bean and tomato salad, lemon dressing 
Gluten free  

Suggested beer: feral white 

 

37 

 

steak sandwich 

Tomato, lettuce, caramelised onions, mustard  

served with frites 
Suggested beer: hop hog or rye IPA 

 

24 

 

300gm aged sirloin 

Char-grilled to your liking served with frites, 

green beans and shallot butter  
Gluten free  

Suggested beer: king brown 
 

38 

 
 

 

crumbed pork 

Served with roast potatoes, mustard, rocket 

and sage  
Suggested beer: golden ace or feral white 

28 

 
 

 
 

 Prawn pasta 

 tomato, snow peas, a hint of chilli and fresh 

herbs 
Suggested beer: runt 

 

30 

 

Feral summer salad (V) 

Selection of this week’s seasonal tomatoes, 

basil, fetta, green leaves and whole olives 
Suggested beer: 983 

20 

 

 

SWEET BITES 
churros 

Served with warm dark chocolate and Smoked 

Porter dipping sauce 
Suggested beer: razorback or smoked porter 

 

8 

 

Misu-boris 

Feral’s tiramisu using our own Russian Imperial 

Stout, Callebaut white chocolate, mascarpone 

and Boris mousse with brewers grain biscuit 
Suggested beer: boris or king brown 

8 

 

 


