The Grill

	Dinner Menu

	Featuring superb steaks, fresh seafood, home made pizzas and more...


D I N N E R
M E N U
5.30pm - 9.00pm
 

TAPAS
 
ALL TAPAS $7 EACH
Coconut prawns with chilli plum dipping sauce
Crumbed camembert with cranberry aioli
Chicken satay with coconut dipping sauce
Peppered lamb ribs with spicy tomato dipping sauce
 
STARTERS
 
TRIO OF DIPS $11
Brewhouse made dips with char grilled turkish bread
 
PRETZELS $12
Traditional salted german pretzels with a grainy mustard dip
 
HERB & GARLIC $9
Wood-fired pizza bread with garlic, fresh herbs and mozzarella cheese
 
BRUSCHETTA $11
Roasted roma tomatos, onion jam, parmesan and balsamic reduction
 
BREAD PLATTER - SERVES 4  $24
Bruschetta, pretzels, herb and garlic, pesto, turkish and dips
 
 
ENTREES
 
 
THAI BEEF SALAD $17
Served with an asian salad of sprouts, capsicum, carrots and mango with coconut and coriander dressing
 
AVOCADO SALAD $15
Sundried tomatoes, fetta, roasted capsicum, cucumber, spanish onion, carrots, sprouts and a lemon thyme dressing
 
CHICKEN SALAD $17
Slow poached chicken, honey roasted pumpkin, snow peas, shallots, cherry tomatoes, rocket and cashews with an orange tomato dressing
 
SALT & PEPPER CALAMARI $15
On a warm salad of baby spinach, potato, cherry tomato, spring onion and mandarin segments with lime mayonnaise
 
MAINS
 
 
D.I.Y TORTILLAS For one-$19 For two-$32
Soft floured tortillas with mexican-style chicken, lettuce, tomato, sour cream, jalapenos and corn chips
 
BBQ PORK RIBS $27
Juicy ribs steam roasted then grilled and finished with a smokey bbq sauce served with brewhouse chat potatoes, and salad
 
COUNTRY STYLE LAMB $25
With root vegetables and broad beans, seared in the pan and topped with a herb and garlic crust
 
VEGETARIAN FETTUCINI $19
Roasted sweet potato, sundried tomatoes, olives and pistachio nuts with fresh tomato and basil
 
PORTUGESE CHICKEN $22
Flame grilled portugese-style breast, with sides of mild peri peri and yoghurt sauces, served with brewhouse specialty roasted chat potatoes & salad
 
GARLIC SEAFOOD $30
Barramundi, tiger prawns, new zealand green lip mussels & salmon with creamy roasted garlic risotto served in a cast iron pot with crusty bread & side salad
 
FLORIDA LOBSTER $32
220g half florida lobster in a light tarragon cream served with rustic-cut chips, avocado salad, garlic and parmesan bread
BARRAMUNDI
Served with brewhouse specialty roasted chat potatoes & mandarin salad; choose from
Grilled � with citrus cream sauce $24
Battered � with home made tartare sauce $20
Salt crusted � with roasted tomato and capsicum sauce $24
 
STEAKS
All steaks come with either: brewhouse specialty roasted chat potatoes & salad or mash potatoes & vegetables or vegetable rice (low fat)
Eye fillet 200g $34
Sirloin 300g $29
Rump 400g $29
Slow roasted rib fillet $30
Add sauce Field mushroom, Creamy mustard, Stout and peppercorn, BBQ glaze
Add 5 BBQ tiger prawns $9
 
PLATTERS
 
Brewhouse platters are ideal as an entr�e for a group, a light main for two, or create a your own banquet and share between friends
 
YUM CHA PLATTER- SERVES 2 $29
Prawn twists, spring rolls, vegetarian puffs, samosas, crocodile and wattleseed dumplings, steamed pork buns and dim sum with dipping sauces and an asian noodle salad
 
BREWHOUSE PLATTER - SERVES 2 $29
Salt and pepper calamari, crumbed camembert, coconut prawns, chicken satay skewers, grilled turkish bread and a trio of dips
 
TUSCAN PLATTER - SERVES 2 OR MORE $36
A selection of mediterranean vegetables and cured meats, lemon pepper chicken, fresh seafood, olives and cheeses
 
STOCKMANS PLATTER - SERVES 2 $32
Peppered lamb ribs, pork and cheese sausages, spicy chicken wings, vintage cheddar and loaded potatoes with crusty breads and accopaniments
 
HOT SEAFOOD SELECTION - SERVES 2 $36
Coconut prawns, beer battered barramundi, salt and pepper calamari, marinated mussels, prawn twists, and snapper skewers served with chats potatoes, mandarin salad and dipping sauces
 
BREWHOUSE BANQUET - SERVES 2 $70
A feast designed for two to share � comprises a 220g half florida lobster in a light tarragon cream, two 150g sirloin steaks, marinated squid, prawn twists, seasonal vegetables, rustic chips, avocado salad, garlic & parmesan bread & a selection of sauces
 
BREWHOUSE EXPERIENCE - SERVES 2 $82
Not for the faint hearted. Take the brewhouse banquet (above) and add the range of brewhouse beers and our fabulous dessert platter. The Brewhouse Experience guaranteed to impress
 
 
PIZZAS 
MARGARITA  $11                  
Traditional style, fresh herbs, cheese on a tomato base
 
PEPPERONI $15                  
Pepperoni, cheese and fresh herbs on a tomato base
 
TROPICAL $15
Double ham, double pineapple on a tomato base
 
QUEENSLANDER $19
Chicken, bacon, pineapple, tomato, onion jam on a tomato base
 
MEATEATER $19
Pepperoni, beef, chicken, bacon, sausage, onion on a bbq base
 
TANDOORI $19
Chicken, cashews, mango chutney, sprouts, carrots, tzasiki on a creamy coconut base
 
BREWHOUSE $19
Pepperoni, chicken, roasted capsicum and feta on a pesto base
 
VEGETARIAN $17
Honey roasted pumpkin, grilled zucchini, and four cheeses on a rich tomato base topped with spanish onion and rocket 
 
MEXICAN $17
Spicy beef, tomato, red onion, jalapenos topped with sour cream and corn chips
 
MEGA�TERRANEAN $20
Peppered prawns, roast chicken, leg ham, garlic mushrooms,
roast capsicum, eggplant and olives on a tomato base
  

 
ALL DAY
11.30AM � 9.00PM
 
PRETZEL & KRANSKY $14
Traditional german bread with mini pork and cheese sausages and a light grain mustard
 
LOADED POTATOES $13
Roasted chat potatoes topped with bacon, mexican bean mix, cheese and sour cream
 
CHICKEN WINGS  $15
A kilo of wings, cajun baked with a cucumber and mint dip
 
BREWHOUSE DOG $13
Foot long bratwurst sausage in a crunchy roll with cheese, bacon, grilled onion, mustard and tomato sauce served with chips
 
AVOCADO SALAD $15
Sundried tomatoes, fetta, roasted capsicum, cucumber, spanish onion, carrots, sprouts and a lemon thyme dressing
 
CHICKEN SALAD $17
Slow poached chicken, honey roasted pumpkin, snow peas, shallots, cherry tomatoes, rocket and cashews with an orange tomato dressing
 

STEAK SANDWICH $17
Sirloin steak, grilled onions, lettuce, tomato, cheese, bacon and smokey bbq sauce on turkish bread with beer battered chips
 
GOURMET CHICKEN BURGER $17
Butterflied chicken breast grilled with brewhouse marinade, avocado, tasty cheese, crisp lettuce, pineapple and tomato chutney on a damper roll
 
BREWHOUSE BURGER $18
Slow roasted pork rib meat, chicken breast, pepperoni, roasted capsicum, fetta, peppercorn sauce, accompanied by wedges with sweet chilli & sour cream
 
BEER BATTERED CHIPS $8
With aioli and tomato sauce
 
SEASONED WEDGES $10
With sweet chilli and sour cream
 
SNACK PLATTER - FOR 2 $16
Seasoned wedges, vegetarian spring rolls, garlic bread, prawn crackers and crispy lemon pepper chicken strips
 
GARDEN SALAD $8
 
 
KIDS (U/12�S)
 
CRUMBED CHICKEN $8
With chips, salad and tomato sauce
 
PIZZA $8
Ham, pineapple and cheese
 
FISH AND CHIPS $8
Served with tomato sauce
 
 
DESSERT
AVAILABLE FROM 1.30PM-9.00PM
 
CHOCOLATE MOUSSE TORTE $6
A decadent triple-layer torte featuring a chocloate sponge base, rich chocolate
mousse in the centre finished with a minty white chocolate mousse on top
 
FRIED ICE CREAM $8
Cookies and cream ice cream in a coconut batter served with
vanilla custard and almond praline
 
TRIO OF ICE CREAM $8
A serve of blueberry and marshmallow ice cream, toblerone ice cream and a mini cookies and cream fried ice cream  
 
CHOCOLATE AND BANANA PUDDING $8
Served warm with caramel ice cream and brandy snaps
 
CHOCOLATE FONDUE - SERVES 2  $15
Rich chocolate, fresh strawberries, seasonal fruit, marshmallows,
turkish delight and waffle wedges
 
DESSERT PLATTER - SERVES 2  $15
Brewhouse�s ultimate sweet finish - chocolate mousse torte, chocolate and banana pudding, mini fried ice cream and a mini fondue selection
 
 
 
SIDES
 
Beer battered chips with tomato sauce $8
Wedges with sweet chilli and sour cream $10
Garden salad $8
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