
STEAK CHIPS 

with aioli

EGGPLANT CHIPS
fried, with harissa mayo

12

SOUTHERN FRIED 12

NACHOS   

black beans, mozzarella,
15

CALAMARI FRITTERS  
salt & pepper fried calamari; 

15

CROQUETTES
three cheese & bacon; with

12 ARANCINI
mushroom & goats’ cheese

11

SWEET POTATO FRIES 
with aioli

8

POPCORN CHICKEN

S W E E T S

P I Z Z A

S T A R T E R S   &   S I D E S

fried chicken bites with aioli

POTATO SALAD
spring onion, dill, pickles

CIABATTA
with sea salt, olive oil

7
4/9

10

10

BROWNIE
warm, with icecream

10 NUTELLA PIZZA
with strawberries

10 CHURROS SUNDAE
chocolate sauce, caramel, 
‘Flake’ crumb, ice cream

13 APPLE CRUMBLE
with vanilla ice cream

12 BELGIAN WAFFLE
banana, berries, ice cream,
chocolate sauce

12

JALAPENO POPPERS    

$13
BURGER+CHIPS

with smokey bbq sauce (3)

ONION RINGS  
with smokey bbq & aioli

10

10

CHICKEN PARMAGIANA w/ chips + salad
panko crumbed schnitzel, smoked ham, napoli, mozzarella
 > add pineapple  +1

20

EGGPLANT PARMAGIANA w/ chips + salad
panko crumbed eggplant, napoli, vegan cheese

20

BEEF BURGER w/ chips
bacon, cheese, avo, tomato relish & aioli in brioche

20

CHILLI CHICKEN BURGER w/ chips
fried chicken, cheddar, avo, pickles, sriracha mayo

20

SPICED LENTIL BURGER w/ chips  
spiced lentil pattie, basil pesto, beetroot relish & vegan cheese in 
turkish

18

MIXED GRAIN SALAD  
with cucumber, tomato, beetroot, roast eggplant & fried halloumi
 > add poached chicken  +4 

16

BUTTER CHICKEN
slow-roasted Maryland marinated in seven spices, with a tomato, 
butter gravy; with roti and a cucumber & mint raita

18

SALMON  
grilled salmon on a chunky grilled corn & mixed bean slaw, chilli
& green mango chutney, lime crema

24.50

RISOTTO  
poached chicken & mushrooms in a light creamy sauce with fresh
herbs & parmesan

20
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Tuesday

$13
PARMAS+CHIPS

wednesday

$6
MOUNTAIN GOAT
SCHOONERS
(4-7PM)

THURSDAY

$20 
ANY MAIN

friday

20% OFF
BOTTLE OF WINE

saturday

VG

VG 

GF

CAULIFLOWER
with sriracha mayo

arancini, with aioli (3)smokey bbq sauce (3)

jalapenos, salsa, guacamole,
sour cream
 > add chicken  +4

 > alt. vegan cheese  +3

with lemon, aioli

MARGHERITA PIZZA
napoli, mozzarella, basil

HAWAIIAN PIZZA
napoli, smoked ham, 

1614

FALAFEL PIZZA
napoli, red peppers, beetroot,
garlic sauce, rocquette

1918

pineapple, mozzarella

CHICKEN & BRIE PIZZA
napoli, red peppers, spinach,
caramelised onion, mozzarella

 > gluten free   +3
 > vegan cheese   +3

++ ALTERNATIVES ++

+ 
MOUNTAIN GOAT

SCHOONER
(5-8PM)

GF   

VG  

GF

GF

GF

M A I N S N I G H T L Y
S P E C I A L S

GF
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STORM BAY

COAL RIVER VALLEY, TAS

9/4210/45

MOUNTAIN GOAT ON TAP (SCHOONER) 
ROTATING BEERS

9

MOUNTAIN GOAT
SUMMER ALE

CORONA 7

8

CARLTON DRAUGHT

LITTLE CREATURES
PALE ALE

8

7.50

LUMBER YAK
COLD BREWED APPLE CIDER

GAGE ROADS
ATOMIC PALE ALE

912

N O N - A L C O H O L I C

S P A R K L I N G

W H I T E

R E D

B E E R   &   C I D E R

NV SPARKLING
BIANCAVIGNA

VENETO, IT
PROSECCO

CATALINA SOUNDS

MARLBOROUGH, NZ

9/429/42
SAUVIGNON BLANC

TE MATA ESTATE

HAWKES BAY, NZ
CHARDONNAY

RED CLAW

MORNINGTON PENINSULA, VIC

5555
PINOT GRIS

DOG POINT

MARLBOROUGH, NZ

53
SAUVIGNON BLANC

GIANT STEPS

YARRA VALLEY, VIC
CHARDONNAY

ROCKBARE

MCCLAREN VALE, SA

10/459/42
SHIRAZ

SNAKE & HERRING

MARGARET RIVER, WA
CABERNET SAUVIGNON

CAMPBELLS ‘BOBBIE

RUTHEGLEN, VIC

5045
BURNS’ SHIRAZ

CALEDONIA

GIPPSLAND, VIC
PINOT NOIR

H O T

COFFEE by “COTTLE”
espresso    3.60                   short macchiato 3.80

C O L D

FRESH SQUEEZED JUICE

SMOOTHIES

concocted 8.50
straight 7

chocolate / caramel / coffee / vanilla / strawberry / 
banana / matcha

ICED CHOCOLATE / ICED COFFEE / ICED MOCHA

ASSORTED SOFT DRINKS / BOTTLED NON-ALCOHOLIC
BEVERAGES AVAILABLE - PLEASE ASK

7.50

MILKSHAKE           7            THICKSHAKE 8.50

8.50

flat white / latte / cappuccino / hot chocolate / mocha

 > large  +0.70  > monster  +1.50

4

TEA by “T2”
english breakfast / earl grey / chamomile / green /  pot 4
lemongrass + ginger / peppermint

CHAI by “PRANA Chai”
latte 4.50
pot of latte 5
tea - pot  3.80

MATCHA LATTE by “MATCHA MAIDEN” 4.50

GOLDEN (TURMERIC) LATTE by “MATCHA MAIDEN” 4.50

>>> SOY / ALMOND / OAT / LACTOSE-FREE

(orange / apple / carrot / celery / ginger / lemon / beetroot)

(BERRIES / BANANA)

+0.50

/ long macchiato / doppio / long black


