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THE PLANK
A Selection of Local & European Cheeses & Meats Sl4 | S18
Warm Bread & Kerrygold Butter S5

THE BOWL

(Add Chicken, Shrimp, Tuna, or Steak to Any Salad + S4)

Spinach Salad with Red Onion, White Bean, Pancetta & Choice of Dressing $71S10
Roasted Beet Salad with Walnuts, Goat Cheese & Olive Qil Drizzle S7| S10

Waldorf Salad with Apples, Celery, Walnuts & Creamy Dijon Dressing S7 | S10

Soup of the Day S4
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MEAT
Chorizo in Red Wine & Sage $8

Slow Roasted Belly of Pork with Gravy SII
Fried Ham Hock with Salted Caramel SI2
Honey Glazed Short Rib with Fennel Apple Beet Coleslaw S$15

Lancashire Hot Pot SI3
House Steak with Stone Ground Mustard $22

POULTRY

Delia’s Chicken Liver Pate Sl

Rosemary-Infused Chicken on the Bone SI2

Duck Confit Mac & Cheese with Sunny-Side Up Egg $6 | S12
Peckish Pot Pie SII

SEAFOOD
Smoked Salmon, Capers & Chips with Herb Vinaigrette SI0

Pail of Shrimp with Garlic Basil Mayo (Served Hot or Cold) S9 | Si4
Beer Pig Mussels S71S10

Malin’s Fish & Chips $13 | $19
Tuna Wellington with Honey Sesame Dressing SI5
Fish on a Plank with Garlic & Herb Mash Sl4

Dressings: Balsamic, Citrus, Herb, Creamy Dijon, Honey Sesame
We Serve Local, Grass-Fed, Antibiotic & Hormone-Free Meat, Poultry & Eggs Whenever Possible
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Yarra Valley Feta & Olives S8

Avocado Hummus with Warm Pita $9

Whipped Goat Cheese & Local Honeycomb S8

Kimchi Potato Cakes with Plum Sauce S7

The Amazing Kale Burger with Roasted Beet Ketchup Sl

ON BREAD

A PIG Panini with Avocado, Pancetta, Iceberg & Goat Cheese S$12

Pulled Chicken with House BBQ SI2

Roasted Belly of Pork with Fennel Apple Beet Coleslaw Sl

House Burger: Beef & Chorizo with Goat Cheese & Caramelized Port Onions $12

SIDES

Lemon Asparagus S7

Roasted Vegetables with Thyme & Honey S7
Kerrygold Mashed Potatoes $6

Fries with Garlic Basil Mayo or Truffle Oil S5 S7
House Made Potato Crisps S5
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DESSERTS

Fresh Fruit with Créme Fraiche & Balsamic Reduction S8
Calvados Prunes with Lavender Honey SI0

Debbie’s House Made Chocolates $2

Chocolate & Burnt Orange Mousse S$6

Daily Fresh Baked Cupcake S$4

Deep Fried Jam Butty with Vanilla Bean Ice Cream S7
Sticky Toffee Pudding with Custard S7

Heavenston Ice Cream Sundae S7

Ready to celebrate?
Ask about our private event spaces, packages & catering!



