
Our menu may contain allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten. Whilst all reasonable efforts are taken to accommodate, guest dietary needs, we
cannot guarantee that our food will be allergen free.  Please speak to a staff member for any specific dietary requirements.

TAP 
STONE & WOOD PACIFIIC

HEINEKEN

MIDDY | PINT 

8

BEVERAGE LIST

WINE LIST
ZILZIE HOUSE WINE - SERIES 

WHITE 

SPARKLING

Sparkling Brut | Sauvignon Blanc | Shiraz

NV Dal Zotto 'Pucino' Prosecco, King Valley VIC

2025 Mount Riley Sauvignon Blanc, Marlborough NZ

2025 Deep Woods Estate Chardonnay, Margaret River WA 

GLS

13

2024 Madeleine Mediterranee Rose 

2021 Angove Family Crest Cabernet Sauvignon

2024 Punt Road ‘Airline Bank’ Pinot Noir

RED

ROSÉ
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KIDS MEALS
FISH & CHIPS
 Battered fish with chips & salad

BEEF BURGER & CHIPS
Potato brioche bun, burger Pattie, grilled cheese,
chips and tomato sauce 

16

16

only for children under 12

Dietary Key V = Vegetarian | VGN = Vegan | FL = Flourless
Please note that a 15% surcharge applies on all Public Holidays.

PLEASE PLACE YOUR ORDER VIA THE QR CODE
Available from 12pm - 6pm daily
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BROKEN BEAN ESPRESSO MARTINI
Broken Bean Coffee Liqueur, Nitro Cold Brew, 
Australian Wheat Vodka 

APEROL SPRITZ
Aperol, Dal Zotto Prosecco, Soda, Orange

BLOODY SHIRAZ SPRITZ
Four Pillars Bloody Shiraz Gin,  Regal Rouge Wild
Rose Vermouth, Sour Plum

19

MAINS
CRISPY FRIED FISH & CHIPS (FL IF GRILLED)
Barramundi with crispy fries, garden salad & tartare

30

ENTREE & SIDES SUPREME 
Roasted chicken, ham, mushrooms, capsicum, olives & pineapple

MEAT LOVERS
Served on a BBQ base with chorizo, ham, pepperoni, bacon
& mozzarella

CLASSIC MARGHERITA(V)
Tomato sauce, mozzarella, basil, tomato, oregano, olive oil

29

28

W A R M  C R U S T Y  B A G U E T T E  ( V )
Served with salted butter

9

11

10

20

19 SALADS

THAI BEEF SALAD (FL)
 Nam jim dressing, mixed greens, cehrry tomato, rice noodle, cucumber,
mint, chilli, crispy shallots
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CAN | BUCKET *

BALTER CERVEZA 4%
BALTER CAPTAIN SENSIBLE 3.5%

MOUNTAIN GOAT STEAM ALE 4.5%
MOUNTAIN GOAT VERY ENJOYABLE BEER 4.2%

JAMES SQUIRE ORCHARD CRUSH 4.8%
JAMES SQUIRE GINGER BEER 4%

PIRATE LIFE CALFORNIA PALE ALE 5.8%

*PLEASE NOTE BUCKETS EQUAL 5 CANS*
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PACKAGED
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LOVE LOCAL SIGNATURE BURGER
100% Australian Angus beef, Australian cheese, soft
milk bun, cos lettuce, tomato, in-house burger
sauce + fries

8

PROSECCO LIME SPRITZ
Pizzini Prosecco + Lime + Mint + Sugar 

20
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C H E E S Y  G A R L I C  P A N I N I  ( V )

S A L T  &  P E P P E R  S Q U I D ,  A I O L I

C R I S P Y  F R I E S ,  W I T H  A I O L I

ROASTED PUMPKIN SALAD (F, V)
 Beetroot, feta, mixed seeds, mesculin, honey vinaigrette

27

CRISPY CHICKEN NUGGETS
 With chips and garden salad

16

O Y S T E R  M U S H R O O M S  ( V )
Preserved lemon, salted butter, parmesan crisp

STEAK SANDWICH
Charred rump steak, bacon, green tomato relish,
mesculin, tomato aioli, cheese & served with fries

30

30
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