HQ'S
ON
WILLIAM



DINNER MENU

Available everyday from 5.30pm - 9.00pm.

CHARCUTERIE

All served with crusty sourdough
Prosciutto
Marinated Mt Zero olives

Hummus, chickpeas, olive oil

SMALL

Crispy pork belly, lime, chilli, sesame,
coriander, peanut praline

Kingfish ceviche, tomato picante,
macadamia pangrattato

Local handmade Burrata, apple,
fennel, smoked honey, rye bread

Slow cooked sticky lamb ribs, chimichurri

Garlic dusted calamari, black garlic aioli,
charred lemon

Chicken popcorn, sticky hot honey, sesame

LARGE

Smoked free-range duck breast, crispy skin,
beetroot, blackberry, apple

Braised beef cheek pappardelle, tomato ragu,

basil, prosciutto, Grana Padano

Confit Atlantic salmon, oyster mushroom,
leek, burnt butter sauces

Roasted cauliflower steak, harissa, romesco,
smoked yoghurt, pomegranate

Wagyu beef burger, bacon, American cheese,
pickle, milk bun, beer-battered chips

Chicken Parma, free-range, Napoli sauce,

smoked ham, mozzarella, beer-battered chips

Fish & Chips, beer-battered fish, chips,
tartare, lemon
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GRILL

All served with your choice of sauce:
mushroom peppercorn, mustard, lemon butter

Chicken breast 350g, free range, 35
Aurum Poultry, VIC

Eye fillet 200g, 28 days aged, VIC 49
Steak Frites, 170g wagyu topside, fries, 42

peppercorn jus, watercress

SIDES
Beer-battered chips, aioli 12
Cos lettuce, fennel, radish, cucumber, 12

hazelnuts, balsamic dressing

Char-grilled greens, smoked almonds, 12
ricotta
Tomato salad, basil, fetta, watercress, 12

olive oil, dukka

DESSERT
Creme Brulé, burnt sugar, rhubarb 17
Whisky dark chocolate mousse tart, 17

orange, peanut praline

Double choc chip ice cream sandwich, 14
roasted peanut butter ice cream

LLocal cheese selection, crackers, 23
quince paste

THE GOLDEN
HOUR

4.30 - 5.30pm - $7
5.30 - 6.30pm - $8

Available daily. No bookings required. Walk-ins welcome

Please note a 10% surcharge applies on Sundays and 15% on Public Holidays.
Drinks menu available upon request, please see our friendly team members.



DRINKS

COCKTAILS

Cosmopolitan

Vodka, Cointreau, cranberry juice, fresh lime

Margarita
Tequila, Cointreau, lemon juice

Long Island Iced Tea
Gin, Vodka, White Rum, Tequila, Pepsi Max,
lemon juice

Negroni
Campari, Cinzano Rosso, Gin, fresh orange

r[)Al\) BEERS Schooner
Carlton Draught 13
Peroni Nastro 14

BOTTLED BEERS

Cascade Premium Light / Great Northern
James Boag’s Premium / Pure Blonde
Little Creatures Pale Ale

Strongbow Apple Cider

Corona / Peroni

Heineken 0.0 (Non-alcoholic)

NON ALCOHOLIC

Orange / Apple juice

Pepsi / Pepsi Max / Lemonade /
Lemon Squash

Ginger Ale / Tonic / Soda

Mineral Water
Sparkling / Still 500ml

Bundaberg Ginger Beer

Milkshakes
Chocolate / Strawberry / Banana
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MENU

SPARKLING Glass
Rothbury Est NV Cuvee, SE Aust n
Seppelt Salinger NV Prem Cuvee 17

Heathcote VIC

T'Gallant Prosecco 14
Mornington Penn. VIC

Innocent Bystander Moscato 16
Yarra Valley VIC

WHITE WINE Glass
Cape Schank Pinot Grigio 15
Mornington Penn. VIC

St Huberts Stag Chardonnay 15
Yarra Valley VIC

Black Wallaby Chard Viognier 15
Bridgewater VIC

Turners Crossing Viognier 14
Bendigo VIC

Leo Buring Riesling 15
Eden, Eden Valley SA

Rothbury Est Sauvignon Blanc n

SE Aust

Squealing Pig Sauvignon Blanc 14

Marlborough NZ

ROSE Glass
Cape Schank Rose, Heathcote VIC 14

RED WINE Glass
Black Wallaby Sangiovese 17
Bendigo VIC

Fickle Mistress Pinot Noir 15
Marlborough NZ

Turners Crossing Shiraz Viognier 15
Bendigo VIC

Pepperjack Cabernet Sauvignon 17

Barossa Valley SA
Rothbury Shiraz Cabernet, SE Aust 1

Wolf Blass PL Shiraz 14
Barossa Valley SA

The Crossing Reserve Shiraz
Serpentine VIC

Please note a 10% surcharge applies on Sundays and 15% on Public Holidays.
Hot beverages, liquors, aperitifs, digestives, and spirits are available. Please ask one of our friendly team members.
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