
L  VEGETARIAN     K  VEGAN     D  GLUTEN FREE     B  DAIRY FREE     C  CONTAINS EGG    G  CONTAINS NUTS      A  CHILLI      H CONTAINS SESAME      J  CONTAINS SOY      I  CONTAINS SEAFOOD       F  LOCAL SEAFOOD

All care is taken when catering for special requirements, however, please note that within the premises we handle nuts, seafood, sesame seeds, wheat flour, eggs, fungi & dairy products. Requests will be catered for to the best of our ability, but the decision to consume a meal is the responsibility of the diner.

10% Public holiday surcharge applies. Enjoy Responsibly.

PUB CLASSICS

BURGERS

CLASSIC CHEESEBURGER AC    24
beef patty, American cheese, onion, tomato, lettuce, pickles,  

burger sauce & chips

DOUBLE CHEESEBURGER AC    32
double beef patty, American cheese, onion, tomato, lettuce, pickles,  

burger sauce & chips

FRIED CHICKEN BURGER AC    24
spicy honey, ranch sauce, lettuce & chips

MISO BLACK BEAN BURGER KHJA    24
kimchi, pickles, toasted sesame mayo, lettuce & chips 

ADD BACON    4

PIZZA

SNACKS

MARINATED GRUMPY GRANDMA’S OLIVES DKA    12

GARLIC, LEMON & ROSEMARY FLATBREAD K    12

ROASTED SWEET POTATO HUMMUS & FLATBREAD  KH    20
crispy chickpeas, green salsa & spiced seeds

GUACAMOLE KD    14
Dona Cholita corn chips

CHILLI CHICKEN WINGS AJH    22
gochujang glaze & toasted sesame

CRISPY FISH TACO (EACH) BAF    12
corn tortilla, guacamole, pickled cabbage, pineapple & coriander salsa 

CHILLI BEEF NACHOS DA    24
mozzarella, corn chips, guacamole, sour cream, 
jalapeños & cherry tomatoes

CHIPS DBL    12
aioli

ADD BÉARNAISE LDC    2

SEAFOOD 

SHUCKED OYSTERS DBIF    1/2 DOZEN 32 / DOZEN 58
mignonette dressing & lemon

AUSTRALIAN BAY LOBSTER ROLL IFCA    22
lettuce, lemon, herbs & aioli

SESAME PRAWN TOAST IFJHCA    20
nam jim & green shallots

SALT & PEPPER CUTTLEFISH BFA    24
nuoc cham, pickled chilli & coriander 

CHARGRILLED OCTOPUS DIFA    29
harissa, potatoes, olives & yoghurt 

CHARGRILLED PRAWNS, SMOKED TOMATO BUTTER IFA    40
grilled in the shell, butter beans, curry leaf & flatbread

GRILLED BARRAMUNDI FILLET FD    34
roasted root vegetables, mashed potato & preserved lemon salsa verde

DUCKLINGS (KIDS) 

BRUNS BOWL KD
raw veggies, dips & corn chips 

MARGHERITA PIZZA L 
HAWAIIAN PIZZA 
CHEESEBURGER & CHIPS C
FISH & CHIPS F 
 
all kids meals come with complimentary  
Pure Pops ice cream 

15  EACH
SALADS

HARISSA ROASTED PUMPKIN KDHGA    24
chickpeas, pickled currants, pecans & tahini dressing 

BROCCOLI & MACADAMIA CAESAR LGC    24
cos lettuce, soft boiled egg,  croutons, parmesan & green goddess dressing

ADD LEMON & HERB POACHED CHICKEN BREAST DB    6
ADD CRISPY FALAFELS DKHA    6

SWEETS

FRIED RHUBARB & CUSTARD PIE LC     16
vanilla ice cream

WARM STICKY DATE & PECAN PUDDING LDGC    16
Brookie’s Mac butterscotch & vanilla ice cream

PIZZA 
ADDS

PEPPERONI  5 SMOKED HAM 5 SPICY SALAMI A 6 
PORK SAUSAGE  6 AUSTRALIAN BAY LOBSTER IF  8 CAVOLO NERO PESTO GL 2
PINEAPPLE K 2 CHERRY TOMATOES K 2 GRUMPY GRANDMA’S OLIVES K 2
PICKLED CHILLI KA 2 SMOKED MOZZARELLA L 4 VEGAN CHEESE K 4 
GLUTEN FREE BASE D 5

USE THE QR CODE ON YOUR 
TABLE TO ORDER

BAKED TOMATO & VODKA RIGATONI L    26

pecorino, pangrattato, pear & winter leaves 

CHICKEN SCHNITZEL C    28

chips, cos, pickled onions, ranch & choice of sauce

DUCKS’ PARMI C    33

chicken schnitzel, vodka sauce, mortadella, mozzarella,   

chips, cos, pickled onions & ranch

TRAVLA BEER BATTERED FISH & CHIPS FC    32
cos, pickled onions, ranch & tartare sauce

300G GRASS-FED RUMP STEAK C    37
chips, cos, pickled onions, ranch & choice of sauce

300G SEA-FED SIRLOIN STEAK C     42
chips, cos, pickled onions, ranch & choice of sauce 

SAUCE SELECTION
green salsaD, béarnaiseD, pepper sauce, chicken gravy, aioli

EXTRA SAUCE    +2

MARGHERITA L    26
tomato, fior di latte & basil

MUSHROOM L    28
leek cream, smoked mozzarella , roasted  mushrooms,   

orange & rosemary oil 

EGGPLANT & CHERRY TOMATO L    27
olives, fior di latte, lemon & rosemary

SPICY SALAMI A    27
tomato, fior di latte & pickled red chilli

PEPPERONI A    28
salumi Australia pepperoni, pecorino & pickled jalapeños 

HAWAIIAN     28
pineapple, smoked ham, tomato & fior di latte 

AUSTRALIAN BAY LOBSTER IF    34
confit garlic cream, capers & salsa verde

PORK SAUSAGE G    28
cavolo nero pesto, confit onions, pecorino & pistachio

GUEST WIFI: Hotel Brunswick Guest



SPARKLING    

NV DAL ZOTTO PUCINO PROSECCO   10 55
Central Victoria

NV SEPPELT FLEUR DE LYS SPARKLING   9 45
South East Australia

MV CLOVER HILL EXCEPTIONNELLE    80
Pipers River, TAS

NV VEUVE CLICQUOT    125
Reims, FRA

NV TAITTINGER PRESTIGE ROSÉ    180
Champagne, FRA

WHITE    

ALKOOMI “GRAZING COLLECTION” RIESLING 9 15.5 45
Frankland River, WA

LEO BURING “LEONAY” RIESLING   70
Eden Valley, SA

T’GALLANT “CAPE SCHANCK” PINOT GRIGIO 10 15.5  55
Mornington Peninsula, VIC

THE OTHER WINE CO. PINOT GRIS   65
Adelaide Hills, SA

JULIET MOSCATO 8 13 40
South East Australia

SQUEALING PIG SAUVIGNON BLANC 10 15.5  55
Marlborough, NZ

SHAW + SMITH SAUVIGNON BLANC   75
Adelaide Hills, SA

ST HUBERTS “THE STAG” CHARDONNAY 10 15.5  55
Victoria

PENFOLDS “MAX’S” CHARDONNAY 13 20 60
Adelaide Hills, SA

GIANT STEPS CHARDONNAY   95
Yarra Valley, VIC

ROSÉ & ORANGE    

JILLY “LONE RANGER” PINOT GRIS 14 22 70
Orange, NSW (Skin Contact Orange)

SQUEALING PIG ROSÉ 10 15.5  55
South Australia

RAMEAU D’OR “PETIT AMOUR” ROSÉ 11 17 50
Provence, FRA 

MAISON AIX ROSÉ   80
Provence, FRA

MAISON AIX ROSÉ 1.5LT   140
Provence, FRA 

RED    

CLOUD ST PINOT NOIR 9 15 45
Yarra Valley, VIC

RED CLAW PINOT NOIR   85
Mornington Peninsular, VIC

JILLY “PEPPER BOY” CABERNET SAUVIGNON 13 20 60
New England, NSW (Served Chilled)

WOLFBLASS PRIVATE RELEASE MERLOT 9 15 45
South Australia 

ST HUBERTS CABERNET MERLOT   50
Yarra Valley, VIC 

LITTLE BERRY CABERNET SAUVIGNON 10 17 50
McLaren Vale, SA

PENFOLDS “MAX’S” SHIRAZ CABERNET 13 20 60
Adelaide Hills, SA

CRAGGY RANGE “TE KAHU” BORDEAUX
MERLOT BLEND   85
Hawkes Bay, NZ

SALTRAM 1859 SHIRAZ 11 16 50
Barossa Valley, SA

TWO HANDS “GNARLY DUDES” SHIRAZ   75
Barossa Valley, SA

   WINES   COCKTAILS

APEROL SPRITZ    18
Aperol, Prosecco, Soda, Orange

ESPRESSO MARTINI    22
Vodka, Coffee Liqueur, Espresso

MARGARITA    22
Espolon Blanco, Triple Sec, Lime

CHILLI MARGARITA    22
Espolon Blanco, Triple Sec, Lime, Chilli, Salt

COCONUT MARGARITA    22
Espolon Blanco, Cointreau, Lime, Coconut

GRAPEFRUIT MARGARITA    22
Espolon Blanco, Agave, Grapefruit

BLOODY MARY    22
Ketel One, Lemon, Worcestershire Sauce, Tomato Juice,  

Tabasco & all the Trimmings

MOJITO    22
White Rum, Lime, Mint

LYCHEE MARTINI    22
Ketel One, Lychee Liqueur, Lemon, Lychee

BEACH ROAD    22
Ketel One, Malibu, Lychee Liqueur, Pineapple Juice, Coconut

AMARETTO SOUR    22
Amaretto, Aquafaba, Lemon Juice, Orange, Cherry

 
 PLEASE SEE OUR FRIENDLY STAFF FOR TAP, PACKAGED 

AND ZERO ALCOHOL BEER & CIDER OPTIONS

 

10% Public holiday surcharge applies.  Enjoy Responsibly.

USE THE QR CODE ON YOUR 
TABLE TO ORDER

JOIN PUBLINC 
FOR MATES’ RATES 
& MORE

GUEST WIFI: Hotel Brunswick Guest


