
Limoncello	 19 

Long Island	 19

Moon Dog Espresso	 18
Cold brew coffee, vanilla, vodka 

Aperol Spritz	 17 
Aperol, sparkling wine, soda 

Guava-rama	 22 
Moon Dog Hard Guava, fresh lime, pineapple liqueur 

Lime Cooler Spider	 22 
Moon Dog Hard Lime Cooler, vodka, Midori,  
vanilla ice-cream 

Mojito Crush	 24 
Fizzer Tropical Crush, white rum, fresh lime, mint 

Tropical Waterfall Cocktail Bowl	 50 
Fizzer Tropical Crush, cranberry, peach liqueur. Serves four. 

Berry Bang	 11 
Cranberry, raspberry, blackcurrant

Moon Dog Illusion	 11 
Pineapple, green melon, orange

Island Pash	 11 
Passion fruit, orange, blue

Piña Colada	 11 
Pineapple, whipped coconut cream

Head to the bar to see our selection of spirits 

Head to the bar to see what mulled 
special we’re pouring this week 

			 
	 Glass	 Jug

Fizzer Seltzer Tropical Crush	 11.5	 30 
4.0% ABV

Fizzer Seltzer Mandarin Burst	 11.5	 30
4.0% ABV

Fizzer Juicy Summer Pash	 11.5	 30
4.0% ABV

	 Glass	 Jug

Hard Peach Iced Tea	 11.5	 30
4.5% ABV 

Hard Creamy Soda	 11.5	 30 
4.5% ABV 

Hard Guava	 11.5	 30 
4.5% ABV

Hard Lime Cooler	 11.5	 30 
4.5% ABV

Boozy Ginger Beer	 11.5	 30 
4.0% ABV 

Boozy Pub Squash	 11.5	 30 
4.0% ABV 

Boozy Energy Drink	 11.5	 30 
Contains caffeine – 4.0% ABV 

90 minutes of bottomless Moon Dog Draught, Lager,  
Old Mate Pale Ale, Fizzer, house wine & non-alc drinks. 	55pp 
RSA applies.	

	 Pot	 Sch	 Jug 

Moon Dog Draught	 7.8	 11	 28 
Classic, easy, fresh – 4.0% ABV 

Moon Dog Lager	 8.5	 12.5	 32 
Clean, crisp, refreshing – 4.5% ABV 

Moon Dog Old Mate Pale Ale	 8.5	 12.5	 32 
Hoppy, tropical, citrus – 4.5% ABV 

Moon Dog Pacific Ale	 8.5	 12.5	 32 
Fruity, easy-going, tropical – 4.4% ABV

Moon Dog Hazy Pale Ale	 8.5	 12.5	 32 
Juicy, fresh, hoppy – 4.5% ABV

Moon Dog XPA	 9.5	 14	 35 
Light, bright, crisp – 5.0% ABV 

Moon Dog Hazy IPA	 9.5	 14	 35 
Juicy, fresh, hoppy – 6.2% ABV 

Moon Dog Cerveza	 7.8	 11	 27
Light, refreshing, easy drinking – 4.2% ABV

Moon Dog Cerveza Especial	 7.8	 11	 27 
Fresh, fruity, sessionable – 4.2% ABV

Moon Dog Sour	 9	 13	 32 
Tart, refreshing, fruity – 4.0% ABV 

Moon Dog Stout	 8.5	 12.5	 32 
Roasty, toasty, smooth – 5.0% ABV

Moon Dog Session Ale	 8	 12	 30  
Mid-strength, light, easy – 3.5% ABV

Classic paddle			   20 

Seasonal paddle			   25

4 x 150ml serves, build your own paddle

Public holidays will incur a 15% public holiday surcharge. Credit card surcharge of 1.5% will apply.

SPARKLING	 Glass		  Bottle

Alpha Box & Dice Tarot Prosecco NV	 12.5		  59.5 

Innocent Bystander Sparkling 
Rosé Moscato	 13		  62 

Veuve d’Argent Cuvée Prestige 
Blanc de Blancs Brut NV	 15		  72

Moét & Chandon Imperial Brut NV			   120 

PÉT NAT	 150ml	 250ml	 Bottle

Italian Plastic Golden	 15	 24	 72 

Realismo Pét Nat Pinot	 16	 26	 77

WHITE 

Marty’s Block Sauvignon Blanc	 12.5	 20	 59.5 

Alpha Box & Dice Tarot Pinot Grigio	 13.5	 21	 64.5

West Cape Howe Regional Range  
Riesling	 15	 24	 72

Acmé Chardonnay	 16.5	 27	 79.5 

ROSÉ 

Marty’s Block Rosé	 12.5	 20	 59.5 

Langmeil Bella Rouge 
Cabernet Sauvignon Rosé	 16	 26	 77 

RED 

earthworks Barossa Shiraz	 12.5	 20	 59.5 

West Cape How Regional Range 
Pinot Noir	 14.5	 24	 69.5 

Dandelion Lionheart of the Barossa 
Shiraz	 16	 26	 77

Alpha Box & Dice Mistress Tempranillo	 17	 27	 82 

Heaps Normal Quiet XPA			   12 
0.5% ABV 

Heaps Normal Half Day Hazy 			   12 
0.5% ABV 

It’s always sunny in Preston			   9 
Orange, pineapple, fresh lime, passion fruit, sparkling water 

You bloody beauty 			   9
Blood orange, fresh lime, passion fruit, sparkling water

HEAD TO THE BAR TO SEE OUR FRESH NEW FLAVOURS  

HEAD TO THE 
BAR TO SEE 

OUR FULL LIST 
OF BEERS 



Beer nuts	 9
Smoked almonds, honey roasted cashews (vg, gf)

Mixed Spanish olives	 11
Rosemary, thyme, garlic & orange infused olives (vg, gf)

Edamame	 11
Sesame oil, wasabi salt (vg, gf)

Potato gems	 9
Lime & curry mayo, Tajin spice (v, gfo)

Smoked bocconcini	 13
Crumbed & deep fried, apple honey drizzle (v)

Chia & lime hummus	 16
Salsa fresca, coriander, crispy chickpeas, pita chips  
(vg, gfo) 

Salt & pepper calamari	 18
Aioli, lemon (df) 

Chips	 13
House seasoning salt, chipotle ketchup (vg) 

Buffalo chicken ribs	 19
Celery, blue cheese dipping sauce

Smoked pork taco	 20
Honey & soy mayo, pickled cabbage, white radish,  
fried shallots (df)

Cheeseburger spring rolls (3)	 18
Burger sauce, pickles, onion, iceberg lettuce cups

Eggplant & porcini polpette	 18
Vegan ‘meatballs’, mushroom & coconut gravy,  
smoked almonds (vg, gf)

Smoked lamb merguez sausage	 22
Pickles (gf, df)

Half chicken	 27
Lime & chilli roasted half chicken, chips, green salad,  
Old Mate Pale Ale gravy (gfo, df)

Old Mate fish & chips	 32 
Old Mate Pale Ale battered gummy shark, chips,  
green salad, tartare sauce, lemon (df) 

Chicken parma	 32
Chicken schnitzel, Napoli sauce, ham,  
mozzarella cheese blend, chips, green salad
Add Old Mate Pale Ale gravy +2

Vegan parma	 26
Vegan schnitzel, Napoli sauce, vegan cheese, chips,  
green salad (vg) 

Pork ribs	 38
Slow braised BBQ glazed pork ribs, chips, creamy slaw, 
pickles (gf)

Porterhouse steak	 42
250g porterhouse steak, chips, salad, choice of sauce
(Pepper sauce, Old Mate Pale Ale gravy, mushroom & 
coconut gravy)

Caesar salad 	 25
Crisp cos lettuce, crispy bacon, white anchovies,  
parmesan, sourdough croutons, soft boiled egg,  
cherry tomato, dill (gfo) 
Add crispy chicken fillet, calamari or smoked pork +6

Cauliflower & coconut curry	 28
Cauliflower, eggplant, chickpeas, currants, cumin rice, 
coriander (vg, gf)

 
Smash burger	 27.5
Double smashed beef patties, crispy bacon,  
cheese, pickles, burger sauce, milk bun, chips.

Vegan burger	 27.5
Vegan patty, vegan cheese, lettuce, tomato,  
burger sauce, vegan bun, chips (vg, gfo) 

Crispy Buffalo chicken burger	 27.5
Buffalo dipped chicken, pickles, slaw, chips

Beef burger with the lot	 34
Beef patty, crispy bacon, cheese, beetroot, pineapple, 
egg, red onions, tomato, pickles, green coral lettuce,  
burger sauce, milk bun, chips

Burger add ons 
Beef patty & cheese +6, vegan patty & vegan cheese +6, 
crispy chicken fillet + 6, crispy bacon +4

Half lamb shoulder	 65
Slow cooked lamb shoulder, sweet & sour mint sauce, 
chermoula (gf, df) 

Roasted whole chicken	 38
Lime & chilli roasted whole chicken, lemon (gf, df)

Taco kit	 46
Choice of BBQ shiitake mushroom or pulled pork.  
Corn tortillas, tangy slaw, Mojo Rojo, coriander, lemon. 
Makes six (vgo, gf, df) 

Fried Brussels sprouts	 15
Sweet & sour miso glaze, crispy buckwheat, beer currants  
(vg, gf) 

Smoked carrots	 16
Turmeric labneh, sweet & spicy pepitas, chermoula,  
apple honey drizzle (v, vgo, gf) 

Garden salad 	 13
Cos, pickled onion, cherry tomato, cucumber,  
citrus dressing (vg, gf) 

Buttered mash (v, gf)	 14
Add mushroom & coconut gravy +4,  
Old Mate gravy +2

Cinnamon dusted churro doughnuts	 14
Chocolate sauce (v) 

Beeramisu	 14
Ladyfingers, Moon Dog Stout, Biscoff mascarpone,  
cookie crumb, apple honey (v)

Sticky date pudding	 14
Moon Dog Stout caramel, coconut & vanilla ice cream  
(vgo, gfo) 

Choc tops 	 8
Cookies and cream, boysenberry, choc mint or banana

ORDER VIA THE QR CODE ON  
YOUR TABLE OR HEAD TO THE BAR 

WITH YOUR TABLE NUMBER!

Chicken nuggets and chips	 15

Cheeseburger and chips (vgo, gfo) 	 15

Hot dog and chips 	 15

Ice cream	 6
Two vanilla ice cream scoops, chocolate sauce, sprinkles

A selection of our favourites, perfect for sharing	 45pp 
(minimum 2 people)

Roasted chicken (gf)
Porterhouse steak (gf)
Green garden salad (vg, gf)
Potato gems (v, gf)
Fried Brussels sprouts (vg, gf)
Smoked carrots (v, gf)

(gf) gluten friendly (gfo) gluten friendly optional (v) vegetarian (vg) vegan (vgo) vegan optional (df) dairy free. Public holidays will incur a 15% public holiday surcharge. Credit card surcharge of 1.5% will apply.


