
ROTISSERIE – THE HERO OF OUR KITCHEN AND 
THE REASON OUR CHEFS GET OUT OF BED EACH 
DAY! PERFECTLY PAIRED WITH A GREAT BEER.

CORNER OF BELLERINE & MALOP STREET, GEELONG

#MALTSHOVELGEELONG  |   @MALTSHOVELTAPHOUSEGEELONG  |  MALTSHOVELTAPHOUSE.COM.AU

ROTISSERIE

cajun roasted 1/2 chicken 

(gf) $37

SERVED WITH CHORIZO JAMBALAYA, 
GRILLED BROCCOLINI + CAPSICUM COULIS

ELLASONITIKO: GREEK STYLE 
ROLLED PORK BELLY (GF)(DF) 

$44

SERVED WITH SUN DRIED TOMATO + HERB 
STUFFING, ROASTED CHAT POTATO, FENNEL, 

APPLE + BARBERRY SALAD + GRAVY

SLOW COOKED LAMB SHOULDER 

$43

SERVED WITH MIDDLE EASTERN COUSCOUS 
SALAD, RAS EL HANOUT YOGHURT + 

SUNFLOWER DUKKAH

ROTISSERIE BOARD FOR 2 

(GFO) $62

1/4 CAJUN ROASTED CHICKEN W ROASTED 
CHAT POTATO, CAPSICUM COULIS

GREEK STYLE PORK BELLY W FENNEL, APPLE 
+ BARBERRY SALAD + GRAVY

BRAISED LAMB SHOULDER W MIDDLE 
EASTERN COUSCOUS SALAD + RAS EL 

HANOUT YOGHURT

SNACKS

falafel crumbed calamari (GF)

(df)	 19

Served with harissa aioli + lemon

fried sriracha popcorn chicken 

(gf)	 19

Served with buttermilk dressing 

braised pork bao buns (df) (2)	 17

With Gochujang kewpie, kimchi, pickled 
radish + spring onion

kfc korean fried cauliflower 

(vgn) (gf)	 17

With Gangnam veganaise + slaw

house made dips (v) (gfo)	 19

Grilled pita bread, sunflower dukkah, 
balsamic glaze

vegetable dumplings (10) (vgn)	 18

Ginger chilli lime dressing + fried shallots

edamame (VGN) (gf)	 10

With confit garlic + sea salt

cured SALMON ceviche	 21

(gf) (df)

Tiger milk dressing, charred corn, spring 
onion, acovado + puffed wild rice 

GARLIC, HERB + CHEESE sourdough 

(v)	 13

SIDES 	

heirloom tomato salad 	 18

(gf) (vgn)

With pickled red onion, basil, candied 
cashews + pomegranate dressing

roasted chat potato (gf) (vgn)	 17

With lemon rosemary salt

char grilled broccolini (vgn) 

(gf)	 17

With sesame veganaise + fried shallots

chips (gf0) (df) (v) (vgo)	 15

With garlic aioli, tomato sauce + Malt Shovel 
salt

garden salad (gf) (vgn)	 15

Cucumber, cherry tomato, red onion, mixed 
lettuce + house dressing

greek salad (gf)(v) (vgo) 	 17

Olives, mixed lettuce, cucumber, cherry 
tomato, red onion, feta, oregano dressing + 
balsamic glaze



A 15% surcharge applies on all public holidays.

(v) vegetarian  (gf) gluten free  (gfo) gluten free option 
*ALLERGIES  We cannot guarantee complete allergy free meals due to the potential of trace allergens in the working environment and supplied ingredients.

BURGERS + SANDWICHES 

Gluten free option available

180g GRILLED wagyu beef burger (DFO) 	 29

With bacon, red onion, cheddar cheese, burger sauce, baby cos lettuce, 
house pickles, milk bun + chips

malt shovel fried chicken burger	 29

Chicken maryland, honey butter sriracha, cheddar cheese, wombok 
slaw, ranch dressing, house pickles, milk bun + chips

steak sandwich (dfo)	 31

Grilled 150g scotch fillet, caramelised onion, swiss cheese, bacon, baby 
cos, sliced tomato, seeded mustard aioli, toasted pitta roll + chips

open lamb souvlaki (dfo)	 29

14 hour braised lamb shoulder, grilled pitta, tzatziki, mixed lettuce, 
cherry tomatoes, red onion, olives, fetta + balsamic glaze

SAUCES - ALL GF	

peppercorn (VGN)	 3

mushroom (VGN)	 3

garlic butter	 3

house made gravy (DF)	 3

DESSERTS	

pine colada CREME BRULEE (DF) (GF)	 17

With cirtus poached pineapple, coconut custard + salted toffee

malt shovel mess (gf) 	 17

Meringue, berry compote, yuzu passion curd, chantilly cream 

nonna’s tiramisu	 17

Mascarpone cream, savoiardi biscuit, coffee + chocolate crumble 

MAINS

char grilled 200g eye fillet (gf) (df) 	 59

Served with chips, salad + your choice of sauce

Swap chips + salad for creamy mash + steamed greens +$5

char grilled 300g porterhouse (gf) (DF)	 56

Served with chips, salad + your choice of sauce

Swap chips + salad for creamy mash + steamed greens +$5

HERB MARINATED GRILLED CAULIFLOWER STEAK 

(VGo) (v) (GF) 	 33

Served with chips, salad + your choice of sauce

Swap chips + salad for creamy mash + steamed greens +$5

200g crispy skin salmon fillet (gf) (df)	 42

With a nicoise salad + salsa verde

FALAFEL BOWL (VGN) (GF) 	 30

Beetroot hummus, crispy falafel, cauliflower + tomato pomegranate 

salad + char grilled pita

chicken parmigiana (dfo)	 33

Panko crumbed chicken schnitzel, house made tomato sugo, virginia 
ham, mozzarella tasty blend, chips + salad  

Swap chips + salad for creamy mash + steamed greens +$5

seafood linguine (df)	 39

Barramundi pieces, prawns, mussels, calamari, cherry tomato, chilli, 
garlic, basil, spring onions, parsley, lemon oil, white wine + lemon

malt shovel caesar salad (GFo)	 27

With baby cos, shaved parmesan, croutons, crispy bacon, caesar 
dressing + a medium boiled egg

Add chicken +$6

(V) VEGETARIAN | (GF) GLUTEN FREE | (DF) DAIRY FREE | (VGN) VEGAN | (VGO) VEGAN OPTION 


