
SHARING

FROM THE GRILL
SERVED W/ YOUR CHOICE OF FRIES OR MASHED POTATOES 

PUB CLASSICS
FRIES VG GF* 12

CHICKEN WINGS GF* 17
kick-ass sauce

SMOKEY EGGPLANT & HUMMUS DIP VG SE 16
crispy sweet potato fries, 
leafy green oil (contains sesame)

FISH TACOS X3 I 24
battered fish, flour tortilla, 
slaw, tomatillo, lime, taco sauce

CALAMARI FRITTI I 24
semolina crusted fried 
calamari, lemon, aioli

FOCACCIA, OLIVES & RICOTTA V 15
warm house made focaccia with 
marinated olives & creamy ricotta dip

LAMB SKEWERS GF* 18
spicy feta, guindillas, 
garlic confit, za'atar

GRILLED BROCCOLINI & HALLOUMI V GF*  16
lemon, harissa & za’atar

BEEF SCOTCH FILLET 220g GF* 48
Grain fed fillet, salad, jus, 
mushroom or peppercorn sauce 

HERB-CRUSTED PORK CHOP 250g GF* 35
Chargrilled bone-in pork loin chop, 
seasonal greens, salsa verde, jus 

PORTUGESE HALF CHICKEN GF* 33
Green chilli & herb yoghurt, garden salad 

BLACK ANGUS BEEF STRIPLOIN 200g GF* 36
salad, jus, mushroom or peppercorn sauce 

DESSERTS
STICKY DATE PUDDING 12
house made caramel sauce, vanilla ice cream
CHURROS 12
cinnamon sugar, chocolate dipping sauce

GROMS
CHEESE BURGER W/ FRIES 14
SCHNITZEL W/ FRIES 14
FISH ‘N’ CHIPS 14

THE CHEESE BURGER VA GFA 25
Angus beef patty, American cheese, tomato, 
lettuce, pickles, onion, signature sauce 
on a milk bun, fries
make it mega (add a patty) 6
make it impossible™ V 3
gluten free bun GF* 3
make it deluxe (bacon & onion ring)  4

CHICKEN PARMA 29
napolitano sauce, cheese, fries, salad

FISH & CHIPS A 29
grilled or battered market fish, 
chips, salad, lemon, tartare

THE CHOOK 25
cornflake buttermilk chicken, satay sauce, 
pickled cabbage, carrot, sriracha, pickles 
in a milk bun w/ fries

PUBLIC HOUSE CLUB SANDWICH VA 29
poached grilled chicken breast, crispy 
bacon, cos hearts, swiss cheese, tomato, 
smoked garlic mayo, w/ fries

ROASTED PUMPKIN & LENTIL SALAD VG GFA 22
red & yellow beetroots, spinach, 
cranberries, pepitas & crutons w/ 
cinnamon & apple vinegar dressing
add grilled chicken 6
add house-made smoked salmon  7

FISHERMAN’S PIE A 26
market fish in a roasted garlic veloute', 
beurre blanc topped w/ buttery golden mash

VG  = VEGAN
GF* = GLUTEN FREE
V   = VEGETARIAN
SE  = SESAME

GFA = GLUTEN FREE AVAILABLE
VA  = VEGETARIAN AVAILABLE
I   = IMPORTED SEAFOOD
A   = AUSTRALIAN SEAFOOD

PLEASE ADVISE STAFF OF ANY ALLERGIES, 
AS ALL INGREDIENTS USED IN OUR DISHES 
ARE NOT NECESSARILY LISTED ON THE MENU.
ALL DISHES ARE COOKED & PREPARED IN A 
GLUTEN, NUTS & SEASAME SEEDS ENVIRONMENT.  

SCAN TO VIEW
OUR PUBLIC HOUSE
FUNCTIONS GUIDE

KEEP UP WITH
US ON INSTAGRAM
@4PINESNEWPORT

PLEASE ORDER & PAY AT THE BAR

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS



WINE
SPARKLING
NV Seppelt Fluer de Ly� 10    45
Villa Sandi il Fresco Prosecco� 13    59
Laurent Perrier la Cuvee Champagne� 119 

WHITE
Kingston Chardonnay� 10 16 45
Petal & Stem Sauvignon Blanc� 11 17 50
Paracombe Pinot Gris� 11.5 18 52
Cantina Danese Pinto Grigio DOC� 12 19 54
D’Arenburg “Witches Berry”  
Chardonnay� 14 22 63

ROSÉ
Excuse My French� 13 21 59

RED
Tucker Box Cabernet Sauvignon� 10 16 45
Wolf Blass Shiraz� 12 19 54
Fickle Mistress Pinot Noir*� 13 21 59
The Goucho Club Melbec� 11 17 50
Penfolds Max’s Shiraz� 14 22 63
Rob Dolan Pinot Noir�    71
Jericho GSM 84
Poggiotondo Chianti 91

COCKTAILS
MARGIS 21

CLASSIC 
Tequila, lime juice & agave  
BURNT PINEAPPLE 
Tequila, lime juice, burnt pineapple infused agave 
& pineapple juice 
WATERMELON 
Tequila, lime & watermelon  
COCONUT 
Tequila, lime & coconut
CUCUMBER & JALAPENO 
Tequila, cucumber, lime & jalapeno infused agave
MANGO & CHILLI 
Tequila, lime & mango

SPRITZ

APEROL 
Aperol, prosecco & soda 

LIMONCELLO 
lemoncello, prosecco & soda 

CAMPARI 
Campari, prosecco & soda 

HUGO 
St Germain, prosecco & soda 

GRANCHE SPIRTZ 
Never Never grenache gin, prosecco, lemon & soda 

PALOMO 
tequila, lime juice & grapefruit soda

FOR THE DRIVER

DOUBLE GINGER BEER�8

YUZU FROM JAPAN� 8

PEAR & CINNAMON� 7

LILLY PILLY SPRITZ�15 
Manly Spirits Lilliy Pilly Pin 0.0%, 
Strawberry Syrup, Soda

4 PINES ULTRA LOW� 7 
Less than 0.5% Alc.

PLEASE ORDER & PAY AT THE BAR

SPRUCED
YET

MOOSED
4% ABV

TIGHT
BUT
LOOSE
4% ABV

OUR BEER & LIQUIDSTASTER 200mL • REGULAR 391mL • PINT 568mL TASTING RACK 4 x 200mL FOR $20

150mL 250mL BOTTLE ASK US FOR CLASSICS 

18

4% ABV
VODKA LEMON LIME BITTERS

VODKA PEACH ICED TEA
VODKA LEMONADE

VODKA PASSIONFRUIT
6% ABV

VODKA LEMON SQUASH
VODKA RED PUB SODA

BOURBON & COLA
RUM & COLA

FROM
THE

FRIDGE
330mL CANS

JUICY
APPROACHABLE

SMOOTH
6.0% ABV  |  40 IBU

CLEAN
CRISP
ZESTY

4.6% ABV  |  22 IBU

FRUITY
FRESH
FLORAL

3.5% ABV  |  15 IBU

CRISP
CITRUS
HOPPY

5.1% ABV  |  35 IBU

DRY
CRISP

REFRESHING
4.6% ABV  |  15 IBU

ONE-OFF, SMALL 
BATCH (MAYBE 
NEVER SEEN 
AGAIN) BREWS

CHECK OUT THE 
BEER BOARD & 
HAVE A YARN TO 
THE TEAM ABOUT 
THE LATEST & 
GREATEST

FRUITY
FRESH
FLORAL

3.5% ABV  |  15 IBU

ROASTED�
REFRESHING

DRY�
4.5% ABV  |  15 IBU


