
CHICKEN WINGS
Your choice of lemon pepper, buffalo or hot ones

FRIED HALLOUMI STICKS (V)
Hot honey

HUMMUS PLATE (DF, VG, V)
Pomegranate, confit garlic, fresh herbs, extra virgin olive oil,
olive sumac & sesame sourdough

KOREAN BBQ CHICKEN TACOS
Fried chicken, Korean bbq sauce, kimchi slaw, sesame seeds

ARANCINI (3)
Beef Birria, smoked mozzarella, coriander & lime mayo

ONION RINGS (V)
Horseradish mayo 

LAMB RIBS (GF)
Honey spiced yoghurt , pomegranate seeds, fresh herbs

FISH SLIDERS (2)
Herb & panko crumbed rockling, tartare, rocket 

CHIPS (V, GF)
Tomato sauce

WEDGE SALAD (GF)
Iceberg, blue cheese dressing, bacon, grana padano 
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½ kg $22/ KG $42
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SHARED

KIDS MENU
Nuggets & chips

Margherita pizza

Ham & pineapple pizza

Cheeseburger & chips

15

15

15

15

LARGER PLATES

ROASTED PUMPKIN & MISO PESTO SALAD (GF, DF, V)
Freekeh, pumpkin, fennel, miso pesto, Danish fetta,
pomegranate, pepitas, sunflower seeds

BLACK ANGUS HANGER STEAK (GF)
Served pink, Tennessee mustard slaw, chips, cowboy butter

CHICKEN POT PIE
Country-style chicken & vegetable pie, fat chips, dressed
leaves

CAULIFLOWER CURRY (DF, V, VG)
Roasted cauliflower, curry sauce, pepitas, cumin, coconut
yoghurt, rice, roti
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29

BETWEEN THE BUNS

MEATBALL SANDO
Miller’s ciabatta, Nonna’s pork & veal meatballs,
provolone, rocket, chips

SOUTHERNER
Southern fried chicken patty, lettuce, tomato, pickles,
southerner sauce, chips

CALI
Beef patty, American cheese, lettuce, tomato, onion,
sweet pickle mayo, chips

28

28

34

PIZZA
Our pizzas are prepared and cooked to order from our pizza
kitchen and will arrive at your table as soon as they are
ready. No half and half.

GARLIC & CHEESE (V)
Confit garlic, mozzarella, grana padano, oregano

HAWAIIAN
Sugo, double-smoked ham, pineapple, mozzarella

CALABRESE
Sugo, mozzarella, fire-roasted peppers, sopressa salami,
olives, grana padano

GAMBERI
Sugo, mozzarella, chermoula prawns, chorizo, red onion,
cherry tomato, rocket

BANG BANG CAULIFLOWER PIZZA (DF, V, VG)
Sugo, vegan mozzarella, cauliflower, peppers, red onion,
bang bang sauce

PEPPERONI JALAPENO POPPER
Sugo, pepperoni, mozzarella, jalapenos, cream cheese,
bacon crumb, hot honey

BUFFALO CHICKEN
Sugo, mozzarella, buffalo chicken, red onion, blue cheese
sauce

THE MARG (V)
Sugo, buffalo mozzarella, basil, evoo 

THE ROMANO
Sugo, mozzarella, pork sausage, Calabrian chilli sauce,
olives, ricotta, grana padano, rocket

ZUCCA E BASILICO (V)
Sugo, butternut pumpkin, stracciatella, basil oil 

DESSERTS

VEGAN CHEESE

GLUTEN FREE PIZZA BASE

LUVLEE VANILLA CHOC-TOP ICE CREAM

GINGERBREAD BROWNIE
Espresso frosting

CHOCOLATE CHEESECAKE
Cereal bar crumb, caramel

DIETARY REQUIREMENTS
(V) Vegetarian (GF) Gluten Friendly (VG) Vegan (DF) Dairy
Friendly
Please let us know if you have any dietary requirements.
Many ingredients are sourced as allergen free. However,
due to our kitchen’s environment, products sold or served
may contain allergens and are not allergen free.
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15% PUBLIC HOLIDAY SURCHARGE & 
10% SUNDAY SURCHARGE



1. LITTLE MASTER MID-STRENGTH LAGER 3.5%
A crushable Mid-Strength Lager underpinned
by Australian malt and rice for a clean and super
dry finish

2. THE STRAPPER AUSTRALIAN LAGER 5.0%
A clean, crisp and refreshing lager brewed
with Victorian hops and malt

3. THE APPRENTICE MID-STRENGTH PALE ALE 3.5%
A refreshing Mid-Strength Pale Ale that is full of
flavour and character

4. 6 FURLONGS PALE ALE 5.2%
A U.S inspired Pale Ale that balances flavoursome
malts and lively hops that are bursting with zesty
flavours and aromas

5. COLT HERO HAZY PALE ALE 4.6%
A modern style Pale Ale that is brimming with
tropical stone fruit flavours and aromas

6. SUN DANCER HAZY IPA 6.2%
A double dry-hopped Hazy IPA that is
bursting with big tropical flavours and aromas
thanks to a quartet of punchy Australian hops

5 | 8.5 | 13 | 30

5 | 9 | 15 | 35

5 | 8.5 | 13 | 30

5 | 9 | 15 | 35

5 | 9 | 15 | 35

6 | 9.5 | 15.5 | 38

FROM THE BREWHOUSE

FROM THE ORCHARD

BARRIER TRIALS 
Head to the bar or scan the QR codes to see our
current limited release beers.

MARKET PRICE

HOMETRACK APPLE CIDER 
A refreshing Apple Cider blended with English and French
apple varieties grown in our very own orchard

HOMETRACK VODKA SODA CANS
Hard apple
Hard apple and raspberry 

HOMETRACK APPLE VODKA
Double-distilled, clean, premium apple vodka, made with
SABB farm apples

HOMETRACK APPLE GIN
Distilled from SABB farm apples, low to medium juniper
berries with fresh herbs from the farm, lemon verbena,
thyme

5 | 9 | 15 | 35
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14 | 35SHOW PONY
Fine sparkling apple cider in collaboration with Gurneys cidery

COCKTAILS
APEROL SPRITZ

BASS & FLINDERS LIMONCELLO SPRITZ

SPICY MARG
Patrón, lime, habanero chilli syrup & Tajín rum

BLUEBERRY SOUR
Hometrack gin, blueberry jam, lemon & whites

18

20

21

18

22LONG ISLAND ICED TEA
Jimmy Rum, vodka, gin, tequila, lemon & Pepsi

AMADIO PROSECCO 13|60

SPARKLING WINE

WHITE & ROSE

TASTING PADDLES

CRITTENDEN SPARKLING 13|60

MONTALTO PENNON HILL SPARKLING ROSE

RAHONA VALLEY CUVEE BLANC

1

17|85

75

CRITTENDEN ESTATE PINOT GRIS 15|75

AMADIO PINOT GRIGIO 13|60

YABBY LAKE RED CLAW CHARDONNAY

CRITTENDEN PINOCCHIO MOSCATO

14|70

12|60

AMADIO SAUVIGNON BLANC 13|55

MONTALTO PENNON HILL ROSÉ 16|80

PHAEDRUS PINOT GRIS

RED HILL MERRICKS GROVE CHARDONNAY

70

110

RED HILL ESTATE ROSÉ 13|60

RED WINE

YABBY LAKE RED CLAW SHIRAZ 14|70

PARINGA ESTATE PINOT NOIR 16|80

RAHONA VALLEY TEMPRANILLO

MONTALTO PENNON HILL SYRAH

14|70

17|85

STONIER PINOT NOIR 95

HEATHCOTE ESTATE SHIRAZ 125

NON-ALC
SOFT DRINKS
Pepsi, Pepsi Max, Lemonade, Solo, Sunkist, Lemon Lime &
Bitters

STRANGE LOVE SODAS
Yuzu
Double ginger

KIDS JUICES
Apple
Orange

6 | 9 | 15

8

5.5

22ESPRESSO MARTINI
Jimmy Rum spiced, espresso, Jimmy Rum
coffee & vanilla liqueur

CORE RANGE PADDLE 
6 x 150ml tasting flights 
of our current core range beers

CHOOSE YOUR OWN
4 or 6 x 150ml tasting flights

MARKET PRICE

30

St Andrews Beach Brewery is a family-
owned and operated brewery that was
founded on the stunning Mornington

Peninsula. 
Since day one, our motivation has been
simple: brew modern beers and ciders
that are full of flavour and character,

create experiences to remember at our
unique taprooms and enhance the

amazing 92-acre property we call home
with our sustainable practices.

15% PUBLIC HOLIDAY SURCHARGE & 10% SUNDAY
SURCHARGE


