
MEALS

SALADS

BEST FRIEND TUESDAY 
5PM TO 7PM 

2 FOR 1 BURGERSMAVER I CKSONDARBY . C OM . AU

S U M M E R  M E N U  -  A V A I L A B L E  A L L  D A Y

Triple Chocolate Brownie whisky ganache, vanilla ice cream $11

Maple Macadamia Nut Tart marscarpone cheese $10.5

sweet temptations

Malaysian Beef curry $22 
roast coconut, curry leaves, coriander, chilli, jasmine rice

Steak & mash $22 
250g Nolan Steak, mash, green beans, beef gravy

fish & chips $22 
beer battered barramundi mixed leaf salad, fries, lemon mayo

Seafood pasta $22 
prawns, squid, mussel, chilli, garlic

Pea & Pumpkin Arancini  $9.5 
lemon mayo 

Smashed Pumpkin & Almond dip $8.5 
housemade tortilla crisps 

Chorizo & Tequila Chicken Quesadillas $13.5 
avocado & sour cream, pico de gallo, jalapenos 

Portuguese Chicken Skewers $12.5 
roast pepper sauce

Loaded Fries $10.5 
harissa aioli, bacon bits, grana padano
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LUNCH MENU  
DELICIOUS FOOD, AMAZING PRICES!  
MONDAY TO FRIDAY 12PM-3PM

$14 
Lolly Jar chocolate, vanilla & caramel ice cream, toffee  
fudge, lollies, Persian fairyfloss, honeycomb & wafers

TO 
SHARE

BITES

BEer & Schnitty 
wednesday                             AL

L 
DA

Y  

$20 

chicken schnitty & Topping  
+ free draught beer,

house wine or soft drink

Garden Burger $15 
house made black bean patty, beetroot relish, mixed leaves  
Craft Beer Match: Ironbark Hill Brewhouse – Pilsner – $7.6

Mavericks Burger $18 
succulent beef patty, grilled bacon, aged cheddar cheese, lettuce, tomato. 
Extra Beef Patty - Add $5 
Craft Beer Match: Stockade Brew Co. – Hop Splicer XPA – $6.8

Hawaiian Burger  $18 
crumbed chicken, bacon, beetroot relish, fresh pineapple, lettuce, lemon mayo 
Craft Beer Match: 4 Pines – American Amber Ale – $7.2

BURGERS
All served with Fries & Harissa Aioli 
Gluten Free Bun - Add $2 

V

{ Sorry, no substitutions allowed }

Bites platter $32 .50  
Pea & Pumpkin Arancini • Portuguese Chicken Skewers  

• Chorizo & Tequila Chicken Quesadillas • Fries

{ Sorry, no substitutions allowed }
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WARM Roast Pumpkin SALAD $18 
rocket, housemade labna, toasted almonds 
Pan-Fried Chicken or Prawns - Add $5 

Chicken Caesar Salad $18 
mixed greens, crispy bacon, garlic croutons, parmesan 

Goats Cheese Salad $18 
mixed greens, sun dried tomatoes, fire roasted capsicum,  
candied walnuts, raspberry vinaigrette 
Pan-Fried Chicken or Prawns - Add $5
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Beef Gravy   $2 

Green Salad + balsamic dressing $6 

Steamed Greens + housemade labna $9

Fries + harissa aioli $5
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DESSERTS MADE IN-HOUSE

$18 ChiCken sCh nitzel

m a v e r i C k s

 parsley, thyme & lemon zest,  
served with coleslaw & fries B e e F Gra v Y + $2

20% OFF Bottled Craft Beer with a Burger


