cBACH

BAR AND RESTAURANT

Entrée

Garlic and Parmesan Flatbread (V) $12

Warm flatbread topped with garlic butter and
melted parmesan - perfect for sharing or starting
off right.

Garlic Prawns (GFO) $18
Sautéed prawns in a rich garlic butter sauce -
served with toasted bread to soak up every drop.

Chicken Popcorn $15
Bite-sized, crispy fried chicken pieces - golden,
juicy, and perfect for snacking or sharing.

Seafood Chowder (GFO) $15
Creamy, rich chowder loaded with fish, prawns, and
mussels - served with toasted bread for dipping.

Soup of the Day with two Cheese Rolls $12.50
Today’s hot, hearty soup served with two golden
Southland-style cheese rolls—comfort food at its
finest.

Main

Chicken Filo $28

Golden filo filled with tender chicken, creamy brie,
and sweet cranberry - served with salad and fries
for the perfect balance of crisp, fresh, and hearty.

Fish & Chips (GFO) $25

Crispy battered fish served with golden fries,
fresh garden salad, and tartare sauce—a classic
with a refreshing twist.

Mussels (GF) $30

5009 of mussels served in your choice of white
wine garlic or rich marinara sauce - warm, saucy,
and perfect with a hunk of bread.

Sticky Pork Ribs (750g) (GF) $27.50
Fall-off-the-bone pork ribs glazed in a sweet and
sticky BBQ sauce—served with slaw and golden
fries for a finger-lickin’ feast.

Ribeye (2509g) (GF) $42

Tender, juicy ribeye grilled to perfection—served
with a fresh salad and crispy fries for a hearty,
satisfying meal.

Roast of the Day (GFO) $25

A hearty serving of today’s slow-roasted meat
with seasonal veggies, roast potatoes, gravy, and
all the trimmings.

Chicken, Bacon & Mushroom Pasta $25
Tender chicken, crispy bacon, and mushrooms
tossed in a creamy sauce over al dente pasta -
comfort in every bite.

Pumpkin & Spinach Pasta (V) $25

A creamy blend of roasted pumpkin and baby
spinach, tossed with pasta for a rich, earthy
vegetarian delight.

Roast Vegetable Salad $23

A vibrant mix of seasonal roast vegetables tossed
with greens and finished with a light vinaigrette -
wholesome, warm, and full of flavour.

Cob Salad Bowl $27

A fresh, chunky cobb salad served inside a crusty
cob loaf—packed with greens, bacon, egg,
tomato, cheese, and creamy dressing. Dig in

and eat the bowl too!
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Flatbread

The Blue Smoke $32

Flatbread topped with slow-cooked brisket
layered with tangy blue cheese and our house-
made Jim Beam Honey BBQ sauce - bold, smoky,
and unapologetically rich.

The Smokeshow $32

Flatbread topped with tender smoked lamb,
sweet caramelised shallots, and crumbled feta -
a flavour-packed showstopper.

The Sundowner $27

Smoked chicken, creamy brie, and sundried
tomatoes on a golden flatbread - rich, mellow
flavours made for laid-back bites.

The Forager $22

Earthy mushrooms, sundried tomatoes, olives, and
crumbled feta on a crisp flatbread—bursting with
bold, Mediterranean-inspired flavour.

The Cheese Vault $28

A molten medley of feta, parmesan, blue cheese,
and buffalo mozzarella on golden flatbread - rich,
creamy, and unapologetically cheesy.

Dessert

Ice Cream Sundae $15

Vanilla ice cream topped with your choice of
chocolate, berry, passionfruit, or caramel sauce -
sweet, simple, and irresistible.

Brownie $15

Warm brownie served with a scoop of vanilla
ice cream - rich, gooey, and melt-in-your-mouth
good.

Crumble of the Day $15
Warm fruit crumble with a golden, buttery topping -
served with ice cream. Ask us what’s baking today!

Dessert of the Day $15
A rotating sweet treat crafted by our chef - ask our
team what indulgence is on offer today!
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SINCE 1862

BRANDY’S AND SHANDY’S MENU

TWO COURSES $25 THREE COURSES $30

Entrée

Soup of the Day (GFO)
Chef’s daily soup served hot with a toasty Southland-style cheese roll - comfort in a cup.

Garlic Bread
Oven-baked bread smothered in garlic butter - golden, crispy, and perfect to tear and share.

Shrimp Cocktail (GF)
Chilled shrimp served on crisp lettuce with classic seafood sauce - retro, refreshing, and always a winner.

Main

Bangers & Mash

Juicy sausages on creamy mash, topped with
rich savoury gravy - classic pub fare that hits the
spot.

Fish & Chips (GFO)

Crispy battered fish served with golden fries,
lemon wedge, and classic tartare sauce

- a seaside favourite done right.

Roast of the Day (GFO)

A hearty serving of today’s slow-roasted meat
with seasonal veggies, roast potatoes,

gravy, and all the trimmings.

Chicken Filo & Salad

Flaky filo pastry filled with tender chicken,
creamy brie, and sweet cranberry

- served with a fresh garden salad.

Seafood Chowder

Creamy, rich chowder loaded with fish, prawns,
and mussels - served with toasted bread for
dipping.

Chicken, Bacon & Mushroom Pasta

Tender chicken, crispy bacon, and mushrooms
tossed in a creamy sauce over al dente pasta
- comfort in every bite.

Pumpkin & Spinach Pasta (V)

A creamy blend of roasted pumpkin and baby
spinach, tossed with pasta for a rich,

earthy vegetarian delight.

Beef Sirloin (2009g) (GF) + $10
Grilled to your liking and served with a fresh
salad and golden fries - a steakhouse classic.

Dessert

Ice Cream Sundae
Vanilla ice cream topped with your choice of chocolate, berry, passionfruit, or caramel sauce
- sweet, simple, and irresistible.

Brownie
Warm brownie served with a scoop of vanilla ice cream - rich, gooey, and melt-in-your-mouth good.

Crumble of the Day
Warm fruit crumble with a golden, buttery topping - served with ice cream. Ask us what’s baking today!

Dessert of the Day
A rotating sweet treat crafted by our chef - ask our team what indulgence is on offer today!





