
G R I L L E D  C H I C K E N  S K EW E R S   8
marinated dark meat chicken, garlic, ginger, & toasted 
sesame 

S M O K E D  S A L MO N  R A N GOON S   8
crispy fried dumplings. smoked salmon, cream cheese, 
green onion, spices with mustard aioli

HO U S E - M A D E  S AU S A G E S   1 1 / 1 6
choice:    beer & sage pork
 harissa lamb
 chorizo
 spicy fennel

M U S S E L S  1 8
choice: house beer & mustard seed
 spicy coconut & lemongrass
 white wine & garlic

AUSSIE FAVOURITES

M E AT  P I E   1 4
shortcrust pastry filled with beef stew, gravy, onions, 
mushrooms & peas

F I S H  &  C H I P S  1 1 / 1 8
beer batter, flaky fish, chips, dill & mustard seed tartar. 
bites or dinner size portion available

L A M B  B U R G E R   1 6
1/3 pound house ground aussie lamb*, dill & feta sauce, 
served on spent grain roll and hop-salt chips

SPECIALTIES

R OAST E D  L A K E  M E A DOW H E N   2 4  
whole roasted, harissa rubbed meadow hen, chips 
& sauteed greens

WAG Y U  S K I R T   5 oz  /  1 0 oz  2 0 / 4 0  
Snake River Farms skirt steak*, chips (add 2 fried eggs $4)

S H O RT  R I B   2 2
red wine & soy, roasted vegetables & mashed potatoes

MA H I  M A H I  I N  B A N A N A  L E A F   3 0
white miso glaze with daikon, carrot & steamed rice

S A L MO N   1 8
crispy skin, chilean salmon* filet, local greens, citrus & 
mustard vinaigrette

CA E S A R  S A L A D  C R OQ U E T T E S   1 1
romaine leaves, light & crunchy smoked duck croquettes, 
shaved parmesan, caesar dressing, spinach emulsion

BOWL OF CH I P S       8
SAUTEED YU CHOY    8

S P ENT GRA I N BR EAD   5

ROASTED VEGG I E S    8

S I D E SA LAD        5

ST EAMED R I C E      5

A N  1 8 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  TO  YO U R  B I L L * *

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food 

borne illness, especially if you have certain medical conditions. section 3-603.11 FDA food code.

S M O K E D  F I S H  D I P  8
applewood and fishbone smoked fish, served cold with  
spent grain flatbread

OC TO P U S   1 4
grilled, marinated in lemon & olive oil, served cold with 
romesco and greens

S K I R T  ST E A K  S A N DW I C H    1 5
marinated skirt steak*, grilled, served with daikon, 
corriander, carrot, sliced beet root & spicy chili mayo 

B AO  B U N  ( 2 p c )     1 2
choice:   braised pork belly, kimchi & cilantro
 hoisin-sesame shiitake & eggplant, napa cabbage
 BBQ short rib, cilantro & napa cabbage
 roast duck, hoisin & chili, cilantro

O S SO  B U CO   2 8
braised shank of beef with mashed potatoes

G R I L L E D  PO R K  C HO P S  3 0
apple-juniper glaze, sauteed greens & chips

D R Y - A G E D  R I B E Y E  1 6 oz  6 0
house aged certified angus beef*, mashed potatoes & 
sauteed greens

M I X E D  G R I L L     4 0
2 sausages, grilled chicken, slab bacon, roasted vegetables, 
grilled beef*, gherkins, & spent grain bread

B AY  1 3  B I G  B OA R D  1 4 5
1 each house sausages, grilled chicken, dry aged beef*, 
slab bacon, roasted Lake Meadow hen, 2 cumin lamb 
skewers, sauteed yu choy, roasted eggplant & chips

BREWERY BIG BOARDS

SNACKS & BITES

BITS & PIECES
MASHED POTATOES     8

POTATO SK I N S         5

COCONUT KAL E       8

B AY  1 3  C H I C K E N  PA R M I  1 6  
traditional aussie favourite. napoli sauce, ham & cheese 
served on chips

S AU S A G E  O N  A  R O L L    1 6
Bay 13 braut, beer braised onions, spent grain hoagie roll, 
pickles, berry jam, chips

G R I L L E D  AU S S I E  L A M B  L EG  3 6
cumin, chili, citrus, served with sauteed greens & chips


