
 

Mixed Olives 9.0 
House-marinated in lemon, rosemary & garlic (gf/df/vg) 

Trio of Dips 16.0 
Housemade dips served with marinated olives & corn chips (gf/v/df/vgo) 

Parma Bites 15.5 
Fried buttermilk chicken tender strips, Napoli & cheese sauce 

Pork and Mushroom Arancini 14.5 
Coriander & coconut pesto, togarashi mayonnaise 

Chips, Bits ‘N’ Gravy 14.5 
Bacon bits, cheese sauce, rich gravy (vo/dfo) 

1/2 Doz. Wings 16.0 
Choice of Smoky BBQ or Buffalo Sauce. Served with ranch dipping sauce (gf/dfo) 

Cheese, Louise 20.0 
180g beef patty, double cheese, pickles, Ed’s cheeseburger sauce. Served with crunchy chips (gfo) 

Pulled Pork Burger 20.0 
Asian-style pulled pork, mixed leaves, cucumber, chilli & sesame mayo. Served with crunchy chips (dfo/gfo) 

Itty Bitty Schnitty Burger 20.0 
Fried buttermilk chicken tenders, coleslaw, mayo, pickles. Served with crunchy chips 

Zucchini Burger 19.5 
Zucchini, mint & pea patty, rocket, beetroot relish, char-grilled capsicum, sweet chilli mayo, on a sourdough bun.  
Served with crunchy chips (gfo/df/v/vg) 

Burger Add Ons 
Upgrade To Loaded Chips (bacon bits, cheese sauce & gravy) (vo) +4.5 

Extra Beef Patty w/ double cheese (gf) 5.0 
Add Bacon 2.0 

Hash Brown on the side (vg/df/gf) 3.0 
Jug of Gravy Yes, it‘s vegan! (vg/df ask about our gf option) 2.5 
Add GF Bun and Chips (gf/df/vg) 2.0 
Side of Aioli or Sweet Chilli Mayo (vg/df/gf) 2.0 

Ploughie’s Board 24.0 
Perfect for sharing! Vintage cheddar, brie, leg ham, marinated fetta, house pickles, beetroot relish, boiled egg,  
marinated olives, lavosh, grilled sourdough (gfo/dfo/vo | add gf toast +2) 

Zucchini, Pea & Mint Fritters 16.5 
Beetroot relish, sweet chilli mayo & garden salad (gf/dfo/v/vgo) 

Felafel Bowl 23.0 
Housemade felafel, zataar spiced pumpkin, hummus, mixed leaves, marinated fetta, quinoa tabbouleh,  
beetroot cabbage, pickled cauliflower, tahini yoghurt, flat bread  (Add grilled or fried chicken $4.50)  (gfo/v/vgo/dfo) 

Caesar Salad 18.5 
Cos lettuce, bacon bits, croutons, egg, housemade Caesar dressing (Add chicken or falafel $4.50) (gfo/df)  

Bangers & Mash 24.5 
Lamb & rosemary sausages, creamy mash, Dutch carrots, onion gravy (gf/dfo) 

Stuffed Chicken 25.5 
Honey & macadamia stuffed chicken breast with creamy garlic & leek sauce, served on a bed of cous cous  
with apricots, cranberries & red quinoa, snow peas 

Braised Beef Brisket 27.5 
Slow-cooked for 12 hours with red wine & rosemary, served with fried punched potatoes & green beans  
with macadamia dukkah (dfo/gf) 

Add Ons    2pc Fried Chicken  4.5    |    2pc Grilled Chicken  4.5    |    3pc Falafel  4.5 

Buttered Veggies Seasonal vegetables, herb butter (gf/vgo/dfo) 10.0 

Garden Salad Mixed leaves, cherry tomato, fetta, olives, Spanish onion, balsamic dressing (vgo/gf/dfo) 11.0 

Green Beans Basil oil, mcadamia dukkah (vg/df/gf) 9.5 

Crunchy Chips Shaken with chicken salt (vg/df/gfo) 9.0 

Jug Of Gravy It‘s vegan! (vg/df/ask about gf option) 2.5 
 

Dietary Requirements 
We try to cater to a number of dietary requirements, including having a separate fryer for our coeliac friends.  
Please advise your waiter of any dietary requirements & we will do our best to accommodate. 
GFO  gluten free optional  |  VO vego optional  |  VGO  vegan optional  |  DFO  dairy free optional  |  LFO  lac free optional 
 
 



 

Chocolate Crackle 3.5 
Chocolate & coconut coated rice bubbles (gf/df/vg) 

Potted Cheesecake 15.0 
Topped with fresh cream. Ask your waiter for today’s flavour (gf) 

Smashed Banoffee Pie 15.0 
Dulce de leche, fresh banana, whipped cream, broken shortbread bickie 

Bailey’s & Chocolate Parfait 15.0 
Layered chocolate parfait, crushed Tim Tam, whipped Baileys cream, chocolate soil 

Apple & Berry Crumble  15.0 
Apple & mixed berry compote, coconut crumble, coconut cream. (gf/df/vg)  
(Please allow a 10-15 minute baking time) 

Rainbow Mess 15.0 
Rainbow meringue, fresh berries, berry coulis, whipped cream (gf/lfo)  

Old-School Banana Split 15.0 
Neapolitan ice cream, fresh cream, topping, marshmallows, wafers (gfo/lfo) 

 
 

NOW SERVING BRUNCH ON THE WEEKENDS!  
Serving all the breakfast classics and breakfast cocktails! 

Saturday & Sunday  
10AM – 12PM  

 
 Follow us on social media      @whoisauntyed          facebook.com/whoisauntyed 

 

 

 
 
 

WELCOME TO  

RESTAURANT AND BAR 
 

Everyone has a family friend they call Aunty; a family friend who is more family than friend.  

The one who never had kids of her own but knows family is more important than anything; 

who travelled far and wide but always calls Australia home; 

who isn’t afraid to break from tradition, making new ones of her own along the way; 

who is unconventional and unpredictable, but always loyal and dependable; 

who collects trinkets wherever she goes, but knows memories are the best souvenirs; 

who is the keeper of all the family recipes and secret ingredients; 

There’s an Aunty Ed in every family. 

 

 Who is Aunty Ed to you? 
 


