
STARTERS

Basket of French or Waffle Fries (VGO) 12

Served with Comeback sauce. Vegan aioli available

Bacon Loaded Fries (GF, VO) 17

French fries topped with cheese sauce, spring onion
& shredded bacon

Mozzarella Sticks (V) 15

Served with tomato relish

Fried Pickles (GF, VGO) 16

Served with ranch dipping sauce. Vegan aioli
available

Onion Rings (VGO) 13

Served with Comeback sauce. Vegan aioli available

Buffalo Wings (GF) 15

Served with blue cheese or ranch dipping sauce

Cauliflower Buffalo Wings (GF, VG) 16

Served with vegan aioli

Homemade Guacamole & Corn Chips (GF,

VG) 16

BURGERS

The American 25

Beef patty, bacon, American cheese, butter lettuce, 
grilled onion, pickles, mustard, ketchup & mayonnaise

Cheeseburger 24

Beef patty, American cheese, grilled onion, pickles, mustard
& ketchup

Bacon & Cheese 26

Beef patty, bacon, American cheese, onion rings & BBQ
sauce

Southern Fried Chicken 26

Buttermilk fried chicken, bacon, coleslaw, cheese sauce,
jalapeños & Frank’s hot sauce

BLT Chicken Burger 25

Grilled chicken, bacon, butter lettuce, tomato & Comeback
sauce 

Veggie Burger 23 (V)

Crispy veggie patty, American cheese, fresh red onion,
tomato, butter lettuce, ketchup & mayonnaise 

ADD-ONS

Grilled Halloumi 5 | Jalapeños 2 | Bacon 4 | Double Up 7 
Onion Rings 3 | Guacamole 4 

Served with waffle fries & pickle spear

PLEASE ORDER AND PAY AT THE BAR 



‘Pappy’ Hour

Monday – Friday 3pm – 6pm
House Wines - Glass $6 | Bottle $30 | $8 Craft Schooners
 
Monday

All Day ‘Pappy’ Hour 
$10 Starters 

Taco Tuesday

$15 Taco Boards 

Wing Wednesday

$1 Buffalo Wings

Tight Thursday

$10 Craft Pints 
$15 Cheeseburgers & Waffle Fries

Thank F*** It’s Friday

$15 Espresso Martinis 

SPICY SATURDAY 

$15 Spicy Margaritas

Garden Salad (GF, VG) 13

Mixed leaf salad, red onion, cherry tomato,
cucumber & balsamic vinaigrette

Jamaican Bowl (GF, VG) 23

Mixed leaf salad, guacamole, corn salsa, spicy slaw,
Jamaican spiced black beans, pico de gallo,
jalapeños & balsamic vinaigrette. Served with house
made corn chips

ADD-ONS

Grilled Chicken 6 | Grilled Halloumi 5 

SALAD

Buttermilk Fried Chicken 21

Coleslaw, jalapeños, cheese sauce, hot sauce &
coriander

Grilled Jerk Spiced Chicken 21

Butter lettuce, guacamole, corn salsa, coriander &
side of tomato relish

Lightly Fried Barramundi 21

Butter lettuce, coleslaw, pico de gallo, chipotle
mayonnaise & coriander

Spiced Black Bean (VG) 20

Butter lettuce, guacamole, corn salsa, spicy slaw,
jalapeños, coriander & side of vegan aioli

TACOS DAILY SPECIALS

PLEASE ORDER AND PAY AT THE BAR 

GF Avail. | Extra Taco $6



WINE
Sparkling

Craigmoor Brut Cuvée, Southeast Australia 11 | 54
La Gioiosa Prosecco DOCG, Veneto, ITA 17 | 84
Champagne Devaux, Champagne, FR 159

White

Ad Hoc ‘Wallflower’ Riesling, Great Southern, WA 14 | 69
Longview 'Queenie'  Pinot Grigio, Adelaide Hills 13 | 64
Circa Sauvignon Blanc, Central Ranges, NSW 11 | 54
Pikorua Sauvignon Blanc, Marlborough, NZ 14 | 69
Saint & Scholar Pinot Gris, Adelaide Hills, SA 15 | 74
Stonehorse Chardonnay, Clare Valley, SA 14 | 69

Rosé

Pete’s Pure Shiraz Rosé, Murray Darling, NSW 11 | 54
Domaine de Chatillon Rosé, Savoie, FR 15 | 74
Terra Sancta Pinot Noir Rosé, Central Otago 17 | 84

Red

Nanny Goat Pinot Noir, Central Otago, NZ 21 | 104
Save Our Souls Grenache, Heathcote, VIC 14 | 69
Argento Malbec, Mendoza, ARG 14 | 69
Circa 1858 Shiraz, Central Ranges, NSW 11 | 54
Kaesler 'Reach for the Sky' Shiraz, Barossa Valley 17 | 84
Pocketwatch Cabernet Sauvignon, Orange, NSW 13 | 64

SIGNATURES
Nashville 25

Freedom Moonshine Apple Pie, Pappy's tea syrup, lemon
juice & whites. Topped with cinnamon sugar

Pappy's Bloody Mary 25

Lily Fields Vodka, Pappy’s Bloody Mary mix, lemon juice,
tomato juice & Habanero hot sauce. Rimmed with smoked
sea salt

Jackson 27

Hendricks Original, St. Germain, fresh cucumber, lemon
juice & whites. Garnished with fresh cucumber

Savannah 26

Lily Fields Vodka, Scylla lychee liqueur, framboise, lemon
juice & whites. Garnished with lychee

Charleston 28

Buckley’s Rye Whisky, Talisker 10, Pappy's stout syrup &
maple syrup. 
Garnished with charred cinnamon quill

Memphis 27

Massenez Blackcurrant Liqueur, Tanqueray, St. Germain,
lemon juice, framboise & whites. Garnished with
dehydrated raspberries

San Antonio 27

Espolon Blanco, triple sec, fresh jalapeños, passionfruit
monin, lime juice, passionfruit pulp. Garnished with Tajin
rim & Jalapeño 

Tuscaloosa 25

Lily Fields Vodka, Malibu, passionfruit pulp, lemon juice
topped with soda. Garnished with raspberries



MILKSHAKES

Strawberries & Cream

Baileys Irish Cream, Lily Fields Vodka,
Hershey’s Strawberry syrup, vanilla ice
cream, milk & whipped cream. Garnished
with rainbow sprinkles. 

Hershey’s Chocolate

Baileys Chocolat Luxe, Lily Fields vodka,
Hershey’s Chocolate syrup, chocolate ice
cream, milk & whipped cream. garnished
with chocolate sprinkles. 

Reese's Peanut Butter Cup

Sheep Dog Peanut Butter Whiskey,
Hershey’s chocolate syrup, peanut butter,
chocolate ice cream, milk & whipped
cream. Garnished with Reece’s peanut
butter cup. 

Alcoholic $26 | Non-Alcoholic $15

info@pappysbar.com  
www.pappysbar.com
@pappysbarsydney
(02) 8054 3754

WHO IS PAPPY? 

Benjamin 'Pappy' Butler, was born in Carmichael, Mississippi, back
in 1915. He lived a long and full life in Tuscaloosa, Alabama, until
he reached the remarkable age of 97. In that time, he had three
children, including his son David, known affectionately as 'Papaw'.
It was through Papaw's lineage that our story becomes what it is;
a story of how a southern gentleman ended up with a bar named
after him all the way down under…

Fate intervened when Pappy’s granddaughter, Leigh crossed
paths with an Aussie, Philip in a karaoke bar in New Orleans. She
caught his attention with her ‘almost’ spot on Australian accent,
that lasted all of five minutes before he caught onto her southern
drawl. A year later, she bid farewell to her life in Jackson and
found herself settling down in rural NSW and starting a family of
her own. 

Their journey from Jackson, Mississippi to New South Wales led
them to welcome a daughter who found her way to the bustling
city life of Sydney's CBD, carving out her place in the world of
hospitality. And thus, Pappy’s Bar was born—a unique blend of
Southern warmth and Australian spirit. It's the story of how two
very different lives intertwined and ultimately created the cozy
haven you’re enjoying your drink in right now!

Southern Hospitality is all about welcoming guests into your home
and having them leave as friends, and that’s exactly what we
strive to do. Pappy’s Bar is our home, and we hope you enjoy your
stay! 

TAPS & TINS AT BAR


