
STARTERS

SALADS &
LIGHT MEALS

OVEN BAKED GARLIC BREAD (V)

          			   ADD BACON
          			   ADD CHEESE
			   ADD SWEET CHILLI

PUMPKIN BRUSCHETTA (V)

Roast butternut pumpkin & sweet potato, locally 
sourced feta, pesto & pomegranate molasses
on toasted focaccia

BASKET OF CHIPS (GF) (V) (VO)

SOFT PRETZELS  (2) (V)

Warm baked pretzels, served with beer cheese 
sauce featuring our Brewhouse Draught
& napolitana sauce 

BREWHOUSE SALAD (GF) (V) (VO)

Fresh greens, Spanish onion, capsicum, cucumber, 
tomato, carrots, local feta, pomegranate molasses
& house dressing

TACO SALAD (GF)

Seasoned minced beef & beans, shredded cheese, 
sour cream, guacamole, corn chips, shredded
lettuce, Pico de Gallo & jalapenos 

THAI BEEF SALAD	
Thinly sliced grilled steak, soba noodles, capsicum, 
cucumber, fresh greens, cashews, Thai dressing

ARANCINI (4) (V)

Wild mushroom, parmesan cheese & truffle aioli 

DUCK SPRING ROLLS (3)

House made with confit duck.
Bourbon plum sauce 

SMOKED CHICKEN WINGS (GF)

House smoked, tossed in chipotle
honey. Blue cheese sauce

SALT & PEPPER SQUID (GF)

Crispy squid & aioli

ANTIPASTO PLATE
Featuring local aged cheddar, brie, feta, salami, 
olives, toasted focaccia & biscuits 

ALL CHEESE, SALAMI & OLIVES SOURCED LOCALLY
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ADD BEEF (GF)

ADD CHICKEN (GF)

ADD PRAWNS (GF)

ADD EXTRA PATTY

ADD EGG | ADD BACON
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BURGERS

BREWHOUSE BEEF BURGER (GFO)

Chargrilled angus beef patty, bacon, cheese,
pickles, caramelised onion & burger sauce

BEEF BRISKET BURGER (GFO)

House smoked brisket, slaw, cheese, pickled
onion, chipotle aioli & BBQ sauce

PERI-PERI CHICKEN BURGER (GFO)

Grilled peri-peri chicken, cheese, slaw,
bacon & chipotle aioli

SMOKEHOUSE BELLY BUSTER (GFO)

House smoked brisket, chargrilled angus beef
patty, bacon, cheese, our brisket BBQ sauce, slaw, 
pickled onion & chipotle aioli

VEGGIE BURGER (V) (VO) (GFO)

Vegetable patty, slaw, fresh salsa, cheese & aioli

SMOKED PORK BELLY BURGER (GFO)

Slices of house smoked pork belly, apple slaw,
yoghurt sauce, cheese & maple BBQ sauce

SERVED ON A MILK BUN WITH CHIPS | GF BUN $4
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Food sold from this premises, may contain allergens or traces of allergens including fish, shellfish, nuts, tree nuts, sesame seeds, lupins, 
eggs, milk, soy, wheat, gluten & sulphides. All seafood used is imported. If you have any questions, please ask staff.

MENU KEY
GF  Gluten free   |   GFO  Gluten Free Option

V  Vegetarian   |   VEG  Vegan   |   VO  Vegan Option

VENUE & 
BREWERY
FUNCTIONS

KILNHAUS
WEDDINGS
& CONFERENCES



STRIPLOIN (GF)

300 gram Black Angus 

ANGUS RUMP (GF)

250gm

PORK STRIPLOIN (GF)

300g Moroccan spiced pork loin topped
with harissa sauce

SMOKED JAMAICAN JERK CHICKEN (GF)

House smoked Maryland, breast & wing,
Jamaican jerk glaze

FROM THE
CHARGRILL
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SAUCES

DIANE   |   GRAVY   |   PEPPER   |   AIOLI

MUSHROOM   |   GARLIC CREAM

ALL $3 & GF

CHEF'S
FAVOURITES

SERVED WITH YOUR CHOICE OF 2 SIDES:
CHIPS  |  SMASHED CHATS

GREEN BEANS ALMONDINE  |  GARDEN SALAD
CHICKEN SCHNITZEL 
House made schnitzel, chips & salad
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FISH & CHIPS

CHICKEN NUGGETS & CHIPS

CHEESEBURGER & CHIPS

PASTA & NAPOLI SAUCE (V)

GRILLED CHICKEN, CHIPS
& GREEN BEANS (GF)

SUITABLE FOR MOST CHILDREN 10 YEARS & UNDER

KIDS
12
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12

12

12

DESSERTS
HOT FUDGE BROWNIE SUNDAE
Warm brownie & hot fudge layered with ice cream  

STICKY DATE PUDDING
House made sticky date pudding, salted caramel 
ice cream, butter rum sauce & toasted pecans

KIDS ICE CREAM
Toppings - salted caramel, strawberry, chocolate

BLACKBOARD SPECIALS
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BEER BATTERED FLATHEAD
Chips & salad

SMOKED BEEF CHEEK (GF)

House smoked beef cheek, mashed potatoes, 
green beans almondine, dark beer jus 

MAPLE GLAZED SALMON (GF)

Grilled fillet with chef's own maple glaze,
chips & salad

VEGETABLE GALETTE (V) 
Roasted sweet potato, butternut 
pumpkin, ricotta, caramelised onion, beetroot, 
local feta, rocket & pomegranate molasses swirl 
on crispy puff pastry 

HONEY BBQ 
GRILLED PRAWNS (8) (GF) 

Marinated grilled prawns, citrus butter, 
rice & salad

SMOKED BRISKET
ROGAN JOSH (GF)	
Our tender smoked brisket (250 gm)
smothered with our house made
Rogan Josh sauce & steamed rice

BREWHOUSE SMOKE
PLATTER (GF)

House smoked brisket, pulled pork, beef cheeks, 
jerk chicken. Corn ribs, chips, slaw, pickles, sauces

SERVES 3-4          

                          ADD MILK BUN

                          ADD 6 SMOKED CHICKEN WINGS

                          ADD SMOKED PORK BELLY
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PARMIGIANA 
Napolitana sauce, ham & cheese

MEXICANA 
Seasoned minced beef & beans, cheese, sour 
cream, guacamole, & Pico de Gallo

GARLIC PRAWNS
Grilled prawns in a creamy garlic sauce

ADD YOUR FAVOURITE TOPPING TO A SCHNITZEL OR STEAK


