
Snacks & Starters

Natural Oyster, Mignonette, Lemon� Half Doz 33
Potato & Rosemary Focaccia, French Onion Cream Cheese	 14
House Marinated Olives & Pickles (gfo / vgo)� 12
Saganaki of Haloumi, Bread and Butter Pickles, Herbs (gfo)	 16
Mushrooms A La Grecque, Rye Bread Crisp (gfo)� 14
Mortadella, Polenta, Pecorino, & Green Olives (gfo)� 20
Lamb Shoulder Croquette, Sumac & Pomegranate� 14
Atlantic Salmon, Peas, Horseradish, Mint (gfo)	 19
Tandoori Marlin Skewer, Smashed Cucumber, Radish, Herbs (gfo)	 Each  7 

Mains

Chicken Schnitty, Cauliflower, Capers, Tahini, Cous Cous, Almond, White Wine Gravy� 32
Wild Barramundi, Chickpea & Spinach Curry, Scented Yogurt (gfo)	 38
180g Brisket Cheese Burger, Special Sauce, Pickles, Lettuce, Chips (gfo)	 29
Plant Based Cheese Burger, Special Sauce, Pickles, Lettuce, Chips (gfo / vgo)	 29
Wagyu & Vegetable Braise, Hand Rolled Gnocchi, Parmesan, Parsley	 34
Hand Rolled Fusilli, Asparagus, Peas, Myer Lemon, Gruyere Custard (vgo)	 30
Pork Cutlet, Beetroot, Prune, Earl Grey (gfo)	 40
250g Grass Fed Sirloin, Mash, Pepper Sauce (gfo)	 39�
250g Wagyu Sirloin MB6, Bacon & Truffle Croquette, Asparagus, Egg (gfo)� 59
Butcher’s Cut to Share (See Specials Board)� MP

Sides

Chips, Rosemary Salt, Aioli (vgo) (Add Pepper Sauce +3)� 11                                                                                                                                              
Caesar Salad Of Baby Cos, Bacon, Parmesan, Crouton, Egg (gfo)	 17
Roasted Carrot, Miso & Purple Carrot Sauce (vgo / gfo)	 15

Dessert

Sticky Date Pudding, Butterscotch Sauce, Vanilla Custard	 15
70%  Hazelnut Chocolate Brownie, Vanilla Icecream � 14	
Warm Phyllo Pastry of Blue Cheese, Pumkin, Walnut	 16

Ask Staff for our Daily Specials

Every Wednesday 
Porterhouse w. Chips, Salad 

& Peppercorn Sauce

Steak Night - $25

Every Thursday at 8–ish
Meat Raffle 

& Member’s Draw

Local’s Night

Half Roast Chicken,
Coleslaw, Chips & Ginger Gravy

Until Sold Out

Half Chook Sundays - $25

gfo = Gluten Free Option / vgo = Vegan Option
1.21% Surcharge Applies to Card Payments

15% Surcharge Applies on a Public Holiday. Contact: hello@unionhouse.com.au or (03) 9428 7882. @unionhouserichmond

									       



Fizz & White
Glera, NV Range Life ‘Sparkle Hard’ Prosecco, Mt Martha, VIC	 12 / 66
Chardonnay Pinot Noir, NV Taittinger Brut Prestige Champagne, Rheims, France	   22 / 145

Riesling, ‘22 Dr Loosen, Mosel, Germany	 14 / 68
Cortese, ‘24 Picollo Ernesto Gavi, Piedmont, Italy	 15 / 75
Pinot Gris, ‘24 Vinteloper, Adelaide Hills, SA� 15 / 75
Chardonnay, ‘25 Acmé, Adelaide Hills, SA	 15 / 70

Skinsy & Rosé
Riesling Semillon, ‘25 Express Winemakers ‘L’Orange’, Great Southern, WA� 15 / 70
Grenache, Syrah Cinsault, ‘24 Gueissard ‘Le Petit G’, Provence, France	 14 / 68

Red
Grenache, ‘24 Gullyview Estate ‘Fruitful’, Clare Valley, SA (chilled)� 14 / 70
Pinot Noir, ‘24 Toolangi, Yarra Valley, VIC	 15 / 75
Tempranillo Graciano Grenache, ‘23 Ravensworth, Hilltops, NSW	 15 / 75
Mataro, ‘24 Sven Joschke ‘O Babis’, Barossa Valley, SA	  15 / 75
Shiraz, ‘21 SC Pannell “Field Street’, McLaren Vale, SA	 15 / 75

 Ask Staff for the Full Wine List

Cocktails
Aperol Spritz	 Aperol, Prosecco, Soda� 18
Hibiskus Spritz	 Peach & Hibiscus Prosecco, Elderflower, Grapefruit, Citus	 18
Señor Barry	 Barry Tropical Mango, Tequila, Peach, Lemon	 19
Margarita	 Tequila, Cointreau, Lime	 21
Pornstar Martini	 Vodka, Vanilla, Mango, Passionfruit	 21�
Mandarin Gin Sour	 Gin, Lemon, Fresh Mandarin� 22
Union House Martini	 Oyster Shell Gin, Lillet Blanc, Orange Bitters, Thyme	 22
Fuego Paloma	 Tequila Blanco, Cinnamon, Campari, Grapefruit, Lemon	 22
Mr Monty	 Montenegro, Cointreau, Orange, Mint, Ginger Beer	 21
Bloody Mary	 Vodka, Bloody Good Mary Mix, Lemon	 21

Mocktails
Apple-A-Day	 Ginger, Chilli, Cinnamon, Orange, Apple� 12
Virgin Mojito	 Apple, Lime, Mint	 12

Tap
Hard Rated Alcoholic Lemon (w/Ice) 4.5%� 8 / 16
Barry ‘Tropical Mango’ Vodka Soda (w/Ice) 4.2%�8 / 15
Matso’s Ginger Beer (w/Ice) 3.5%� 8 / 15
Union Draught Lager 4.5%	 7 / 14
Carlton Draught Lager 4.6%	 7 / 14 
Stomping Ground ‘Gipps St.’ Pale Ale 5.2%	 7 / 14
Mountain Culture ‘Status Quo’ Pale Ale 5.2%	 8 / 16
Kaiju Krush! Tropical Pale Ale 4.7%	 7 / 14
Balter XPA 5% 	 8 / 16
Bodriggy ‘Speccy Juice’ Hazy IPA 3.5%� 7 / 14

Tins & Stubbies
Barry ‘Pineapple & Lime’ Vodka Soda 5.6%	 12
Cascade Light 2.4%� 10
Melbourne Bitter 4.6%� 12
Nymphe Nimfi 5 Hops Lager 5%	 12
O’Brien Gluten Free Lager 4.5%� 12
Hills Cloudy Apple Cider 5%	 12
Guinness Draught Stout 4.2%� 14

Stomping Ground ‘Footloose’ Alc Free Pale Ale� 10
Heaps Normal ‘Half Day Hazy’ Alc Free Pale Ale	 11


