
Modern Australian pizza is what we do best. Bold flavour
combinations come with the territory but we also have a
soft spot for the classics. 

From time-honoured favourites to contemporary
creations, our thin and crispy  pizzas offer something for
every palate. Our plant-based menu and gluten-free
options, cater for all dietary preferences. 

Long fermented dough, local Mt Tambourine mozzarella,
housemade sauces with fresh regional ingredients - our
pizzas are available in 9 and 12-inch sizes. 

ABOUT US



SPECIALTY COCKTAILS

Looking for your favourite cocktail? Just ask!

brookie ’s byron slow gin | campari | 
vermouth | plum bitters | citrus

S L O W  N E G R O N I

2 5

bacardi spiced rum | kahlua | maple syrup | 
double ristretto | honeycomb

F R I D A Y  N I G H T  E S P R E S S O

2 5

dewar ’s scotch whiskey | cloudy apple | 
lemon | rosemary | aquafaba 

S M O K E D  W H I S K E Y

2 3

42 below vodka | fresh cucumber juice |
elderflower | l ime | agave

G I M L E T  B O T A N I C O

2 5

patron reposado tequila | cointreau | 
jalapeño brine | l ime juice | tajin

T H E  K N I C K  M A R G A R I T A

2 4

l imoncello | prosecco | black tea | 
honey | lemon juice | soda

L A  D O L C E  S P R I T Z

2 3

bombay sapphire dry gin | lemon juice | raspberry
liqueur | aquafaba | mint & fresh raspberries

P I N K  C A D I L L A C

2 5



cloudy apple | pressed-pineapple | classic oj 

J U I C E
5 . 5

coca-cola  |  coke zero  |  lemonade | red 

lemonade  |  dry ginger ale  |  soda  |  tonic

S O F T  D R I N K S

5

bundaberg ginger beer  |  lemon-lime & bitters

F A V O U R I T E S
6 . 5

mexican cola | mandarin | guava

J A R R I T O S
7

NON-ALCOHOLIC

MOCKTAILS & 0% 

hibiscus | green tea | thyme | lemon | soda

H I B I S C U S  T E A S E
1 2

passionfruit | orange | coconut | soda | mint 

T R O P I C A L  S O D A
1 4

cloudy apple | lemon | rosemary | aquafaba

S M O K E D  A P P L E T I N I
1 6

9J A M E S  S Q U I R E  0 %  L a g e r

1 1   |   4 0T R E A D  S O F T L Y  0 %  P i n o t  G r i g i o

1 2   |   4 7P l u s  &  M i n u s  0 %  S h i r a z



2024 Central Otago, NZ

nashi pear | apple | jasmine | si lky 

texture | clean mineral finish [v]

S A D D L E B A C K  P I N O T  G R I S

1 6   |   7 0

2024 Orange, NSW

honeydew melon | pear |  

crisp | dry | refreshing

BRANGAYNE PINOT GRIGIO

1 7   |   7 5

2025 Marlborough, NZ

crunchy apple | kaffir l ime | sweet 

herbs | weighty palate | vibrant 

O T U  E S T A T E  S A U V I G N O N  B L A N C

1 5   |   6 5

2022 Mornington Peninusla, VIC

white peach | nectarine | toasted 

oak and cashew | creamy texture

M A R E S S A  C H A R D O N N A Y

1 6   |   7 0

WHITES

2025 McLaren Vale, SA

green melon | grapefruit | chamomile |

almond | bright acidity | long nutty finish [v]

CORIOLE FIANO

1 5   |   6 5



SPARKLING & RED BLENDS

Veneto, ITALY

vibrant mousse | r ipe apple | 

citrus fruits | crisp & frothy [v]

N V  B E L L A  M O D E L L A  P R O S E C C O  D O C

1 5   |   6 5

2024 Puichér ic, FRANCE

hints of strawberry & wild raspberry | 

dry & summery | food friendly [v]

L A  V I E  E N  R O S É  C I N Q  P E T A L E S

1 5   |   6 5

2023 Margaret River, WA

maraschino cherry | raspberry | musk |

l ight savouriness | delightful tannins [v]

A M A T O  V I N O  T R A M A N T O  ( c h i l l e d  r e d )

1 8   |   8 0



REDS

2023 Margaret River, WA

juicy ripe red-fruits | rhubarb and raisin | 

musk | smooth textured palate [v]

A M A T O  S A N G I O V E S E  B F T

1 8   |   8 0

2023 Barossa Valley, SA

r ipe berry compote | subtle violet and dried

herb | balanced | velvety tannins [v]

S O N S  O F  E D E N  M A R S C H A L L  S H I R A Z

1 6   |  7 0

2024 Tuscany, ITALY

morello cherry | sweet tobacco |

dried violet | soft tannins | dry 

L O G G I A  D E I  S A N I  C H I A N T I  D O C G

1 6   |   7 0

D E R W E N T  L I M E  K I L N  P I N O T  N O I R
2023 Derwent Valley, TAS

winter strawberry | traces of anise |

scorched earth | spicy cedar 1 7   |   7 5

2023 Adelaide Hil ls , SA

raspberry l iquorice | smoky oak | 

cola | fresh acidity | medium body [v]

M R  R I G G S  T E M P R A N I L L O

1 6   |   7 0



A R C H E R  B R E W I N G  L A G E R
1 2clean crisp | caramalt | 3.5% [gf]

A R C H E R  B R E W I N G  H A Z Y  P A L E  A L E
1 4low bitterness | tropical vibrancy | 5% [gf]

PERONI RED ITALIAN LAGER
1 2crisp | coppery | faintly sweet | 4.7% [v] 

Y U L L I ’ S  B R E W S  V A N I L L A  P O R T E R

1 4

vanil la bean | chocolate malt | bitter 

finish | 6% [v]

cold-pressed mandarin | cointreau | 

dry | 6.7% [v] 

Y U L L I ’ S  B R E W S  M A N D A R I N  I P A

1 5

L I T T L E  D R A G O N  G I N G E R  B E E R
1 4natural ginger | moderate bite | 4% [gf] [v]

crisp | refreshing | dry | 5% (gf) [v] 

T H R E E  O A K S  C R U S H E D  A P P L E  C I D E R
1 3

BREWS

Rotating draughts on tap. Just ask our staff! 



STARTERS

fennel and orange marinade | thyme [v]

W A R M  A R O M A T I C  O L I V E S  
1 0

preserved lemon mayo | tomato | pickled fennel

W H I T E  A N C H O V Y  B R U S C H E T T A
6

green olive and caper gremolata | almond |
focaccia [vg]

W H I P P E D  H O U S E M A D E  R I C O T T A

1 6

balsamic | evoo

H O U S E - B A K E D  F O C A C C I A
8

SALADS

rocket | pear | parmesan | candied 
walnuts | balsamic reduction and evoo

T A Y L O R

1 5

shaved broccoli and cauliflower | smoked
almonds | currants | shallots | radish | 
aioli | lemon dil l and mustard dressing

R I J K E R

1 8

iceberg wedge | crunchy bits | buttermilk
dressing | seasonal herbs 

D E R B Y

1 6



PIZZA

C L A S S I C

r e g l r g

confit garlic | rosemary | sea salt | evoo
D U R A N

1 6   2 0

roasted tomato | garlic evoo | parmesan | 
lemon | fresh basil

P A C Q U I A O

2 1 2 5

napoli sauce | smoked leg ham | fresh
Qld pineapple

H O P K I N S

2 1 2 5

napoli sauce | sopressa salami | roasted
tomato | fresh mint | chil i

H A G L E R

2 2 2 6

G O U R M E T

mascarpone | f ield mushrooms | confit 
garlic | balsamic onions | pecorino |
oregano | lemon [v]

L A  M O T T A

2 82 4

all pizzas are crafted with fresh mozzarella



PIZZA
GOURMET

r e g l r g

garlic evoo | pancetta | gorgonzola | f ig |
rocket | candied walnuts | balsamic reduction

MARCIANO

2 6 3 0

rocket and almond pesto | double smoked leg
ham | f ield mushrooms | r icotta | green olive
and thyme salsa 

BALBOA

2 7 3 1

DANTE
garlic evoo | vodka sauce | pepperoni |
oregano | hot honey | chil i 2 6 3 0

garlic evoo | confit garlic | balsamic onion |
roast chicken | potato | bacon | rosemary

KLITSCHKO

2 9 3 3

garlic evoo | roast pumpkin | eggplant | 
r icotta | dried cherry tomatoes | radicchio |
basil mayo | pepitas

HOLYFIELD

2 6 3 0

napoli sauce | confit garlic | pancetta |
kalamata olives | white anchovies | pecorino |
basil | chil i

RUSSO

2 7 3 1



PIZZA

bbq sauce | red onion | smoked beef
brisket | chorizo | bacon | sopressa 
salami | pico de gallo

G G G

3 0 3 4

dijon bechamel | corned beef | kraut | 
smoked cheddar | Russian mayo | bread
and butter pickles

R U B E N  C A R T E R

2 8 3 2

peanut hoisin sauce | peking duck | green
onion | green chil i crunch | coriander 

L I S T O N

3 2 3 6

hummus | harissa spiced lamb kofta | 
whipped almond feta | roasted red 
peppers | pickled red onion | mint 

R A H M A N

2 9 3 3

sesame oil | Korean beef bulgogi | shiitake
mushrooms | pickled daikon | chogochujang
sauce | toasted sesame | green onions 

M U R A T A

3 0 3 4

r e g l r g

3 0 3 4

napoli sauce | smoked leg ham | sopressa
salami | f ield mushrooms | red onion | fresh
Qld pineapple | kalamata olives | jalapenos

A L I

D E L U X E



PIZZA

dill bechamel | sicil ian marinated prawns
and scallops | rocket | semi-dried cherry
tomato | preserved lemon  [m]

C R A W F O R D  

3 2 3 6

P L A N T - B A S E D

1 8confit garlic | evoo | rosemary 
A G L I O

2 2

napoli sauce | evoo | basil
T H E  Y O R K

1 8 2 2

oven-roasted tomatoes | garlic evoo | 
basil | lemon | parmesan 

P O M O D O R O

2 2 2 5

field mushrooms | confit garlic | balsamic
onions | truffle aioli | oregano | lemon 

T H E  P E A R L

2 4 2 8

D E L U X E
r e g l r g

mango chutney | tandoori chicken | red
onion | banana | cashews | coconut
turmeric yoghurt | coriander

K H A N

2 9 3 3

a l l  p i z z a s  a r e  c r a f t e d  w i t h  P L A N T - B A S E D  m o z z a r e l l a



PIZZA

P L A N T - B A S E D
r e g l r g

vodka sauce | confit garlic | beyond
sausage | green olive and caper salsa |
chil l i | parmesan | basil 

R O S S A

2 8 3 2

garlic evoo | eggplant | roast jap pumpkin |
semi-dried cherry tomatoes | radicchio |
basil aioli | pepita seeds

G I A R D I N O

2 6 3 0

napoli | beyond italian sausage|
mushrooms | red onion | kalamata 
olives | pineapple | jalapenos

T U T T O

3 0 3 4

bbq sauce | beyond sausage | fable 
braised beef | red onion | pico de gallo

R A N G E R

3 0 3 4

hummus | plant-based lamb kofta |
whipped almond feta | roasted peppers |
pickled red onion | mint 

T H E  S U L T A N

2 9 3 3

K O R E A N  B B Q

3 0 3 4

sesesame oil | bulgogi fable | shiitake 
mushrooms |  pickled daikon | chogochujang
sauce | toasted sesame | green onions



KIDS

napoli sauce | double-smoked leg ham |
mozzarella 

H A M M E R T I M E

1 8 2 2

napoli sauce | mozzarella
V I A N E L L O

1 6 2 0

napoli sauce | pepperoni | mozzarella 
T H E  O G

1 8

r e g l r g

EXTRAS
 5   |   8g l u t e n - f r e e  p i z z a  b a s e

3v e g a n  m o z z a r e l l a  

2v e g  

3o l i v e s   |   c a p e r s

3w h i t e  a n c h o v i e s

4c u r e d  m e a t  

6g o u r m e t  m e a t  

6s e a f o o d  

4p l a n t - b a s e d  m e a t

hot honey | chogochujang | truffle aioli | basil

mayo | coconut turmeric yoghurt | Russian mayo |

pico de gallo | green chil i crunch | aioli

sauces

3

2 2



SWEETS

D E S S E R T

C H O C O L A T E  P R E T Z E L  P I E
1 4vanil la bean sorbet | chocolate shards [vg]

coffee caramel | honeycomb | dried orange

E S P R E S S O  P A N N A  C O T T A
1 4

rose-poached rhubarb | pistachio biscotti

V A N I L L A  B E A N  C R E M E  B R U L E E
1 4

N I G H T C A P

brookie ’s macadamia & wattleseed liqueur |
double ristretto | vanil la bean ice-cream  

A F F O G A T O

1 5

T R E N T H A M  N O B L E  T A M I N G A

1 6

2013 Murray Darling, NSW

citrus and honey | apricot | toffee | sweet

housemade whipped ricotta | grand marnier |
almonds | candied orange peel 

C A N N O L I

 8



LIQUEUR
Aperol

Baileys Irish Cream

Kahlúa

Midori 

Lychee

Apple

Strawberry

Chambord

Mac. by Brookie’s

7

7

7

7

8

8

9

10

10

RUM
Bundaberg

Bacardi Coconut

Bacardi Carta Blanca

Bacardi Spiced

7

8.5

9

9

GIN
Beefeater London Dry

Bombay Sapphire Dry

Brookie’s Byron Dry Gin

Brookie’s Byron Slow Gin 

8

8.5

12

12

BOURBON
Jim Beam

Maker’s Mark

8

10

TEQUILA
Cazadores Blanco

Patrón Silver

Patrón Reposado

Patrón Añejo

Tromba Añejo

9

11

13

16

17

VODKA
42 Below

Grey Goose

8

12

WHISKY
Dewar’s Scotch Blend

Jack Daniel’s
Glenlivet Single Malt

Scotch Whisky

8.5

8.5

18

LIQUOR



L a t t e

L o n g  B l a c k

C h o c o l a t e

C h a i

D i r t y  C h a i

M o c h a

I C E D

7 . 5

7 . 5

7 . 5

8

8

8

1

1 . 5

1

S y r u p     c a r a m e l   |   v a n i l l a   |  h a z e l n u t   

E x t r a  S h o t

A l t e r n a t i v e  M i l k     o a t  |  a l m o n d  |  s o y  |  z y m i l

Long Black

Flat White

Latte

Cappuccino

Mocha

Hot Chocolate

H O T  

6 . 5

7

7

7 . 5

7 . 5

7

1 6 o z

5 . 5

6

6

6

6 . 5

6

8 o z

6

6 . 5

6 . 5

7

6

6 . 5

1 2 o z

3 . 5

3 . 5

3 . 5

3 . 5

E n g l i s h  B r e a k f a s t  

E a r l  G r e y  

G r e e n  

P e p p e r m i n t  

T E A

4 . 5

4 . 5

4 . 5

4 . 5

4

4

4

4

Espresso

Macchiato

Piccolo Latte

4 . 5

4 . 5

5

S I N G L E

5

5

5 . 5

D O U B L E
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	ABOUT US
	SPECIALTY COCKTAILS
	PINK CADILLAC
	GIMLET BOTANICO
	THE KNICK MARGARITA
	LA DOLCE SPRITZ
	SMOKED WHISKEY
	FRIDAY NIGHT ESPRESSO
	SLOW NEGRONI
	Looking for your favourite cocktail? Just ask!


	NON-ALCOHOLIC
	JUICE
	5.5

	SOFT DRINKS
	FAVOURITES
	6.5

	JARRITOS
	MOCKTAILS & 0%
	HIBISCUS TEASE
	TROPICAL SODA
	SMOKED APPLETINI
	JAMES SQUIRE 0% Lager
	TREAD SOFTLY 0% Pinot Grigio
	Plus & Minus 0% Shiraz



	WHITES
	OTU ESTATE SAUVIGNON BLANC
	BRANGAYNE PINOT GRIGIO
	SADDLEBACK PINOT GRIS
	MARESSA CHARDONNAY
	CORIOLE FIANO

	SPARKLING & RED BLENDS
	NV BELLA MODELLA PROSECCO DOC
	LA VIE EN ROSÉ CINQ PETALES
	AMATO VINO TRAMANTO (chilled red)


	REDS
	LOGGIA DEI SANI CHIANTI DOCG
	DERWENT LIME KILN PINOT NOIR
	AMATO SANGIOVESE BFT
	MR RIGGS TEMPRANILLO
	SONS OF EDEN MARSCHALL SHIRAZ

	BREWS
	ARCHER BREWING LAGER
	ARCHER BREWING HAZY PALE ALE
	PERONI RED ITALIAN LAGER
	YULLI’S BREWS VANILLA PORTER
	YULLI’S BREWS MANDARIN IPA
	LITTLE DRAGON GINGER BEER
	THREE OAKS CRUSHED APPLE CIDER

	STARTERS
	WARM AROMATIC OLIVES
	WHITE ANCHOVY BRUSCHETTA
	WHIPPED HOUSEMADE RICOTTA
	HOUSE-BAKED FOCACCIA

	SALADS
	TAYLOR
	DERBY
	RIJKER

	PIZZA
	CLASSIC
	reg
	lrg
	DURAN
	confit garlic | rosemary | sea salt | evoo

	PACQUIAO
	roasted tomato | garlic evoo | parmesan |  lemon | fresh basil

	HOPKINS
	napoli sauce | smoked leg ham | fresh Qld pineapple

	HAGLER
	napoli sauce | sopressa salami | roasted tomato | fresh mint | chili


	GOURMET
	LA MOTTA
	mascarpone | field mushrooms | confit  garlic | balsamic onions | pecorino | oregano | lemon [v]



	PIZZA
	GOURMET
	reg
	MARCIANO
	lrg

	BALBOA
	RUSSO
	HOLYFIELD
	DANTE
	KLITSCHKO


	PIZZA
	DELUXE
	reg
	ALI
	lrg

	GGG
	RUBEN CARTER
	RAHMAN
	LISTON
	MURATA


	PIZZA
	DELUXE
	reg
	KHAN
	mango chutney | tandoori chicken | red onion | banana | cashews | coconut turmeric yoghurt | coriander
	lrg

	CRAWFORD
	dill bechamel | sicilian marinated prawns and scallops | rocket | semi-dried cherry tomato | preserved lemon  [m]


	PLANT-BASED
	AGLIO
	confit garlic | evoo | rosemary

	THE YORK
	napoli sauce | evoo | basil

	POMODORO
	oven-roasted tomatoes | garlic evoo |  basil | lemon | parmesan

	THE PEARL
	field mushrooms | confit garlic | balsamic onions | truffle aioli | oregano | lemon



	PIZZA
	PLANT-BASED
	ROSSA
	reg
	lrg

	GIARDINO
	TUTTO
	RANGER
	THE SULTAN
	KOREAN BBQ


	KIDS
	reg
	lrg
	VIANELLO
	HAMMERTIME
	THE OG
	EXTRAS
	gluten-free pizza base
	vegan mozzarella
	olives  |  capers

	white anchovies
	veg
	cured meat
	gourmet meat
	seafood
	plant-based meat
	sauces


	SWEETS
	DESSERT
	CHOCOLATE PRETZEL PIE
	vanilla bean sorbet | chocolate shards [vg]

	VANILLA BEAN CREME BRULEE
	rose-poached rhubarb | pistachio biscotti

	ESPRESSO PANNA COTTA
	coffee caramel | honeycomb | dried orange

	CANNOLI
	housemade whipped ricotta | grand marnier | almonds | candied orange peel


	NIGHTCAP
	AFFOGATO
	brookie’s macadamia & wattleseed liqueur | double ristretto | vanilla bean ice-cream

	TRENTHAM NOBLE TAMINGA
	citrus and honey | apricot | toffee | sweet



	LIQUOR
	VODKA
	8 12

	WHISKY
	8.5 8.5
	18

	BOURBON
	8 10

	TEQUILA
	9 11 13 16 17

	GIN
	8 8.5 12 12

	RUM
	7 8.5 9 9

	LIQUEUR
	7 7 7 7 8 8 9 10 10


	COFFEE
	SINGLE
	DOUBLE
	4.5 4.5 5
	5 5 5.5

	HOT
	8oz
	5.5 6 6 6 6.5 6

	12oz
	6 6.5 6.5 7 6 6.5

	16oz
	6.5 7 7 7.5 7.5 7


	ICED
	7.5 7.5 7.5 8 8 8

	TEA
	3.5 3.5 3.5 3.5
	4 4 4 4
	4.5 4.5 4.5 4.5
	1 1.5 1



