
220gm Cape Gr im str ip lo in  $51

CHAR-GRILLED STEAKS

BEEF AND GUINNESS PIE  $39

wi th  mash ,  green peas  and red  w ine  jus

CHAMP POTATOES $14

$12CHIPS WITH AIOLI  

(g f )

(g f )   Cur ry  and o ther  sauce +$4

$14

$16

WILD ROCKET SALAD 

PAN ROASTED BRUSSEL SPROUTS

wi th  parmesan and pear  (veg/g f )
SIDES

$24CLONAKILTY BLACK PUDDING 
with roasted red onion, cashel blue & chive

ROASTED PUMPKIN LEEK TARTLET $24
wi th  wh ipped goats  curd ,  pumpk in
and qu ince  puree ,haze lnu t  and
rocket  sa lad  (g f )

Whiskey  and beet root  cured At lan t ic
sa lmon,  bu t termi lk ,  beet root ,  rad ish ,
d i l l  and  soda  bread croutons

ENTREES

wi th  sobrasada ,gar l i c  and ch i l l i
bu t ter ,  p ick led  rad ish ,  c r i spy  sha l lo ts
and Sh izo  (g f )  ( * i )

PAN ROASTED JUMBO PRAWNS $28BAR SNACKS

WEEKLY SPECIALS

SALT COD & LEEK CROQUETTES (4)

CAULIFLOWER FRITTERS (4)  

$19

$19

$28

$24

$24

WHISKY CURED SALMON

FRIED CHICKEN TENDERS 

IRISH SPICED PORK BELLY BITES

Sal t  cod and leek  croquet tes  w i th
horserad ish  a io l i  

Spice  coated  w i th  a io l i  (g f /vegan)

Fr ied  in  bu t termi lk  w i th  I r i sh  sp ice
mix  & cur ry  a io l i  and  l ime

wi th  honey  and soy  g laze ,  ch i l l i  sa l t

BISTRO FAVOURITES

TUESDAY 

WEDNESDAY

THURSDAY

FRIDAY

$15

$30

$28

$20

IRISH FLATBREADS

CLASSIC MARGHERITA $21

$24WILD GEESE HOT AND SPICY

Napo l i ,  mozzare l la  &  f resh  bas i l

Sa lami ,  p ick led  ch i l l i ,  ndu ja  and
r ico t ta  Sa la ta

(Pizzas)

$24ZUCCHINI  &  ROAST CAPSICUM

Zucch in i ,  tomato ,  roas t  caps icum,
baby  bocconc in i  and p inenuts (veg)

IRISH FLATBREADS

ALL DAY STEAKS 

HOUSE MADE PIE NIGHT

OYSTERS & GUINNESS

ASSIETTE OF WIMMERA DUCK BREAST $49

Conf i t  Leg  and croquet te  w i th  beet root
fondant ,  f ig ,baby  sp inach and cass is  jus  

$42IRISH LAMB STEW

wi th  brown bread ,  po ta toes ,  car ro ts
and parsn ips  (g f  ava i l )

SPICED ROASTED PUMPKIN $36

$41WILD MUSHROOM RISOTTO

wi th  p ine  nut  pes to ,  p icada  and cr i spy
ka le  (g f /vegan)

Chante l les ,  beet root ,  goa ts  curd ,
wa lnuts  and cr i spy  ka le  (veg/g f )

MARKET FISH OF THE DAY
Please  ask  our  s ta f f  fo r  today ’s  spec ia l

IR ISH PORK SAUSAGES $34

$30

$39

CLASSIC BEEF BURGER

CHICKEN COTOLETTA 

wi th  pomme puree ,  bu t tered  greens ,
cr i spy  on ions  and red  w ine  jus  (g f  ava i l )

wi th  I r i sh  cheddar ,  p ick les ,  tomato
re l i sh  and ch ips

Panko crumbed breas t  w i th  c rushed
herb  pota to ’s ,  g reen beans ,  ch icken
gravy ,  gar l i c  and caper  but ter

PUB CLASSICS

IR ISH RUBEN SANDWICH $34

Beef  br i ske t .  red  cabbage ,  I r i sh
cheddar ,  p ick les ,  who legra in
mustard  and ch ips .  

BEER BATTERED FILLET OF F ISH $36

$42
VENISON & BEEF CHEEK SHEPHERD’S PIE

wi th  mushy  peas ,  ch ips  and ta r ta re
sauce ( *a )

wi th  beet roo t ,  sor re l ,  wa lnu t  and
Cashe l  b lue  sa lad  (g f )

$38WILD GEESE CAESAR SALAD 

wi th  smoked ch icken ,  bacon ,  parmesan ,  egg ,
baby  cos ,  anchov ies  capers  &  croutons  
( veg /g f  ava i l )

$16CHAR GRILLED BROCCOLINI  

bacon and Gu inness  g laze

wi th  Pers ian  fe ta  and toas ted  a lmonds

CRISPY DUCK FAT POTATOES $14
wi th  b lack  gar l i c  a io l i  &  rosemary  (g f )

250gm Wanderer  scotch  
A l l  s teaks  served w i th  po ta to  and
t ru f f le  p ie ,  mushroom and tomato ,
on ion  r ings  cho ice  o f  sauce and
gar l i c  bu t ter  -   whiskey ,  red  w ine
jus /gar l i c  herb  but ter  (g f  ava i l )  

$58

OVEN ROASTED FIGS $24

wi th  b lue  cheese ,  j amon and
wa lnut  (g f )

$24PAN FRIED BLACK PUDDING

wi th  app le  and da te  chutney ,  p ick led
sha l lo ts ,  watercress  and cashe l  b lue
sa lad

OTTWAY PORK CUTLET $48

Char -gr i l l ed  cu t le t  w i th  Co lcannon ros t i ,
con f i t  sha l lo ts ,  roas ted  sprouts  and
bacon ,  mustard  ve lou té

ROAST BEETROOT SALAD $16
with red sorre l ,  goats  curd & walnuts
(g f /veg)

$16HOUSE MADE BREAD BASKET

Selec t ion  o f  house  made breads  Focacc ia ,
soda  bread and wheaten  bread served 
w i th  aged ba lsamic  and o l i ve  o i l .

$16SCOTCH EGG

wi th  t ru f f le  mayonna ise  and herb  sa lad

10% Surcharge  app l ies  Sunday  and 15% surcharge  on  pub l ic  ho l idays .

$16OLIVES & FOCACCIA

Mixed mar ina ted  o l i ves  w i th  focacc ia

$24SMOKED HAM HOCK

wi th  tomato ,  o l i ve ,  rosemary  and
Mozzare l la

SLOW COOKED LAMB SHANK $46

wi th  wh i te  bean cassou le t ,  pomme puree ,
broad beans ,  gremola ta  &  gar l i c  c rumbs
(g f  ava i l )



DESSERTS

CRÈME BRULEE $19

$19

$19

STICKY DATE PUDDING

APPLE AND RHUBARB CRUMBLE

wi th  house  made shor tbread and s t rawberr ies  (g f  ava i l )

wi th  to f fee  sauce ,  brown bread and wh isky  ice-cream

wi th  sp iced rum ang la ise  and van i l l a  i ce  cream

You do  not  have  to  be  good .
 You do  not  have  to  wa lk  on  your  knees  

 fo r  a  hundred mi les  th rough the  deser t ,  repent ing .  
 You on ly  have  to  le t  the  so f t  an ima l  o f  your  body  

 love  what  i t  loves .  
 Te l l  me about  despa i r ,  yours ,  and  I  w i l l  te l l  you  mine .  

 Meanwhi le  the  wor ld  goes  on .  
 Meanwhi le  the  sun  and the  c lear  pebb les  o f  the  ra in  

 a re  mov ing  across  the  landscapes ,  
 over  the  pra i r ies  and the  deep t rees ,  

 the  mounta ins  and the  r i vers .  
 Meanwhi le  the  w i ld  geese ,  h igh  in  the  c lean  b lue  a i r ,  

 a re  head ing  home aga in .  
 Whoever  you  are ,  no  mat ter  how lone ly ,  

 the  wor ld  o f fe rs  i t se l f  to  your  imag ina t ion ,  
 ca l l s  to  you  l i ke  the  w i ld  geese ,  harsh  and exc i t ing–  

 over  and over  announc ing  your  p lace  
 in  the  fami ly  o f  th ings .

$19LAMINGTON 

wi th  f resh  ber r ies  and sorbet  (g f /vegan)

WILD GEESE
by Mary Oliver

$24SELECTION OF IRISH AND AUSTRALIAN CHEESE 

wi th  qu ince ,  l avosh ,  wa lnu ts  and gr i ss in i

I r i sh  co f fee  and d iges t i ves  ava i lab le .

10% Surcharge  app l ies  Sunday  and 15% surcharge  on  pub l ic  ho l idays .

$19SALTED CHOCOLATE AND HAZELNUT TARTLET
wi th  raspberry  sorbet  and f resh  raspberr ies


