
220gm Cape Gr im str ip lo in  $54

CHAR-GRILLED STEAKS

CHICKEN,  LEEK AND HAM PIE  $38

served w i th  garden peas ,  pomme purée
and mustard  ve lou té   

IR ISH MASH POTATOES $15

$14CHIPS WITH AIOLI  

(g f )

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

$15WILD ROCKET SALAD 
wi th  parmesan and pear  (veg/g f )

SIDES

$26
CHORIZO & GUINNESS-BRAISED ONIONS

with black garlic, Swiss browns and
smoked mozzarella  

MUSHROOM AND CASHEL BLUE
TARTLET

$27

wi th  roas ted  pear ,  wa lnu t  and
rocket  sa lad    (g f )

wi th  ra is in  and s tou t  chutney ,  gr i l l ed
baguet te  and watercress  

ENTREES

wi th  romesco sauce ,  app le  and
a lmond sa lad   

GRILLED PIG'S  HEAD SAUSAGE $28

BAR SNACKS

WEEKLY SPECIALS

CAULIFLOWER FRITTERS (4)  $24

$28

$28

$28

FREE-RANGE PORK AND PISTACHIO
TERRINE

IR ISH-SPICED CHICKEN RIBS 

PORK BELLY BITES

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

wi th  fenne l  and pea  s law and cur ry
a io l i   

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

BISTRO FAVOURITES

TUESDAY 

WEDNESDAY

THURSDAY

FRIDAY

$19

$30

$30

$22

IRISH FLATBREADS
CLASSIC MARGHERITA $22

$26WILD 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)

IRISH FLATBREADS

ALL DAY STEAKS 

HOUSE MADE PIE NIGHT

OYSTERS & GUINNESS

SPICE-ROASTED CAULIFLOWER WEDGE $39

$39ASPARAGUS AND LEEK RISOTTO 

wi th  qu inoa  tabbou leh  sa lad ,  roas ted
a lmonds  and min t  o i l  (g f /vegan)

wi th  roas ted  beet root ,  wa lnu ts  and
goat ' s  curd  (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

$37

CLASSIC BEEF BURGER

GRILLED GAMMON STEAK 

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

wi th  champ,  f r ied  egg ,  p ineapp le ,
ch i l l i  sa lsa  and but tered  ka le  (g f )

PUB CLASSICS

GRILLED STEAK SANDWICH $34
Served on  who legra in  bread w i th
p ick led  red  cabbage ,  horserad ish  a io l i ,
who legra in  mustard  and ch ips  

BEER BATTERED FILLET OF F ISH $38

$46STUFFED TURKEY BALLOTINE 

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

wi th  ches tnuts ,  pomme purée ,  roas t
car ro ts ,  ham croquet te  and cranberry  jus

$34SUMMER CHOPPED SALAD 

Baby cos ,  g reen beans ,  rad ish ,  sugar  snap
peas  and cher ry  tomatoes  w i th  so f t -bo i led
egg ,  ta r ragon ,  d i l l  and  but termi lk  dress ing
Add smoked ch icken +$5  (g f /vegan ava i l )

$16CHAR GRILLED ASPARAGUS 
wi th  Romesco sauce & toas ted  a lmonds  (v )

CRISPY DUCK FAT POTATOES $15
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  pomme
puree ,  mushroom and tomato ,  on ion
r ings  cho ice  o f  sauce and gar l i c
but ter  -  whiskey ,  red  w ine  jus /gar l i c
herb  but ter  (g f  ava i l )  

$58

SALMON TARTARE $29
wi th  avocado ,  sa lmon roe ,  f inger  l ime ,
bas i l  o i l  and  croutons   (g f  ava i l ) ( *a )

WIMMERA DUCK BREAST $48
wi th  cau l i f lower  purée ,  sweet  po ta to
gra t in ,  Swiss  chard  and p ick led
b lueberry  jus  (g f )

ROAST BEETROOT SALAD $15
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  o l i ve  o i l  and  but ter

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

$14OLIVES 

Mixed mar ina ted  o l i ves  (g f )

$26SMOKED HAM HOCK

wi th  pota to ,  rosemary ,  on ion ,  roas ted
leek  and Br ie   

SLOW COOKED LAMB SHANK $48

wi th  char red  cos ,  pomme purée ,  tomato ,
bacon jus  and gar l i c  and caper  c rumbs
(g f  ava i l )

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

$39CHICKEN COTOLETTA 
Panko crumbed breas t  w i th  he i r loom
tomatoes ,  c r i spy  gar l i c  po ta toes ,
o l i ves ,  green beans  and bas i l  bu t ter   

$28HAND-SLICED SAUCISSON SAUSAGE 

wi th  p ick les ,  rad ish ,  caper  ber r ies  and
gr i l l ed  bread 

$26ZUCCHINI  &  ROAST CAPSICUM

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



DESSERTS

ALMOND,  PEAR AND PRUNE TARTLET $19

$19

$19

CHRISTMAS PUDDING

APPLE AND RHUBARB CRUMBLE

wi th  D isaronno mascarpone  (g f )

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

wi th  van i l l a  i ce  cream

Proud ly  the  home o f  the  Ce l t i c  C lub  -
Me lbourne 's  o ldes t  c lub  s ince  1887 ,  The
Wi ld  Geese  Hote l  i s  a  p lace  where  I r i sh
her i tage ,  good food and grea t  company
come together .  Ce lebra t ing  qua l i t y  loca l

ingred ien ts ,  a  touch o f  t rad i t ion  and a
we lcoming sp i r i t ,  we ' re  here  fo r

memorab le  mea ls  and grea t  t imes .  

We pr ide  ourse lves  in  c rea t ing  the  bes t
oppor tun i t ies  fo r  our  members  and
gues ts  to  en joy  the  warmth  o f  I r i sh

hosp i ta l i t y  and ce lebra te  the  v i ta l  ro le
tha t  I r i sh  Aus t ra l i ans  p lay  in  bu i ld ing  the

r ichness  o f  Me lbourne ’s  communi ty

Come for  the  food ,  s tay  fo r  the  cra ic !

$19LAMINGTON 

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

$26SELECTION OF IRISH AND AUSTRALIAN CHEESE 

wi th  qu ince ,  l avosh  and wa lnuts  

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

CHEESES

$24WILD GEESE AFFOGATO

Espresso  shot  served w i th  van i l l a  i ce-cream and l iquor  shot  -  cho ice  o f
Frange l ico  or  Ba i ley ’s  I r i sh  Cream
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	Proudly the home of the Celtic Club -  Melbourne's oldest club since 1887, The Wild Geese Hotel is a place where Irish heritage, good food and great company come together. Celebrating quality local ingredients, a touch of tradition and a welcoming spirit, we're here for memorable meals and great times.
	We pride ourselves in creating the best opportunities for our members and guests to enjoy the warmth of Irish hospitality and celebrate the vital role that Irish Australians play in building the richness of Melbourne’s community
	Come for the food, stay for the craic!


