$23

includes a glass of house
white/red or pot or craft beer
*excludes Friday night special

with
a house drink
Monday
$15

Tuesday
Monday

Veal Scaloppini
Creamy Mash, Broccolini & Mushroom cream sauce

$25

TAP831

Wednesday

Tuesday
$25 with Coconut Rice
Pan Fried Barramundi
thursday
Sauteed Asian greens, laksa
sause, tapioca chips with herbs
$25
Wednesday
friday

Grain Fed 300g Porterhouse on the bone
House salad & Double cooked chips with Red Wine or Peppercorn Sauce

$25

Thursday
FRIDAY from 5pm
Roast Pork Belly
Braised red cabbage, chats, curried apple puree & gravy

$15

Friday
Free range Chicken Breast
Stuffed with raatouille & mozzarella, mash, broccolini & chicken jus

Food.

Small
Bread & Dips (V)

Turkish bread, Kalamata olives,
rosemary salt
Nachos (V) (GF)

$13

with Asian Salad,
Singaporean chilli sauce, lime

Southern Fried Chicken Ribs

$15

Charred jalapeno mayo, chilli caramel

Prawn & Ginger Dumplings

chilli, coriander, soy sauce

Tandoori Chicken Skewers (3) (GF)

Pickled cucumber,
mint yogurt, coriander

Baked Mushrooms (3) (V) (GF)

Stuffed with fetta, foir de latte,
toasted almonds & kale pesto

$14

$14

$12

Sweet Potato Chips

$12

TAP Sharing Platter

$32

A selection of our favourite small dishes,
pickles, Condiments and bread

V - Vegetarian
V* - Vegetarian on Request
VV* - Vegan
GF - Gluten Free
GF* - Gluten Free on Request

Pepperoni

$18

Mild Salami, mozzarella fior di latte,
basil, chilli flakes

Chicken Tikka

$18

Garlic & Chilli Prawns

$19

Napoli, mozzarella, coriander,
fresh chilli, red capsicum

$24

Panko crumbed chicken breast, Napoli,
champagne ham and mozzarella
served with house salad

Tempura Barramundi Fillets (GF)

$22

Grass fed TAP Burger

$22

house salad, tartar sauce, lemon

Double pattie, bacon jam, cos, tomato,
cheddar, dill pickles
& Dijon aioli on milk bun
Bacon jam, avocado, cos, tomato,
cheddar, sriracha aioli on milk bun

Lemon Pepper Calamari (GF*)

$25

Stuffed with ratatouille &mozzarella,
mash, broccolini & chicken jus

Pan Fried Barramundi (GF)

$26

Sautéed Asian greens, Coconut rice,
laksa sauce, tapioca chips, herbs

Roast Pork Belly (GF)

$27

Braised Lamb Shanks (GF)

$28

Grain Fed Porter House

$32

Braised red cabbage, chats,
curried apple puree, gravy

On the bone 300gm
House salad & double cooked chips
Sauces: Red wine, Peppercorn

All Served with thick cut chips

Southern Fried Chicken Burger

Free Range Chicken Breast (GF)

$21

$23

Thick-cut chips, coleslaw and thyme aioli

Chicken Dum Biriyani

Fragrant rice served in clay pot,
pappadam, coriander & raita

Veal Scaloppini

Pumpkin & Beetroot Salad (V, GF)

$18

Quinoa, pickled onion, pine nut, goats
cheese, rocket topped with pumpkin seeds,
goji berries, hazelnut vinaigrette
Add: Chicken $5

Thai Beef Salad

$20

Asian slaw, lychee, cucumber, cherry
tomato, Spanish onion, holy basil, bean
shoots topped with peanuts,
garlic and shaved coconut

Sides
$7 each

House aioli

$25

House Garden Salad (V) (GF)

Honey mustard dressing

Garlic & Rosemary Chats (V) (GF)
$28

House Made
Pasta
$23

Spinach & Ricotta Tortellini
Ratatouille, basil oil, Parmigiano Reggiano, micro herbs

Prawn Spaghetti

Add: Chicken $5

Hand Cut Chips (V)

Creamy mash, Broccolini & mushroom
cream sauce

Spinach & Ricotta Tortellini

$18

Freekeh, goji berries, corn, cauliflower,
scallions, avocado, cherry tomato, mint,
rocket, sunflower seeds, tahini dressing

Paris mash, Dutch carrots, lamb gravy

Classics

Free Range Chicken Parmigiana
$11

Basil aioli

Mozzarella fior di latte,
truss tomatoes, basil

*Gluten free base available extra $5*

Spicy Wedges

Sweet chilli and sour cream

$16

Shallots, Mozzarella,
mint yogurt, coriander

$13

Superfood Salad (V, GF)

Mains

Margherita (V)

Corn chips, mozzarella, guacamole, salsa,
black beans, sour cream, jalapenos

Salt & Pepper Calamari (GF)

Pizza

$13

Salads

$24

Grilled Tiger prawns, garlic, chilli, basil,
truss tomato, cray fish oil

Sautéed Winter Vegetables (V) (GF)

Garlic butter

Desserts
Pineapple Upside Down

$11

Sticky Date Pudding

$11

Chocolate Fondant

$11

Served warm with persimmon jam, ice cream
Butterscotch sauce, strawberry, ice cream
Chocolate soil, Vanilla Ice Cream,
icing sugar

Victorian Cheese Board

$14/$22/$30

Quince paste, pear, poppy seed lavash

