
100 DAY GRAIN-FED STRIPLOIN 300G	 24
hand-cut Pontiac potatoes, charred kale, jus

SMOKED PORK & FENNEL SAUSAGES	 16
mashed potato, caramelised onion, gravy

SMOKED ORGANIC HALF CHICKEN	 20
quinoa salad, pomegranate, pistachios,  
mint, parsley

CRISPY SKINNED ATLANTIC SALMON 	22
Kipfler potatoes, fennel, preserved lemon, 
tomatoes, salsa verde

THE CONVICT LAGER BATTERED  
FISH & CHIPS	 17
lemon, tartar sauce

LAMB RAGÙ	 18
slow braised lamb shoulder, gnocchi,  
grana padano

PULLED PORK BURGER	 18
coleslaw, chipotle mayo, brioche bun,  
thick-cut chips

SMOKED BEEF BRISKET SANDWICH	 18
grilled onions, cheese, pickles, Rocks BBQ 
sauce, waffle fries

SMOKED CHICKEN & AVOCADO 
SANDWICH	 17
mixed lettuce, tomato, melted Swiss  
cheese, roasted garlic mayo, thick cut chips

VEGETABLE BURGER	 18
grilled haloumi, zucchini, eggplant,  
red capsicum, lettuce, pesto aioli

THE CONVICT LAGER BATTERED 
BARRAMUNDI BURGER	 17
lettuce, spicy tartar sauce, thick-cut chips

THE BIG STOPPER BURGER	 19
beef, bacon, Portobello mushroom, onion, 
cheese, lettuce, smoked tomato relish,  
Rocks BBQ sauce, thick-cut chips

SMALL PLATES

TO SHARE

Also available 3-5pm weekdays

HOMEMADE CORN CHIPS	 6
pico de gallo (GF)

HOT CHIPS	 8 
aioli

CRUNCHY ONION RINGS	 8
Rocks BBQ sauce

GRILLED HALOUMI	 13
marinated roast capsicum 

CHARGRILLED SPANISH CHORIZO	 13
romesco sauce (GF)

MARINATED LAMB SKEWERS	 14
harissa mayo (GF)

CALAMARI	 14
flour dusting, chilli flakes, lime aioli

ROASTED SPICY PUMPKIN  
& GOAT CHEESE SALAD	 16
piquillo pepper, baby spinach, pine nuts, 
balsamic dressing (GF) 
with chicken (extra $4) or lamb (extra $5)

FATTOUSH WITH SMOKED CHICKEN 	 17
pita bread, cucumber, tomato, cos lettuce,  
radish, red onion, parsley, mint & sumac dressing

ROCKS JALAPENOS POPPERS	 12
stuffed with cream cheese, ranch sauce

SPICY HOT WINGS	 12.50/22
Southern fried chicken wings tossed  
in Louisiana hot sauce, ranch sauce (GF)

NACHOS	 18
guacamole, sour cream, cheese
choice of chicken, pork or vegetarian (GF)

MEZZE BOARD	 22
spicy pumpkin dip, beetroot dip, hummus, 
jamon, bresaola, salami, goat cheese,  
pickles, olives, sourdough bread

MAINS

BURGERS & SANDWICHES

SALADS

DESSERTS
CHEF'S CRÈME BRÛLÉE 	 10
ice cream

FLOURLESS CHOCOLATE CAKE	 10
raspberry sorbet

LUNCH & DINNER MENU 
MONDAY–FRIDAY 12-3 & 5-9  SATURDAY–SUNDAY 12-9

*CHILDRENS OPTIONS AVAILABLE ON REQUEST* GROWLERS
Loved one of our beers?  
Want to take it home?  

Grab a 1.89L growler of your 
favourite beer fresh off 

the taps. Our growlers are 
100% recyclable PET – when 

you're finished there is no 
need to return it, just put 

it out with your recycling. 
Too easy! Brought your own 

growler or brauler? Ask at 
the bar for more details.

–BREWERY TOURS–
We're very proud of our 

brewery and we'd love to 
show you around! Ask at the 

bar for more details about 
when we run tours.




