
SNACKS & SHARING 

 

Chef’s Mixed Nuts  (v) $4         

Salty sweet spiced mixed nuts  

 

Marinated Mixed Olives  (v)(gf) $5         

Rosemary, orange, & garlic  

 

Confit Garlic Bread  (v) $8         

Sourdough, toasted parmesan, oregano oil 

 

Taphouse Fries  (v)  $8 

Rosemary salt & ketchup OR 

Southern salt & chipotle mayo 

 

Wild Mushroom Arancini  (v) $10 

Parmesan, aioli, white truffle 

 

Pretzels Are Makin’ Me Thirsty (v) $14 

Stomping Ground cheese dip & hot sauce 

 

Cured Meat $14 

Chef’s pick of cured meat, crostini & 

poached figs   

 

Taphouse Fried Calamari   $15 

Baby calamari, lemon caper mayo 

 

Fried Chicken Wings                $14 

Chilli maple sauce 

 

 

GRAZING PLATES 

 
Cheese Board  (v)                 $25 

Maffra cheddar, soft brie, French blue, 

crostini, sourdough, preserved fruits, 

quince paste, toasted nuts, apple   

 

 

 

 MAINS  

 

 

250g Riverina Scotch Fillet  $26 

Taphouse fries, endive & fennel salad, 

smoked butter 

 

‘The Local’ Beef Burger $18 

House made patty, cheese, lettuce,  

pickles, Taphouse burger sauce, fries 

 

Buttermilk Chicken Burger $18 

Crispy fried chicken, slaw, American 

cheese, chipotle mayo, fries 

 

Kraut Stopper  $18 

Flour Tortilla, grilled Kransky, slaw, 

salsa, shallots, cheese & BBQ sauce 

 

Taphouse Market Fish $MP 

Please ask one of our friendly staff 

 

Vegetarian Linguine  (v)            $22 

handmade parsley linguine with roast 

pumpkin, asparagus, cherry tomato  

& salsa verde 

 

Prawn Linguine                      $24 

handmade linguine with chilli, 

garlic, saffron & tomato 

 

Grilled Chicken Salad               $18 

Asian style crispy noodle, coleslaw 

soy, orange, sesame & mirin dressing 

 

Roast Carrot Salad  (v)             $16 

Pearl barley, chilli, mint, almonds,  

fetta & sumac dressing 

 

 

* Add grilled chicken $4 

* Add slow cooked lamb $4  

 

 

 

SUNDAY ROAST (Sunday Only) 

 
Roast Beef $25 

Roast potatoes, honey roasted carrot, 

steamed broccoli, gravy & large Yorkshire 

pudding 

 

Crisp Pork Belly $25 

Roast potatoes, honey roasted carrot, 

steamed broccoli, gravy & large Yorkshire 

pudding 

 
Unfortunately, we have no vegetarian roast option 

available. Veggies, please note that the potatoes, 

Yorkshires and carrots are all roasted using animal 

products. 

 

 

 

Please note that public holidays will 

incur a 10% surcharge 

 

 

 

(v) Vegetarian  

 

(gf) Gluten Free  

 

Please ask the staff as some menu items 

can be made gluten free or vegetarian. 


