
wine

WINE ON TAP 
Glass 150ml / Carafe 500ml / 750ml
Sauvignon Blanc ............................... 9 / 25 / 38
Pinot Noir ........................................ 10 / 29 / 43 

CHARDONNAY 

Kings Series Bastard ............................12.5 / 54
Kopiko Bay ................................................8 / 37

PINOT GRIS 

Roaring Meg ........................................10.5 / 46
Trinity Hill Hawkes Bay ..........................9.5 / 41
Kopiko Bay ................................................8 / 37

SAUVIGNON BLANC 

Wither Hills .............................................10 / 45
1902 ..........................................................9 / 39
Kopiko Bay Sauvignon Blanc ....................8 / 37

ROSE

The Ned .................................................9.5 / 42

PINOT NOIR 

Roaring Meg ........................................14.5 / 64
Russian Jack .........................................10.5 / 44
BORDEAUX BLEND
Trinity Hill Hawkes Bay ‘ The Trinity’ ..10.5 / 45

SHIRAZ

Tatachilla Cabernet Shiraz ........................8 / 37

CABERNET

Angus the Bull 
Cabernet Sauvignon ...............................11 / 48

menu
beer on tap

Steinlager Pure ............................................. 8.5
Guinness ....................................................... 9.5
Craft y Beggars 
Golden Days Pilsner ................................... 7 / 9
Speights Mid Ale (2.5%ABV) ...................... 6 / 8
Macs Green Beret IPA .............................8 / 9.5
Isaacs Apple Cider ...................................... 7 / 9

wine

BUBBLES

Nicolas Feuillatt e Brut 
Reserve Champagne ................................... 120
Daniel Le Brun Methode 
Traditi onelle ................................................... 60
Lindauer Brut/Sauvignon Blanc/Fraise 
(200ml) .......................................................... 10

LOW ALCOHOL

Kopiko Bay White (9.5%ABV) ..................8 / 37

sundays

$5 PIZZA

tuesdays
 

THREE     TWO 
SMALL PLATES

 

wednesdays

TWO     ONE 
COCKTAILS

ASK 
ABOUT OUR 
COURTESY 

VEHICLE

non alcoholic
Macs Lemon Crush, Feijoa and Pear,
Ginger Beer .......................................................5
Hopt Soda, crisp, refreshing and less sugar
Salted lychee ....................................................5
Pear and basil ...................................................5
Watermelon and mint .....................................5
Elderberry and herb .........................................5



small plates
3 for 2 on a Tuesday

Chicken liver pate, fig jam, small toast.................11

Sundried tomato & mozzarella risotto ball (4)...10

Duck ravioli, mushroom pasta,  
Chianti sauce, parmesan, truffle oil (3)...........14

Pulled lamb shoulder,  
minted crushed peas, salsa verde...................14

Potato gnocchi, flat mushrooms,  
grilled chicken...................................................16

Salt and pepper calamari with lemon aioli...... 14.5

Seared scallops, parsnip puree,  
pomegranate molasses, citrus salt.............. 14.5 

wood fired pizza
Pizza margherita - tomato, mozzarella, basil.......18

Meat lovers - roast beef, ham, chicken, salami....20

Chicken - portabella mushrooms, aioli.................20

Prawn - spicy chorizo, feta, spinach......................22

These are some of our favourites or you can design your 
own custom pizza.

children Under 12

Mini fish and chips (or salad) ..............................8

Popcorn chicken slider and chips (or salad)  ........8

Make your own pizza and chips (or salad) ........12

sliders
(3 per serve, no mix and match available)

Popcorn chicken sliders,  
shredded cabbage, lemon mayo.....................12

Pork belly sliders, apple slaw................................12

Prawn slider, lemon aioli.......................................12

Sweet potato slider, onion jam.............................12

sharing plates
Breads and dips.....................................................12

Italian styled antipasti platter  
salami/prosciutto, olives, cheese, grilled  
vegetables, chicken liver pate, crostini and bread 
	 For 2..................................................................24 
	 For 4..................................................................36

Cheese platter choose from our cheese selection 
served with honey comb, fig jam and crackers  
1.........................................................................12 
2.........................................................................22  
3.........................................................................30 

single plates
Battered fish & chips.............................................19

Open sandwich, smashed avocado, grilled 
chicken, pickled red onion...............................18

Cheeseburger, 200g homemade prime  
beef pattie, brioche bun, pickles &  
crisscut chips.....................................................19

The McDaddy burger, 2x 200g prime beef  
patties, bacon, brioche bun, pickles, onion 
rings, crisscut chips, truffle mustard, aioli  
& tomato sauce................................................28

Ask our friendly staff for any specials on the day

We’re proud to be an  
owner-operated local business 

(not part of a franchise or 
group) and love the fact that 

our customers appreciate that 
what they’re experiencing is our 

heart and soul on a plate.  
We’re excited to present you 

with our latest menu.

 As in all great families the food 
is made with love and the food 
is made to share. This tradition 

is continued here at The Keg 
Room. Our food is best eaten 
when freshly prepared so our 
dishes will be brought to your 

table as soon as they are ready 
but be prepared some may  

take a moment or two longer 
than others.

 Take the opportunity to try  
new flavours by challenging 

your taste buds with a different 
dish or two and take a moment 

to revel in the excitement  
of something new.  

Never fear some of the old 
favourites remain!

Mel & Andy

WITH USBOOK YOUR
NEXT Transport

Options

ask us about:

cocktails

Enlighten - $10 each  
(less then one standard drink)

Sangria - Wither Hills pinot noir, Hopt elderberry  
& herb, berries

Passionfruit Pope - 42 Below passionfruit, citrus, 
passionfruit, red wine

Home Remedy - Isaacs cider, lemon, ginger, honey

Bramble on - Bombay Sapphire, blackcurrant,  
Hopt watermelon & mint

Shipwrecked - 1800 coconut tequila, pineapple,  
coconut water, lime

Undecidered - Isaacs cider, passionfruit, lemon, mint

The Hoptomist - Bacardi Oakheart, Hopt elderberry  
& herb, citrus

Southern Belle - American honey, pineapple, ginger 
beer, nutmeg

A bit more bang - $14 each

Berry bliss - Isaacs cider, strawberry, lime, mint

Rototuna berry mash - Smirnoff, strawberry,  
lemonade, lime

Pimms #19 - Smirnoff, Pimms, vanilla Galliano,  
ginger ale

Coco harvest - 1800 coconut tequila, ginger beer, 
lime, grapefruit

Keg Room sour - Wild Turkey rye, lemon, touch of red 
wine

Oreo peanut butter crush - Smirnoff, peanut butter, 
oreos, cream

Winter warmers - $12 each

Apple toddy - baked apple, McKenna bourbon

Winter julep - Wild Turkey, brown sugar,  
peppermint tea


