THE BREWERY

SNACKS & STARTERS

breaded jalapeno
croquettes filled with bacon bits & cheese, served with a
ranch dipping sauce

battered & deep-fried onion rings, served
with sour cream & a top secret sauce

mixed lettuce leaves, cucumber, cherry
tomatoes, bell pepper, pitted olives & feta cheese

grilled marinated chicken
breast on romaine lettuce, croutons, shaved parmesan, & a
light hommemade Caesar dressing

crispy potato skins filled with cream
cheese, bacon bits & melted cheese, topped with sour
cream & spring onions

white fish infused with red chili, lemon
grass, cumin, fresh ginger & scallions pan-fried & served with
a sweet chili dip

dry rubbed with
Cajun spices; flame grilled and served with a smokey BBQ
sauce

parcels of ground pork seasoned with sesame
oil, ginger, garlic, scallions, steamed & served with a honey,
cilantro, chili, soy dip

MEALS TO SHARE

salsa, guacamole, cilantro, and sour cream
topped with melted cheddar
add spicy chicken | add tex-mex beef

marinated chicken wings, beef kebabs,
ltalian meat balls, battered fish, onion rings, green salad and
fries

marinated spareribs, spicy beef & pork
sausages, breaded jalapeno poppers, battered calamari
rings, green salad and fries

DESSERTS

homemade, warm apple pie,
served with custard

decadently chocolate

a light pudding, served with a
sticky caramel toffee sauce

cheesecake, served with a
berry coulis and mango puree

- vegetarian

THE BREWER

MAINS

selected house
ground beef on a sesame beer bun. Topped with pickles,
lettuce, tomato & house made mushroom sauce, served with
fries

succulent chicken breast grilled &
topped with sliced apple, aged brie, & crispy bacon on a lager
bun, served with fries

slow roasted prime pork in a Virginia BBQ
sauce with coleslaw on a beer bun, served with fries

grilled marinated rump steak on a
toasted French baguette. Topped with mayonnaise, tomato &
melted cheddar cheese, served with fries

five mini tacos with chili-spiced roasted
sweet potatoes, pickled red onions, creamed avocado, yoghurt,
& a red bean mash, served with fries

five mini tacos with grilled marinated
chicken breast, cumin, garlic, paprika, tomato salsa & shredded
cos lettuce, served with fries

grilled white fish fillet cooked in a coconut
sauce, served with turmeric savory rice

halloumi ravioli, served with pan fried
spinach in a tomato broth

dry rubbed with chimichurri spices,
served with baked potato & a fresh mango salsa

served with fries

white fish fillet in a lemon &
herb marinade, beer battered & lightly fried, served with fries &
tartare sauce

grilled
homemade smoked sausage, served with mustard mash &
onion gravy, topped with onions rings

oven roasted pork belly,

served with a herbed mash & apple gravy

Sonanz®

- the best of the originals



