




Lunch

weekly specials

rump steak 				    $15.00		  gluten  f ree

250  gram rump served  with  house  seasoned f r ies  and  f lavoured  butter,  w i ld 
mushroom sauce  or  peppercorn  sauce

beef  burger 				    $16.90		  gluten  f ree  opt ion

house  made  doub le  beef  patty  with  mustard ,  oak  let tuce  and  doub le 
amer i can  cheddar  and  house  seasoned f r ies

buffa lo  burger 				   $16.90
southern  sty le  ch i cken  breast ,  bacon ,  c r i sp  let tuce  and  b lue  cheese  sauce 
with  sp i cy  buffa lo  sauce  and  house  seasoned f r ies

pul led  jackfru it  burger 		  $17.90  		  vegan

with  c runch  s law,  vegan  a io l i  and  house  seasoned f r ies 

keto sa lad 				    $18.90		  gluten  & da i ry  f ree 

gr i l l ed  ch i cken  with  sp inach ,  b rocco l in i ,  poached egg ,  bacon  with  dukkah 
and  green  herb  dress ing

$15.00 steak  n ight  -  tuesday from 5pm
250  gram rump served  with  house  seasoned f r ies

and  housemade f lavoured  butter

$10 tapas  n ight  -  wednesday from 5pm
a l l  i tems  $ 10  f rom our  fu l l  tapas  menu

happy happy hour  -  f r iday 4pm -  6pm
$6  tap  beer,  $6  vodka  app les ,  $6  bas i cs  +  $ 15  cockta i l s

wings  +  t ins  -  sunday 11am -  late
$10  baskets  of  wings  +  $5  beer  t ins

Book ings  a re  essent ia l  fo r  spec ia l  n ights  as  we book  out  qu ick ly.
Head  to  our  instagram or  webs i te  to  book .

11:00am - 4:00pm



tapas
house  seasoned fr ies 			   $12 .00		  gluten  f ree

with  the  tast iest  housemade season ing  you ’ l l  every  taste 	

karaage chicken			   $14.90		  dai ry  f ree

with  a  sweet  soy  and  l ime  sauce

aranc in i  ba l ls 				    $14.90		  vegetar ian

herbed  c rumb with  roasted  pumpk in ,  goats  cheese  &  pars ley  topped with 
kewpie  &  shaved parmesan  	

ter iyaki  beef 				    $16.90		  gluten  & da i ry  f ree

s l i ced  medium ra re  beef  with  sesame 

buffa lo  wings 				    $14.90
housemade fe rmented  ch i l l i  sauce  with  b lue  cheese  a io l i

zucchin i  f lowers 			   $15.90  		 vegan & g luten  f ree

gar l i c  hummus  stuffed  and  l ight ly  battered   zucch in i  f lowers  wi th  roasted 
romesco  sauce

pan fr ied  ca lamar i 			   $15.90 		  gluten  & da i ry  f ree

with  mango sa l sa

open pork  s l iders 			   $16.90		
3  pu l led  pork  open  bun  s l iders  wi th  as ian  s law and st i cky  ponzu  sauce

fr ied  haloumi  ch ips 			   $14.90		  vegan & g luten  f ree

with  housemade sweet  ch i l l i  ‘ph i l l y ’

char  gr i l led  gar l i c  prawns 		  $17.90 		  gluten  f ree

with  ch i l l i  ga r l i c  butter

caprese  sa lad 				    $14.90		  gluten  f ree  &  vegetar ian

with  ba l samic  dr i zz le

11:00am - late



mains
scotch  f i l let  				    $36.90		  gluten  f ree  with  df  opt ion

with  rosemary  baby  potatoes ,  roasted  dutch  ca r rots  and  red  wine  jus

pan seared barramundi  		  $32 .90		  gluten  & da i ry  f ree 	
with  char  g r i l l ed  bruss le  sprouts ,  l ent i l s ,  sp l i t  peas  &  housemade sage 
butter

housemade gnocchi  			   $24.90		  vegetar ian

with  wi ld  mushrooms,  gar l i c  c ream sauce ,  &  f r ied  enokk i

jackfru it  ‘ragout’  			   $24.90		  vegan with  gf  opt ion

pu l led  jackf ru i t ,  ra tatou i l l e  on  papparde l le  wi th  shaved vegan  cheese

oven roasted chicken breast  		  $29.90		  gluten  f ree

stuffed  with  chor i zo,  be l l  peppers  and  feta  se rved  with  a  span i sh  sty le 
sa lad  with  duck  fat  roasted  potatoes  and  p imento  sauce

5:00pm - late



handmade infused ice cube
 for signature cocktails



dessert
housemade peanut  butter  par fa it 			   $14.90
with  raspber ry  cou l i s

beetroot  and dark  chocolate  tar t 			   $14.90
served  with  housemade beet root  i ce  c ream

blood orange and white  chocolate  cheesecake 	 $14.90
gluten  f ree

______________________________________________________________________________

You may have  not i ced  that  on  pub l i c  ho l idays  we add a  15% surcharge  to  your  b i l l .  We pass  th i s  on  to  our 
staff  who a re  on  fu l l  pena l ty  rates ,  as  we  adhere  to  a l l  award  protoco l s .  We va lue  our  staff  as  we do  our 
customers .

We pr ide  ourse lves  on  cook ing  with  f resh  qua l i ty  ingred ients  and  mak ing  a l l  of  our  food  in  store  and  to 
order.  Due  to  nature  of  our  k i tchen ,  some menu i tems  conta in  nuts ,  seeds ,  gluten ,  da i ry  and  other  a l l e rgens 
and  poss ib le  c ross  contaminat ion  may occur. .  Be  sure  to  p lease  not i fy  staff  when p lac ing  your  o rder  of  your 
food  a l le rg ies  so  we can  take  ext ra  ca re  when prepar ing  and  cook ing .  Unfor tunate ly  though we can  not 
guarantee  your  food  wi l l  be  100% a l le rgen  f ree .

11:00am - late



cocktails
Sl ipper  Tr ibute  		  $18.00
J inzu  G in  |  Honeydew |  E lder  F lower  |  Sour  Mix

Supreme Monkey Dry  		 $26.00
Monkey  47  G in  |  Vermouth  |  B lue  Ber ry  |  Sage  |  S i c i l i an  Lemon

Pass ion  Fru it  Mi joto  		  $22 .00
Pass ion  Fru i t  |  Rum |  Mint  |  Soda

Summer  Crush  Frappe 		 $18.00
Watermelon  |  Mango |  St rawber ry  |  Honeydew |  Med i te r ranean  G in

Pink  F izz  			   $18.00
P ink  G in  |  P rosecco  |  Pass ion  f ru i t  L iqueur  |  C ranber ry

Gin  Bramble  			   $18.00
Dry  G in  |  C ranber ry  |  Chambord  |  C ider

Whiskey Sour 	  		  $18.00
Whiskey  |  Egg  White  |  Sour  Mix

Sour  Face 	  		  $18.00
Muscat  Grape  |  Vodka  |  Co int reau  |  So lo  |  L ime |  Lemon

Espresso  Mar t in i  		  $18.00
Espresso  |  Vodka  |  Haze lnut  |  L iquor  43

Quite  Night  in  		  $18.00
Whisky  |  Dark  Choco late  |  Haze lnut  |  C ream |  Popcorn
pass ion  f ru i t  |  rum |  mint  |  soda

after  one of  the  c lass ic?  no  problem just  ask  our  f r iendly  staff



gins
Poor  Tom Strawberry  Gin  		  (NSW) 		  $ 12 .00
& S i c i l i an  Lemonade

Four  P i l lar  Sh i raz  G in 			   (Yar ra  Va l ley) 	 $ 12 .00
& Aromat ic  Ton ic

Sip  Smith  S loe  Gin  			   (UK) 		  $ 16.00
& S i c i l i an  Lemonade

J inzu  Japanese  Gin  			   (UK) 		  $ 12 .00
& S i c i l i an  Lemonade

Warner ’s  Rhubarb			   (UK) 		  $ 13 .00
& S i c i l i an  Lemonade

Whit ley  Nei l l  Grapefruit  G in  		  ( Eng land) 	 $ 1 1 .00
 &  Ind ian  Ton ic

The Botanist  				    (UK) 		  $ 1 1 .00
& Ton ic 	

Prohibit ion  Bathtub Gin 		  (69%Alc ,  SA) 	 $ 19.00
& S i c i l i an  Lemonade
	
Monkey 47  				    (Germany) 	 $ 14.00
S low S ipper  wi th  I ce 	

Brookies  				    (Byron  Bay) 	 $ 13 .00
& Ton ic

Apple  Wood 				    (Ade la ide  H i l l ) 	 $ 15.00
& Ton ic 	

Bols  Genever  				    (Nether lands)
&  I ce

Gin  Mare 				    (Spa in) 		  $ 1 1 .00
& Ind ian  Ton ic

The London No.1  			   (UK) 		  $ 12 .00
& Ind ian  Ton ic

Hendr ick ’s  				    (Scot land) 	 $ 12 .00
& Ind ian  Ton ic

Tanqueray  				    ( Eng land) 	 $ 10.00
& Ind ian  Ton ic 		

Bombay Sapphire  Engl ish  Estate 	 ( Eng land) 	 $ 10.00
& Ind ian  Ton ic  	



whites + sparkling
Zonte’s  Footsteps  Prosecco  –  SA  -  F leur ieu  Pen insu la 		  $9 /  $40 
 
Costanzo n  Sons  Spark l ing  P inot  Noir  –  V IC 			   $60.00 bt l

Bernard  Remy NV Champagne  –  FRA  –  A l lemant 		  $150.00 bt l

Mistaken Ident ity  Sauvignon Blanc  –  NZ 			   $9 /  $40 

Paddy Bor thwick  Sauvignon Blanc  –  NZ  –  Wai ra rapa 		  $12  /  $55 

Sfera  P inot  Gr ig io  –  SA  –  L imestone  Coast 			   $9 /  $40 

Lady Marmalade Vermentino  –  SA  -  F leur ieu  Pen insu la 	 $12  /  $55 

Dusk  t i l l  Dawn Chardonnay  –  SA  –  Ade la ide  H i l l s 		  $12  /  $55
 
Thompson Estate  Reserve  Sauvignon Blanc  Semi l lon  –  WA 	 $55.00 bt l

Jeanneret  Watervale  R ies l ing  –  SA  –  Waterva le 		  $54.00 bt l

L i tt le  Wine  Company P inot  Gr is  –  NSW – Hunter  Va l ley 	 $50.00 bt l

Thompson Estate  Chardonnay – WA –  Margaret  R iver 		 $60.00 bt l



pink + red
Four  Chambers  Rose  (dry)  –  WA –  Margaret  R iver 	 	 $1 1  /  $50 

Duffy  Moscato  –  V IC  –  Nyah 	 				    $1 1  /  $50 

Paper  Road P inot  Noir  –  NZ  –  Wai ra rapa 	 		  $1 1  /  $50

Peacock ’s  Ta i l  Temprani l lo  – SA  –  McLaren  Va le 	 	 $50.00 bt l

Chocolate  Factory  Shi raz  – SA  –  McLaren  Va le 			  $12  /  $60

Sfera  Dolcetto  –  SA  –  L imestone  Coast 				   $1 1  /  $50

ATR The F ie ld  B lend  –  V IC  –  Grampians 	 		  $65.00 bt l

Costanzo n  Sons  Reserve  P inot  Noir  –  V IC 	 		  $65.00 bt l

Windy Dam Day Mer lot  – SA  –  Langhorne  Creek 		  $45.00 bt l

Jeanneret  GSM – SA  –  C la re  Va l ley 				    $45.00 bt l 



2020 opening hours :
12pm unt i l  late

tuesday to  sunday
c losed monday

have a  event  or  booking enquiry?
send us  an  emai l  at

hel lo@meeksoc ia lhouse.com.au

or  phone us  on
07  3153  1082


