
 

 

 

SOURDOUGH PIZZA 
OUR OWN CULTURE, NATURALLY FERMENTED CHIA SOURDOUGH 

HOUSE MADE BASE 
 

CRACKER BARREL CRUST          $13 
legendary cheddar first made in 1954 splashed with garlic 
butter 

FOUNDATION        $18 

three simple ingredients, tomato sugo, buffalo mozzarella 
and fresh basil  

PIG AND FIG        $20 

red onion, prosciutto, italian sausage, “The Wreck” compote 
fig, tomato sugo, buffalo mozzarella  

MUSHROOM, MUSHROOM, MUSHROOM        $20 

champignons, swiss browns, button mushrooms, lemon 
garlic aioli, nowra hickory and maple smoked brie 

 

VEGAN  
GREEN CURRY BOWL (GF)                              $15 

chickpeas, tofu, carrots, zucchini, beans with wild rice  

BUDDHA ROAST (GF)             $20 

mushrooms, carrots, robertson potatoes, kumara, zucchini, 
peppers, tossed in balsamic glaze and served with cashew 
nuts and hummus 

MIGHTY V PIZZA     $20 

naturally fermented sourdough, sugo, garlic, semi dried 
tomato, zucchini, artichoke, roast capsicum, BBQ eggplant, 
black olives and basil 

  

 

 

 

 

(GF) – GLUTEN FREE  
PLEASE LET STAFF KNOW OF ANY DIETARY 

REQUIRMENTS WHEN ORDERING 

 

 

 

 

 

BOWLS  
FARMHOUSE SALAD                    $15 

butter lettuce, endive, snow pea sprouts, crispy bacon, garlic 
croutons, lemon garlic aioli and parmigiano reggiano 

PAPPARDELLE          $20 

wide egg pasta, porcini, champignon and sautéed “Nine 
Tails Amber Ale” button mushrooms, extra virgin olive oil, 
garlic, provolini and parmesan cheeses 

SOUTH COAST FISH COCKTAIL  $12 

fresh local south coast sustainable fish in a “Four Wives 
Pilsener” batter 

BBQ’D WINGS (GF)                                   $15 

BBQ marinade, ginger, coriander root, garlic, soy sauce, 

brown sugar and sesame oil 

ROBERTSON’S HAND CUT CHIPS (GF) $8 

fresh handmade chips, cut in house from potatoes  

harvested in this southern highlands township 

HALLOUMI CHIPS (GF)                    $12 

riverina dairy cheese, tossed in cumin and apple wood 
smoked paprika 

 

DIPPERS 
LEMON GARLIC AIOLI (GF) $3 

 

WHOLE EGG MAYONNAISE (GF) $3 

 

‘THE CHANCER’ CHEDDAR FONDUE                $5

                                                   

VEGAN AIOLI (GF) $3 

 

 

 

 

 

 

 

 

 

 

MAIN FARE 
ALL MAINS COME WITH FRESH BREAD AND BUTTER  

SALTBUSH BURGER     $22  

300 grams prime lamb, onions, rosemary, butter lettuce, 
tangy cheddar, mustard pickle relish with side of robertson’s 
chips. 

PARMI STACK       $26 

tenders splashed with tomato sugo, topped with provolone, 

mozzarella and prosciutto then baked, with robertson’s chips 
and mixed green salad sides  

SCHNITZEL                  $23 

freshly crumbed tenders, with robertson’s chips and mixed 
green salad sides mixed herb “Mid River Pale Ale” chicken 
gravy.  

POT PIE CASSEROLE        $24 

Ask our staff for today’s pot pie  

CLASSIC FISH AND CHIPS                                $24                                                  

fresh local south coast sustainable wild caught fillet, “Four 
Wives Pilsener” batter with robertson’s chips 

BBQ SEAFOOD (GF)                      $30 

only the freshest  seasonal sustainable fish 

ask our staff for today’s fillet  

PICANHA STEAK (GF)        $28 

thick cut rump cap BBQ’d with robertson’s chips and lemon 
garlic aioli 

     

 

 

 

 

 

STAFF TAKE ALL CARE, BUT WE ARE UNABLE TO 
GUARANTEE ALL DISHES ARE COMPLETELY FREE OF 

RESIDUAL NUTS, OILS, SHELLFISH OR TRACES OF 
GLUTEN. 

 

 

 

 

GRAZING  
FRESH BAKED BREAD AND BUTTER              $5 

FARMHOUSE SOFT CHEESE FLIGHT               $15 

perfect match with a beer tasting paddle 

shoalhaven specialises in soft rind cheeses, we have 
selected; maple and hickory smoked brie, unicorn double 
brie, nowra farmhouse camembert, nowra farmhouse brie, 
flinders estate washed rind, flinders estate shoalhaven ash 
brie 

PLOUGHMAN’S BOARD                           $17 

cracker barrel sharp cheddar, smoked ham, beef brawn, 
pickled onions, three weeds mustard pickle, warm fresh 
baked bread rolls and butter  

SUGAR 
RHUBARB CRUMBLE $9 

coconut and rolled oat topping, a touch of green apple and 
served with connoisseur ice cream 

STICKY DATE SPONGE $8 

topped with molten caramel, stacked on strawberries served  
with connoisseur ice cream  

LITTLE SQUIRES  
For kids under 12 only 

All kid’s meals come with complimentary ice cream 
sundae 

NUGGETS AND CHIPS         $10 

 

HOT DOGS         $10 

 

BEEF AND VEGETABLE LASAGNE      $10 

 

ICE CREAM SUNDAE   

ice cream scoop, hundreds and thousands and your choice 
of chocolate or strawberry topping  
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     QUENCH  SAVOUR FOOD MATCH 

BEER STYLE TASTING NOTES ABV 0 1 2 3 4 5 6 7 MID $6 / SCH $8 / PINT $10.50 

SWINDLER TROPICAL ALE Easy drinking, dry hopped pale ale, with big tropical passionfruit aromas 4.2% | | | | | | | | BBQ seafood, green curry bowl, 

farmhouse salad 

MID RIVER PALE ALE A Full-flavoured pale ale with Vienna and Munich malts creating a rich, malty 
character. German hops give crisp herbaceous flavours and US hops add bright 
citrus and fruit aromas 

3.5% | | | | | | | | schnitzel, green curry bowl, 

pappardelle 

FOUR WIVES PILSENER Authentic brew of sparkling golden brilliance, distinctive floral hop aroma and 
enticing spicy finish 

5.0% | | | | | | | | green curry bowl, schnitzel, parmi 

stack, ploughman’s board 

ONE FIFTY LASHES AUSTRALIAN PALE ALE Refreshing character and a fruity nose with hints of passionfruit, grapefruit and 
citrus 

4.2% | | | | | | | | BBQ wings, fish cocktail, fish and 

chips, BBQ seafood 

THE CHANCER GOLDEN ALE The ideal thirst-slacking beer, with a tropical fruit aroma, restrained bitterness 
and dry finish 

4.5% | | | | | | | | picanha steak, pig & fig pizza, 

foundation pizza 

NINE TALES AMBER ALE Full-bodied, malty beer with a toffee-caramel sweetness and nutty finish balanced 
against citrus hop notes 

5.0% | | | | | | | | picanha steak, pappardelle, 

buddha roast, saltbush burger 

HOP THIEF AMERICAN PALE ALE Pleasantly tropical tang, vibrant hint of citrus, alluring scent of grapefruit and 
spice with floral aromas 

5.0% | | | | | | | | green curry bowl, BBQ wings, pig 

& fig pizza 

JACK OF SPADES PORTER A beer of finesse featuring coffee and chocolate notes with a pillowy head 5.0% | | | | | | | | sticky date sponge, picanha steak 

TASTING PADDLES  Try any 4 James Squire Brews          $16 

LIMITED RELEASES AVAILABLE – SEE BAR FOR DETAILS 

 

 

CIDER    QUENCH  SAVOUR  

ORCHARD CRUSH APPLE CIDER Fresh, seasonal apples provide a fragrant aroma 

and crisp finish 

4.8% | | | | | | | | farmhouse soft cheese flight, 

mighty V pizza  
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CONVICTED OF HIGHWAY ROBBERY. 
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1788 
ARRIVED IN BOTANY BAY. 

GETS 300 LASHES FOR STEALING. 
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1789 
FIRST SON BORN IN AUSTRALIA TO MARY 

SPENCER [FOLLOWED BY 7 OR 8 OTHER 

CHILDREN TO ELIZABETH MASON] 
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1806 
OPENS THE MAL TING SHOVEL TAVERN 

ON THE BANKS OF THE PARRAMATTA R.JVER 
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1822 

Drns ONE OF THE RICHEST MEN IN 

AUSTRALIA. HIS FUNERAL WAS THE 

BIGGEST EVER SEEN IN THE COLONY 

1998 
MALT SHOVEL BREWERY IN 

CAMPERDOWN BEGINS BREWING 

BEERS AGAIN IN HIS HONOUR 

-


