
FOOD
NOTES*

BETWEEN BREAD
Vego Burger $28
Spiced chickpea pattie, chilli tomato jam, dill pickles, fried 
onion rings, American cheese, ranch sauce, potato milk bun. + 
fries & aioli on side.

Chicken Burger $29
Crispy southern fried chicken, spiced butter glaze, iceberg 
lettuce, dill pickles, ranch sauce. On local potato milk bun.  
+ fries & aioli on side.

Double Smash Burger $32
Double smash wagyu beef pattie, with double American cheese, 
house made burger sauce, dill pickles, white onion, shredded 
iceberg lettuce, potato milk bun. + fries & aioli on side.

Steak Sandwich  $32
Scotch filet marinated in chimichurri sauce, with gran’s 
tomato relish, swiss cheese, rocket , roasted peppers, burnt 
onion aioli, on sourdough. + fries & aioli on side.

FRIED CHICKEN
Cheeky Wings (GF) $25
South American BBQ sauce with garlic aioli.

Buffalo Wings (GF) $25
Heated buffalo butter with blue cheese sauce.  

Cheeky Hot Wings $28
2 week fermented house chili sauce. EXTRA HOT! Seriously not 
for the faint hearted. 🔥 🔥 🔥

Nashville Chicken $28
Nashville oil dipped crispy fried chicken and dill pickles.  
With fries and aioli on the side.

SOMETHING LIGHTER
Falafel Super Bowl $26
Veg packed Falafel , flatbread, zaatar, quinoa tabouli,  
hummus, herb.

Jambalaya Salad $27
Fragrant black rice, rocket, charred peppers, fire roasted cherry 
tomatoes,  grilled chorizo, garlic chili king prawns, herbs.

CHEEKY FAVOURITES
Vego Taco $25
Pulled jackfruit, charred corn salsa, black beans, avo crema, 
pickled cabbage.

Fries (GF option) $12
House salt and garlic aioli on the side.

Loaded Fries $25
Pulled pork, American three cheese sauce, fried jalapenos, 
chipotle mayo, parmesan crumb.

Quesadilla $27
12 hour chipotle pulled pork shoulder, flour tortilla,  
three mix cheese, Spanish onion, guacamole, sour crème.

BBQ Lamb Ribs $36
Slow cooked honey BBQ rosemary lamb ribs,  
sweet potato crisp, slaw.
Pork Belly $38
Sticky crispy skin confit pork belly, apple fennel slaw, roasted 
kipfler potatoes.

KIDS MEALS
Kids Cheese Burger $16
Beef burger patty, cheese and tomato sauce.  
Tomato sauce on the side.  With fries and a juice box!

Kids Chicken Bites  $16
Chicken tempura pieces with tomato sauce.  
With fries and a juice box!

Kids Mac & Cheese $16
Home made mac and cheese! With a juice box!

Please remember your table number when ordering food at the bar, it helps 
us to know where to send your order!  Please let our staff know if you change 
tables after ordering food so that we can find you. 
Please note there is a Public Holiday Surcharge of 15%.
Kitchen closes at 3pm.

A L L E R G I ES
While we take steps to minimise risk and safely handle the foods that contain 
potential allergens, please be advised that cross contamination may occur  
as factors beyond our reasonable control. At Cheeky Monkey Brewing Co,  
we make every effort to identify ingredients that may cause allergic reactions 
for those individuals with food allergies however cannot guarantee completely 
allergy-free meals. This is due to the potential of trace allergens in the working 
environment and supplied ingredients.



PIZZAPIZZAS
Margherita (Veg) $23
Tomato base, mozzarella, fresh tomatoes, basil.

Hawaiian $23
Tomato base, local ham, pineapple, mozzarella.

New Yorker $24
Tomato base, pepperoni, cheddar & mozzarella.

Pumpkin (Veg) $25
Honey roasted pumpkin, rocket, fetta, toasted pepitas & fresh rosemary.

Meat Lover $26
BBQ base, wagyu beef, pepperoni, bacon, red onion with a BBQ swirl.

Buffalo Chicken $26
Buffalo chicken, blue cheese sauce, spanish onion & buffalo mozzarella.

Chilli Bacon Cheeseburger $26
Tennessee loose meat, American mustard, chipotle Ketchup, dill pickle, bacon & onion relish.

Kids Pizza (Veg/Vegan Option no charge) $16
Ham & cheese.

 *GF BASE +$4.00 

NOTES*

Please remember your table number when ordering food at the bar, it helps us 
to know where to send your order!  
Please let our staff know if you change tables after ordering food so that we 
can find you. 

Please note there is a Public Holiday Surcharge of 15%.

Pizza kitchen closes at 4pm.

Please be aware that our pizzas are cooked in dedicated pizza kitchen separate 
to our other menu items. To ensure freshness &  high quality, pizzas may arrive 
to your table at a different time to other food.

A L L E R G I ES

While we take steps to minimise risk and safely handle the foods that contain 
potential allergens, please be advised that cross contamination may occur  
as factors beyond our reasonable control. At Cheeky Monkey Brewing Co,  
we make every effort to identify ingredients that may cause allergic reactions 
for those individuals with food allergies however cannot guarantee completely 
allergy-free meals. This is due to the potential of trace allergens in the working 
environment and supplied ingredients.



DRINKSBEER Mid $8 / Pint $12
Draught 4.2%
A Kolsch style ale made for ultimate refreshment.

Hazy Pale 4.0%
A full flavoured, hazy style Pale Ale featuring New Zealand hops. 
Easy drinking with big citrus and tropical notes.

XPA 4.8%
A modern style Pale Ale,  double dry hopped, showcasing big 
passion fruit and peach notes with a subtle malt profile. 

 Mid $9 / Pint $14
Hazy IPA 6.5%
Big hazy juice bomb, tropical citrus & pine. Full bodied with the 
perfect amount of bitterness to tie it all together.

WCIPA 6.5%
Hard hitting American style West Coast IPA with bold hop 
presence and easy drinkability.

 Mid $10 / Sch $13
IIPA 8.8%
Dangerously crushable, this IIPA is bright and refreshingly 
citrus with a tropical flavour profile.

 Mid $9 / Pint $14
Ginger Beer 5.8%
A big Ginger Beer that packs a punch, spicy and super refreshing.

LIMITED RELEASE BEER
Limited Release and Collaborations
At Cheeky Monkey Brewing Co. we take experimentation seriously!  
Ask your friendly waitstaff what we’re pouring today!

GREAT WHITE HARD SELTZER
 Mid $9 / Pint $14 / Tins $11 
Black Cherry  4.0%
Spiked water with a hint of black cherry.

Raspberry 4.0%
Spiked water with a hint of raspberry.

Orange & Grapefruit  4.0%
Spiked water with a hint of orange and grapefruit.

Mango & Passion fruit 4.0%
Spiked water with huge sweet passion fruit and subtle mango.

WINE
Burton Creek Gls Btl
Sparkling ’20 $12 $45
Moscato ’21 $10 $35
Sauvignon Blanc Semillion ’21 $10 $35
Chardonnay Reserve ’22 $10 $40
Dry Rosé ‘20 $10 $35
Sweet Rosé $10 $35
Shiraz Reserve ’18 $11 $40
Cabernet Sauvignon ’19 $12 $45
Cabernet Sauvignon Merlot ’20 $10 $40
Zinfandel ’17 $11 $45
Mataro ’18 $11 $40

NON-ALCOHOLIC
Softies Gls $4 / Pint $7 / Jug $12
Coke, Coke Zero, Sprite, Fanta, Raspberry, Lift.
Lemon lime bitters +$2
ROK Kombucha $7
Passion fruit, berry, ginger.

Juice Box $3
Orange & apple.

HOT DRINKS
Coffee $6
Flat white, cappuccino, latte, long black. 
Espresso $3.50. Extra shot 50¢ / Mug $1 / Soy or almond 50¢

Hot Chocolate $4
Tea $6
English breakfast, earl gray, green tea, peppermint.

BEER PADDLES

*Please note there is a Public Holiday Surcharge of 15%.

G E T  O N  T H E  C H E E K Y  B E E R S

ASK OUR STAFF ABOUT 
TASTING PADDLES AND 
LIMITED BEERS.


