
DRINKSG E T  O N  T H E  C H E E K Y  B E E R S
BEER
� 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� 6.0%
Big hazy juice bomb, tropical citrus & pine. Full bodied with 
the perfect amount of bitterness to tie it all together.

WCIPA� 6.0%
Hard hitting American style West Coast IPA with bold hop 
presence and easy drinkability.

� Mid $10 / Sch $13
IIPA� 8.0%
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.

Apple Cider� 5.0%
A bright, medium-sweet Apple Cider. Thirst quenching!

NOT-BEER (BUT STILL GOOD)

At Cheeky Monkey Brewing Co. we take experimentation  & 
collaboration seriously!  Ask your friendly waitstaff what 
we’re pouring today!
If you can’t decide what you want to try, ask your friendly 
waitstaff about our range of beer paddles where you can try 
a range of beers together!

LIMITED RELEASE & PADDLES

Spiked water with a hint of fruit flavour! 
                                          Mid $9 / Pint $14 / Tins $11 

Black Cherry � 4.0%
Raspberry� 4.0%
Mango & Passion fruit� 4.0%

GREAT WHITE HARD SELTZER

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.

NON-ALCOHOLIC

Coffee & Tea� $6
Flat white, cappuccino, latte, long black, chai. 
English breakfast, earl gray, green tea, peppermint.	
Hot Chocolate� $4

HOT DRINKS

Di Latte Estate                                            Gls           Btl
Semillon Sauvignon Blanc ‘21                             $12             $46 
Sparkling Prosecco                                                $16             $65 
Chardonnay ‘22                                                        $16             $65 
Moscato Frizzante ‘22                                             $12             $46 
Chennin Blanc’ 22                                                    $13             $50
Rose ‘20                                                                      $12             $46 
Mourvedre ‘18                                                           $16             $65 
Shiraz ‘21                                                                    $14             $56 
Cabernet Merlot ‘20                                                $14             $56 
Cabernet Sauvignon ‘20                                        $16             $65 

WINE

House made fresh milkshake� $10 
Vanilla, Chocolate, Banana or Spearmint. 

MILKSHAKES



All Burgers, Sandwiches and Rolls come with fries and aioli.
 

Chicken Burger (GFO)� $29
Honey-butter glazed Nashville spiced fried chicken, iceberg 
lettuce, pickles and ranch dressing.

Gluten Free  + $2 
Add bacon  + $5 

Smash Burger (GFO)� $29
180g smashed beef patty, burger cheese, burger sauce, 
iceberg lettuce, white onion, pickles and onion rings.

Gluten Free  + $2 
Add bacon  + $5 

Double meat and cheese + $9

Steak Sandwich (GFO)� $34
180g scotch fillet, onion jam, smoked cheddar, tomato, 
lettuce and aioli on toasted turkish bread.

Gluten Free  + $2 
Add bacon  + $5 

Prawn Roll (GFO)� $36
Shark Bay prawns on a toasted, buttered brioche roll with
iceberg lettuce, slaw, mango salsa and marie rose sauce.

Gluten Free  + $2

Vego Burger (V + GFO)� $28
Chickpea pattie, capsicum hummus, burger cheese, lettuce, 
tomato, onion and guacamole.

Gluten Free  + $2 

Fries (V + GF)� $12
Everyone’s favourite! Comes with Tennessee salt and aioli.

Mushroom & Truffle Arancini (V + GF)� $24
Mushroom & Truffle Arancini balls with roasted capsicum 
sauce, onion jam and parmesan.

Cajun Squid (GF)� $25
Cajun salt and pepper squid with marinara sauce, herbs
and dill mayo.

Loaded Fries (GFO)� $25
Our legendary fries loaded with 12 hour slow cooked brisket, 
parmesan crumb, avocado cream, charred corn and black 
bean salsa.

Crispy Pork Belly (GF)� $26
Crispy Pork Belly with BBQ Bourbon glaze, fennel slaw,
crispy vermicelli and toasted sesame.

Quesadilla� $27
Quesadilla with slow cooked pulled pork in our Apple Cider,  
pickled onion, Carolina sauce, chipotle and mozzarella 
served with sour cream, guacamole and lime.

Vego Tacos (V + GFO)� $25
Capsicum hommus, spiced cauliflower, crumbled fetta, 
onion jam and crushed peanuts.

Beef Tacos (GFO)� $25
BBQ glazed beef brisket, pickled onion, charred corn, 
coriander and black bean salsa. 

Fish Tacos (GFO)� $26
Tempura Shark Bay whiting, corn puree, iceberg lettuce,
mango pico de gallo, pickled cucumber and herb aioli. 

FOOD BETWEEN BREAD

TACOS

CHEEKY FAVOURITES

Main Kitchen closes at 3PM. Pizzas till 4pm.
Order at the bar or via the QR code on your table.



FOOD
All kids meals come with a juicebox! 

Pasta� $16
Pasta with Napoli sauce and parmesan.

Picnic Basket (V + GF)� $16
Fresh fruit, veg sticks, cheddar cubes and popcorn.

Fish and Fries (GF)� $16
Tempura whiting and fries. 

Chicken Bites and Fries� $16
Chicken tempura pieces and fries with tomato sauce.

Vego Plate (VO + GFO)� $27
Vegetarian tostada with toasted Turkish bread,
grilled mushroom, roast capsicum, tomato and bean salsa, 
crumbed feta with salsa verde and balsamic glaze.

Chicken Caesar (GFO)� $28
Chimichurri spiced chicken, baby cos lettuce, crispy ramen, 
bacon, parmesan and house dressing.

Chicken Tendies� $25
Tennessee spiced crispy buttermilk chicken tenders with 
pickles and ranch dressing.

Cheeky Wings (GF)� $25
South American BBQ Sauce with garlic aioli.

Buffalo Wings (GFO)� $25
Buffalo sauce with blue cheese.

Death Wings (GFO)� $28
Chicken wings covered in our Death chilli sauce.  
Seriously not for the faint of heart. 🔥 🔥 🔥

CHEEKY FRIED CHICKEN

SOMETHING LIGHTER

KIDS MEALS

Main Kitchen closes at 3PM. Pizzas till 4pm.
Order at the bar or via the QR code on your table.

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.

ALLERGIES
At Cheeky Monkey Brewing Co, we strive to identify and 
manage allergens in our food, but cross-contamination 
can occur despite our best efforst. We cannot guarantee 
completely allergy-free meals due to potential trace 
allergens in our enviroment and ingredients.

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

NOTES*

125ml tub made in the South West! 

Simmo’s Vanilla Vanilla� $7

Simmo’s Creamy Chocolate  (Vegan)� $7

Simmo’s Classic Cookies ‘n’ Cream� $7

Simmo’s Yum Yum Blue Bubblegum� $7

SWEETS

Aioli or Tomato� $2

Buffalo Sauce or Death Sauce� $3

Guaccamole� $4

Brendo’s IIPA Hot Sauce� $4 
Made with our award winning Imperial India Pale Ale! 

SAUCES



Margherita (Veg, VO, GFO)� $24
Tomato base, mozzarella, fresh tomatoes, 
basil.

Hawaiian (GFO)� $25
Tomato base, local ham, pineapple, 
mozzarella.

New Yorker (GFO)� $26
Tomato base, pepperoni, cheddar & 
mozzarella.

Pumpkin (Veg, VO, GFO)� $26
Honey roasted pumpkin, caramelised 
onion, rocket, fetta, toasted pepitas & fresh 
rosemary.

PIZZAWHO DOESN’T LIKE PIZZA?

NOTES*

STAY
CHEESY

Meat Lover (GFO)� $29
BBQ base, wagyu beef, pepperoni, bacon, red 
onion with a BBQ swirl.

Buffalo Chicken (GFO)� $29
Buffalo chicken, blue cheese sauce, spanish 
onion & buffalo mozzarella.

Chilli Bacon Cheeseburger (GFO)� $29
Tennessee spiced beef mince, bacon, 
dill pickles, American mustard, chipotle 
Ketchup & onion relish.

Kids Pizza� $16
Ham & cheese.

� *GF BASE +$5.00 

                                VEGAN CHEESE +$4.00

All of our pizzas bases are hand made with love by a traditonal Italian pizza maker.
Pizzas are cooked in a different kitchen to our food menu and as such may arrive to your table separately.

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.

ALLERGIES
At Cheeky Monkey Brewing Co, we strive to identify and 
manage allergens in our food, but cross-contamination 
can occur despite our best efforst. We cannot guarantee 
completely allergy-free meals due to potential trace 
allergens in our enviroment and ingredients.

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

Pizzas kitchen closes at 4pm.
Order at the bar or via the QR code on your table.


