\WNoolshed

AUSTRALIAN GASTROPUB

STARTERS

THE BIG PILE (GF, LF)
BBQ pork ribs, coleslaw, fries, BBQ sauce and spicy chicken wings.
Contains soy and sesame.

CHICKEN WINGS WITH HONEY SOY SESAME
DRESSING. (GF, LF)
8 pieces.

SWEET POTATO WEDGES (GF)
Served with whole grain mustard Créme Fraiche

TIGER PRAWNS (LF)
Roasted in garlic oil with chilli and coriander served with
toasted ciabatta

FRIES AND RED WINE GRAVY (GF, LF)

CHEESY FRIES (LF)

MAINS

All mains are served with green salad and fries. Additional sides
listed bellow right.

OUTBACK RUMP STEAK (GF, LF)
200g rump steak, aged for tenderness + choice of sauce

RIBEYE STEAK (GF, LF)
300g aged ribeye steak, succulent and juicy + choice of sauce

Sauce options:
Red wine (GF, LF), béarnaise (GF,LF), creamy pepper (GF), mushroom (GF)

PORK RIBS (GF, LF)
Maple roasted rack of pork ribs, served with coleslaw.
Contains soy and sesame.

FISHERMAN’S BASKET (LF)
5 prawns, 6 calamari, 150g beer battered cod, served with
tartare sauce.

BEER BATTERED FISH AND CHIPS (LF)
250g beer battered cod fillet served with tartare sauce.

HOUSE SALADS

Our house salad consists of fresh ingredients, such as mixed green
ITtalian leaves, seasonal marinated vegetables and fruit. Served with
our house dressing and a side of coleslaw.

Choose a topping from the below:
» 200g aged rump steak (GF, LF)

« Chargrilled chicken breast (GF, LF)

« 6 tiger prawns (GF, LF)

Vegan Falafel Salad
House salad with the addition of falafel artichoke, kalamata
olives, pita bread, and hummus (LF, VE).
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BURGERS

Minced in-house and hand pressed Angus beef burgers. Includes
side salad and fries. Additional sides listed below. Gluten free
options available.

JOHANNESBURG “BRAAI” BURGER (LF) 14
Bacon, cheese, caramelized onion, BBQ sauce, lettuce,
tomato and Angus beef patty

BYRON BAY BURGER
Pineapple, chipotle apple salsa, jalapefos, creme fraiche,
lettuce, tomato and Angus beef patty

AVOCADO, BACON AND BEEF BURGER (LF)
Bacon, guacamole, mayonnaise, sweet pepper relish, lettuce,
tomato and Angus beef patty

“PHAT” BASTARD BURGER (LF)
Blue cheese, chipotle apple salsa, lettuce, tomato and 2 x Angus
beef patties. * Not available as 11€ deal

CLASSIC BEEFBURGER (LF)
Cheese, pickled cucumber, mayo, caramelized onion,
lettuce, tomato and Angus beef patty

“FLAMING HELL” BURGER (LF)
Lettuce, tomato, citrus creme fraiche, goat cheese, homemade
ghost chilli sauce and Angus beef patty

CHARGRILLED CHICKEN BURGER (LF)
Served with cheese, sweet pepper relish, mayonnaise, coleslaw,
lettuce and tomato

NEW ZEALAND PULLED LAMB BURGER (LF) 14
Served with aioli, pickled cucumber and pickled red cabbage coleslaw

VEGGIE BEAN BURGER (VE) 12,5
Served with aubergine, goat cheese and sweet pepper relish,
mayonnaise, lettuce and tomato

CHICKPEA & MUSHROOM VEGAN BURGER (LF, VA) 12,5
Served with tomato salsa, guacamole, sweet pepper relish,
lettuce and tomato

BURGER OF THE MONTH
See bar blackboard for details

Side Mates. Pick a side to go with your meal.
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Extra Green Onion Coleslaw Halloumi Corn on the
Salad (GF, LF) Rings (LF) (GF, LF) Fries (GF) cob (GF, LF)

+2,50 +2,50 +2,50 +3,90 +2,50

DESSERTS

CHOCOLATE BROWNIE (LF)
Dark chocolate brownie flavoured with white chocolate,
served with vanilla ice cream

COUPE TOBLERONE (GF, LF)
Vanilla ice cream with a rich warm Toblerone sauce
and caramelized walnuts

RASPBERRY CREME BRULEE (LF)

ORDER FOOD & DRINKS AT THE BAR. SEPARATE KIDS MENU AVAILABLE AT BAR.
Kitchen opening hours: Mon-Fri: 11.00-22.00, Sat 12.00-22.00, Sun 12.00-21.00.

ALLERGEN INFORMATION: LF = Lactose Free, GF = Gluten Free, VE = Vegetarian, VA = Vegan
“If you suffer from allergens, please speak with a member of staff"
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ORDER FOOD & DRINKS AT THE BAR
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DRAFT BEERS (ON TAP)
Wibblers Dengie Gold Cascadian Ale
Neuzeller German Pilsner

St Austell Korev Cornish Helles Lager
St Austell Tribute Cornish Pale Ale
Eibauer German Hefeweizen

Beerd Convict Australian Pale Ale
Beerd Razor IPA

Camden Pale Ale

Camden Hells Lager

Woolshed IPA

Woolshed Blonde Lager

Fucking Hell Austrian Pale Lager
Karhu

Guinness

CIDERS and LONG DRINKS

Yes Yes (Saimaa) Apple Cider - Gluten Free
Crowmoor Dry Apple Cider

Long Drink

Cranberry Long Drink

Somersby Pear Cider

Henry Westons Vintage Cider

OTHER BOTTLES and CANS
Corona

Neuzeller Ginger Beer

Kukko Lager - Gluten Free

RED WINES

Brookford - Shiraz Cabernet - AUS

Rafale - Cabernet Sauvignon - FRA
WHITE WINES

Brookford - Chardonnay Semillon - AUS
Rafale - Sauvignon - FRA

See Saw - Sauvignon Blanc Semillon - AUS
SPARKLING

Canpaixano Cava Brut - ESP

NON-ALCOHOLIC

Koff Crisp - Blonde Lager, Dark Lager, Wheat
Juice - Orange, Cranberry, Apple

Soft Drink - Coke, Coke Zero, Fanta, Sprite Zero

6,00 € (40cl on tap)
6,00 € (40cl on tap)
6,50 € (33cl can)
6,50 € (33cl can)
6,50 € (33cl bottle)
13,50 € (50cl bottle)

6,50 € (35,5¢cl bottle)
6,50 € (50cl bottle)

7,00 € (50cl can)

4,00 € (33cl)
3,50 € (40cl)
3,50 € (40cl)

Ginger Ale

Bottle (75cl)
21,00 €
23,00 €
Bottle (75¢cl)
21,00 €
23,00 €
23,00 €
Bottle (75cl)
23,00 €

Battery Energy Drink

Boomerang Price *

5,50 € /50cl
5,50 € /50cl
5,50 € /50cl
5,50 € /50cl
5,50 € /50cl
5,50 € /50cl
5,50 € /50cl
5,50 € /50cl
5,50 € /50cl
6,00 € /50cl
7,00 € /50cl

Boomerang Price *
5,50 € /40cl
5,50 € /40cl

Boomerang Price *

Boomerang Price *
19,00 € /Bottle (75cl)
21,00 € /Bottle (75¢cl)
Boomerang Price *
19,00 € /Bottle (75cl)
21,00 € /Bottle (75cl)
21,00 € /Bottle (75¢l)
Boomerang Price *
19,90 € /Bottle (75cl)

3,50 € (33c])
4,00 € (33¢c])

* Valid only with a Boomerang customer loyalty card, available from the bar for 5€.
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