
 

Daily Deals 
 
Monday -Thursday Pensioners Lunch: Roast $10 OR 2 Course Lunch $15  
2 courses: 1. Soup of the Day & Roast, or 2. Roast & House Crumble 
 
Monday: 1kg Wing It Chicken Wings $19 *Upgrade with Ultimate Sides 
Options 1. The Brook Wings 2. Blue Cheese Aioli 3. Chipotle BBQ 
 
Tuesday: Parmi Day $20 choice of 3 different ways 
1. Beef or Chicken Schnitzel all served with chips and house salad 
2. Traditional Parmi (schnitzel topped with nap sauce, ham & cheese) or  
3. Tex-Mex (schnitzel topped with spiced mince, cheese, sour cream, 
avocado, jalapenos) 
 
Wednesday: Steak Day $20 Reserve grade 300g Porterhouse Steak with 
chips & house salad *Upgrade with Ultimate Sides 
 
Thursday: Mexican Madness $18 Choice of 1. Pulled Pork Nachos 2. Beef 
Nachos 3. Vegetarian Nachos 4. Southern Chicken Tacos 5. Taco Plate 
 
Friday: All Day Burgers $18 all served with a side of fries.  Choice of  
1. Beef Sliders 2. Steak Burger or 3. Chicken, Bacon & Avo Burger 
 
Saturday: Steak or Seafood $25 Rib-Eye, Grilled Salmon, Battered Fish 
or Chilli Mussels all served with chips & salad & house drink **Upgrade 
with Ultimate Sides PLUS Saturday Happy Hour 4pm-6pm (on tap beer 
& house wine) 
 
Sunday: Sunday Roast $18.00 PLUS Kids eat free (conditions apply) 
 

*Ultimate Sides – Add to any Meal:  Garlic Prawns $6 Beer Battered 
Prawns $6, Lemon Pepper Squid $6, Replace chips & salad for Mash & 
Veggies $3, 2 Fried eggs $4, Onion Rings $6 Sweet Potato Wedges $6  



 

Snack Menu Available any time 
 

Loaded Wedges $14.00 
Potato wedges topped with bacon, mozzarella cheese, drizzled with 
chipotle BBQ and aioli  
 

Pulled Pork Nachos $22.00 (GF) 
BBQ chilli coriander pulled pork, mozzarella cheese, topped with sour 
cream, avocado & jalapeno peppers  
 

Beef Nachos $22.00 (GF) 
Chilli con Carne beef with kidney beans, mozzarella cheese, topped with 
sour cream, avocado & jalapeno peppers  
 

Vegetarian Nachos $22.00 (V, GF, Vegan available) 
Napolitana sauce, honey roasted pumpkin, mushroom, cherry tomato, 
spinach, olives, cheese, sour cream, avocado & jalapeno peppers 
 

Southern Chicken Tacos $24.00 
Soft Tortillas topped with crispy fried chicken, mixed greens, tomato & 
corn salsa, mint raita drizzle, snow pea shoots & a dash of truffle oil 
 

Chicken Wings $18.00 
Coated in The Brooks secret coating, tossed in sriracha sauce  
 

Basket of Fries $10.00 *may contain traces of gluten 
Basket of Fries served with a side of tomato sauce 
 

Cheesy Chips & Gravy $14.00  
 

Onion Rings $12.00 
Basket of Onion Rings served with a green onion mayo 
 

Wedges $12.00 
Basket of Wedges served with sour cream and sweet chilli sauce 
 

Sweet Potato Wedges $12.00 
Basket of Sweet Potato wedges served with aioli  



 

Starters 
 

Cheesy Garlic Bread $8.90 
4 slices of house sourdough with garlic butter, herbs and mozzarella 
 

Trio of Dips $15.90  
Semi dried tomatoes, wilted spinach, baked olive & thyme bread, with 3 
dips of the day 
 

The Brook Platter for 2 $28.00 
Trio of house dips, olives, grilled chorizo, feta, baked olive & thyme 
bread, beef and cashew nut wontons, chicken wings 
 

Old English Seafood Chowder $16.50 
With prawns, calamari, mussels, creamy garlic broth and served with 
crusty bread 
 

Beef & Cashew Nut Wontons $16.00 
Wontons served with a side of Asian style slaw and harissa mayo 
 

Lemon Pepper Squid $16.00 
Served with a petite salad with orange segments, mixed greens, cherry 
tomato, feta, red onion and a green onion mayo 
 

Salads 

 
Peri Peri Chicken Salad $24.00 
Spiced peri peri chicken tenderloins, mixed greens, cherry tomato, 
orange segments, red onion topped with mint raita 
 

Sticky Pork Belly Salad $24.00 
Sticky chilli glazed pork belly on a salad of mixed greens, fennel, red 
onion, feta, tomato, fresh mint, fresh coriander with a lemon dressing 
  



 

Burgers 
 

House Sliders $22.00 
3 beef slider burgers with lettuce, tomato, swiss cheese, beetroot 
chutney and side of fries 
 

Steak Burger $22.00 
Rib eye steak burger with lettuce, tomato, beetroot, swiss cheese, onion 
marmalade and side of fries 
 

Chicken, Bacon Avo Burger $22.00 
Grilled chicken tenderloins, bacon, avocado, lettuce, tomato, swiss 
cheese, aioli, beetroot and side of fries 
 

Grill 
All steaks from our chargrill are cooked to your liking and served with 
your choice of either chips & salad or house slaw, or creamy mash & 
seasonal vegetables, and choice of sauce: Garlic (GF), Mushroom (GF), 
Peppercorn (GF), Red Wine Reduction (GF, DF), Diane (GF) 

Aged Rump 300g $29 Aged Sirloin 300g $32 Aged Rib Eye 300g $34 

 

Extras / Ultimate Sides 

 

Fried Egg $ 2.00 (1 egg) Fried Eggs $ 4.00 (2 eggs) 

Extra Sauce $ 2.00 Golden Fries $ 4.00 

House Salad $ 5.00 House Slaw $ 5.00 

Seasonal Veggies $ 5.00 Potato Wedges $ 6.00 

Lemon Pepper Squid $ 6.00 Beer Battered Prawns $ 6.00 

Garlic Prawns $ 6.00 Onion Rings $ 6.00 

Sautéed Mushrooms & thyme $ 6.00 Sweet Potato Wedges $ 6.00 
 
GF – Gluten Free | GFA= Gluten Free available on request | V = Vegetarian | VG = Vegan 
 

We cannot guarantee that our meals do not contain any traces of allergens like nuts, 
gluten, egg or soy.  We take your dietary needs seriously and ask that you inform our staff 
of any allergies at the time of ordering.   



 

Mains 

Fish & Chips $28.00 (GFO – Grilled with lemon butter) 
Beer battered Fish of the Day with house slaw, serve of chips, tartare 
and lemon wedge 
 

Bangers & Mash $24.00 
Pork Sausages, creamy mash, buttered peas and wilted spinach, topped 
with beer battered onion rings, red wine reduction 
 

Roast of the Day $22.00 (GF) 
Roast meat served with roast potato, pumpkin, sweet potato, seasonal 
vegetables and a rich red wine reduction 
 

Chicken Marsala $28.00 (GF) 
Grilled chicken breast with creamy mash, and a marsala wine sauce 
with mushroom, garlic and cream, topped with wilted spinach 
 

Chicken Schnitzel $26.00  
Panko crumbed chicken breast with chips and salad and choice of 
sauce, pepper, mushroom, garlic, diane 
 

Braised Beef Cheeks $30.00 (GF) 
Creamy mash, slow braised beef cheeks with a rich beef jus served 
with buttered greens 
 

Pea, Mint, Pumpkin Risotto $27.00 (V, GF, Vegan option: coconut cream) 
Honey glazed pumpkin, mint, peas, white wine, cream, parmesan 
cheese 
 

House Pasta $26.00 
Pan fried Prawns, chorizo, cherry tomato, chilli, garlic, spinach, extra 
virgin olive oil 
 

Crispy Skinned Salmon Fillet $32.00 (GF) 
Served on whipped mash, with a cherry tomato, spinach, ginger, lime 
beurre blanc 
 



 

Just for Kids 12 and under 
Each Kids meal comes with a kids ice cream with topping 
Choice of Chocolate, Caramel or Strawberry 

 
Kids Pasta $14.00 
Pasta with Napolitana tomato sauce, fresh herbs topped with parmesan 
cheese 
 
Kids Bolognese $14.00 
Spaghetti Bolognese, fresh herbs topped with parmesan cheese 
 
Kids Beef Nachos $14.00 (GF) 
Chilli con Carne beef with kidney beans, mozzarella cheese, topped with 
sour cream & avocado 
 
Sausage & Chips $14.00 
Pork Sausage served with a side of chips  
 
Nuggets & Chips 14.00 
Chicken Nuggets and a side of chips 
 
Kids Steak $14.00 
Steak with a side of chips 
 
Fish & Chips $14.00 
Battered fish with a side of chips 
 
Kids Milkshake $6.50 
Choice of Chocolate, Caramel, Vanilla, Strawberry 
 

  



 

Something Sweet 
 

Sticky Date & Fig Pudding $12.00 
House made sticky date pudding with butterscotch sauce, whipped 
cream and ice cream 
 
Chocolate Brownie $12.00 (GF) 
Warmed Chocolate brownie served with chocolate ganache, wild berry 
compote, whipped cream and ice cream 
 
Steamed Ginger Pudding $12.00 
Topped with a toffee cream sauce with cream and ice cream 
 
Cinnamon dusted Donut $12.00 
Served with mango coulis, praline, lemon cream, berries, cream and ice 
cream 
 
House Crumble $12.00 
Seasonal fruit crumble of the day served with cream and ice cream 
 
Crème Brulee $12.00 
House made crème brulee served with cream and ice cream 
 
Ice Cream Sundae Small $6.00   Large $10.00 
Your choice of Chocolate, Strawberry or Caramel topping 
 
Coffee and tea 
We have a range of coffee and tea available, just ask our friendly staff 
 
GF – Gluten Free | GFA= Gluten Free available on request | V = Vegetarian | VG = Vegan 
 

We cannot guarantee that our meals do not contain any traces of allergens like nuts, 
gluten, egg or soy.  We take your dietary needs seriously and ask that you inform our staff 
of any allergies at the time of ordering.   


