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ALL OF OUR FOOD HAS BEEN DESIGNED
TO SHARE...... BON APPETIT

FEED ME

CAN'T DECIDE?
WELL HOW ABOUT WE DO IT FOR Youl
CHEF LEE WILL GIVE YOUA SELECTION OF OUR BEST Gspp

A MUST FOR TABLES OF 10 OR MORE........ ADD DESERT 78pp

BITES

IKAN BILIS, PEANUTS, FRIED ANCHOVIES, CURRY LEAVEsS (gF) 10

TAP BEER

local 9+an|ey Iar@er, 3rea+ horthern,
melbourne bitter, our mystery tap,
beechworth brid@e road brewery pale ale &
beechworth brid@e road seasonal brew

"HEY, YOU'RE LOOKING FOR THE WINE LIST, HUH?"
Just ask one of our awesome S+an|e\/ Pub crew
5 ANKO MUSHIES 18 and they will be dehthred to help \/oul.
WANT A LITTLE PIECE OF STANLEY PUB TO TAKE HOME?
GREAT GIFTS TOO!

STANLEY PUB GRUB MEALS - TO HEAT AND EAT AT HOME
DIPS, CRACKERS, DRESSINGS

LOCAL WINES, SPIRITS, BEERS

1 SNACKS, BISCUITS
—— SAUCES

ED-A-MAM-AY, CHILLI sALT (GF) 10

LOTUS FRIES, KAFFIR LIME sALT (gF) 12

MISO EGGPLANT CHuUNKs (gF) (V) 1450

PLATES &3 G

KIM-CHI FRITTER. BBQ SAUCE. YUZA AIOLI (V) 18 OR COME FOR CAKE AND COFFEE TOMORROW AND CHECK OUR OUR WARES.

SEARED PEPPER YELLOW FIN TUNA, AVOCADO, CUCUMBER, SEEDY CRUCH (GgF) 22

KOREAN BEEF TARTARE, RAW EGG YOLK, BEEF s0OY, GINGER, sPRING ONION (gF) 24

STANLEY PUB

PLEASE NOTE WE DO NOT SPLIT BILLS

SUNDAY SURCHARGE APPLIES - 10 PUBLIC HOLIDAY SURCHARGE
APPLIES 15 - ALL OUR STAFF ARE PAID ACCORDINGLY

1.5 SURCHARGE ALL VISA & MASTERCARDS 1.9 AMEX

BAHN MI (2), CRISPY SHELL CRAB, VIETNAMESE SLAW, CUCUMBER, CORRIANDER 18
BAO BUNS DIY (2), SPICED CHICKEN OR LIME SALTED TOFU, PICKLED CARROT 18

PANFRIED QUAIL, sSWEET PONZU, SOBA sALAD, sHIsO 32

DESSERT

HIGHGROVE SUMMER BERRIES, MERINGUE, LEMON LIME SORBET 18
wine match - a walk in the black Forest AMARO 16

I_F(;CAE Zf:/\z NeBD MUSHROOM STIRFRY, TOFU, GINGER, GARLIC (V) 36
SPICY SAMBAL DUCK, BANANA LossoM sALAD (GF) 36

TEMPURA FISH, CRUNCHY FRIES, SALAD, YUZU TARTARE GARNIsH CHANGE 38
PANDAN COCONUT TAPIOCA, MANGO & BANANA, CHAI SYRUP,

MINT (gF) (V) 17
wine match - chrismon+t Pragolino 13

MARKET CATCH FIsH, sPECIAL GARNISH
PORK KATsSU, PICKLED sALAD, GOLDEN AlIOLI TONKATSU SAUCE 38

THAI RED DUCK CURRY, BEAN sHoOTs, HERBS, RICE, OUR FAVOURITE (GF 38
OUR CARNIVORE (MEATY DIsH) oF THE WEEK, SPECIAL CHEF SEASONAL &GARNISH

SIDES

CABBAGE SALAD, SESAME MAYO (V) 10

DARK CHOC ESPRESsSO POT, DRUNKEN DATES 18
wine match - elderado rd fortified cross 1&

GREEN PAPAYA SALAD (GF) 12 AFFOGATO, VANILLA ICECREAM, COFFEE, FRANGELICO (GF) 20
FRIED GREEN BEANS, MANGO NAM PLA WAAN, PEANUTS (GF) 14

SUPER CRUNCHY FRIES, AIOLI 12 _ i 322SR )
STEAMED RICE BOWL (V)(GF) 5 | 3
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ICE CREAM TUBS 9
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