ENTREES

PIZZA

CHEEKY SQUIRE

FAVOURITES

SIDES

(2]

GARLIC BREAD (vgn) 10
add cheese 3
add cheese & bacon 6
add vegan cheese

CHEEKY FRIES 10
cheeky seasoning, chipotle mayo (vgn, gr)

SWEET POTATO WEDGES 14
cheeky seasoning, chipotle mayo (vgn, gr)

BAY BUG ROLL 19

tempura bug, brioche hot dog bun, kewpie, pickled cucumber, cos
KOREAN FRIED CHICKEN WINGS 18/28
I/2kg or Ikg, crispy fried chicken wings, housemade korean style glaze,

spring onion, sesame seeds (gr)

BRISKET SLIDERS (2) 20
in house smoked brisket, BBQ sauce, brioche slider bun, slaw
CHEEKY LEMON PEPPER CALAMARI 18

flash fried calamari, lemon pepper seasoning, dill & lime aioli,

lemon (gr)

PUMPKIN ARANCINI (5) 18
parmesan, spiced sugo, crispy basil (v, vgno, gr)

BEETROOT CARPACCIO 16
house smoked beetroot, raspberry balsamic glaze, vegan feta, dukkah
(vgn, gr, cn)

PORK BELLY BITES 18

housemade BBQ beer sauce, spring onion, sesame seeds (gr)

TO SHARE

BURRATA 19.5
salsa verde, heirloom tomato, olive crumble, turkish bread (v)

SEAFOOD PLATTER

house hot smoked salmon, blanched australian tiger prawns, king crab
legs, marie rose dipping sauce, lemon, bread

WARM MARINATED OLIVES

bhaba ganoush, toasted bread (vgn)

(GR) - GLUTEN REDUCED
(V) ~VEGETARIAN
(VGN) - VEGAN
(VGNO) - VEGAN OPTION AVAILABLE
(CN) -CONTAINS NUTS

[

GLUTEN FREE BASES AVAILABLE

MARGHERITA
tomato sugo, buffalo mozzarella, basil (v, vgno)
BBQ MEAT LOVERS 27
tomato sugo, mozzarella , house smoked brisket, pulled pork, bacon, BBQ
drizzle
FRUTTI DI MARE 27
tomato sugo, mozzarella, prawns, squid, mussels, scallops, anchovy, red
onion
FUNGHI BIANCO 26
creamy white sauce, medley wild mushrooms, truffle oil (v)
CHEEKY HAWAIIAN 25.5
honey smoked ham, aussie pineapple, sugo, mozzarella
SALADS
CAESAR 22.5
cos, crispy bacon, shaved parmesan, croutons, caesar dressing, egg,
anchovies (gr)
WINTER VEG 25

roasted beetroot, pumpkin, candied walnuts, spanish onion, vegan feta,
quinoa, spinach (gr, v, vgn, cn)

PEARL BARLEY 25
maple roasted jerusalem artichoke, radicchio, rocket, hazelnuts, citrus

vinaigrette (v, vgn, cn)

SALAD & STEAK TOPPERS

MARINATED CHICKEN BREAST (GR) 10
BUG IN CREAMY GARLIC SAUCE (GR) 2
LAMB SKEWERS (GR) 2
GRILLED PRAWN SKEWERS (GR) 10
LEMON PEPPER CALAMARI (GR) 8

BLACK ANGUS SCOTCH FILLET 300GM 24
BLACK OPAL WAGYU RUMP 300GM MBS 6/7 94

[

CHEEKY CHEESEBURGER 25
potato bun, brisket patty, american cheddar cheese, hacon,

lettuce, house pickles, cheeky burger sauce, fries (gro, vgno)

add a beef patty ]
SOUTHERN FRIED CHICKEN BURGER 27
potato bun, american cheddar cheese, bacon, lettuce,

house pickles, chipotle mayo, fries

CHEEKY VEGAN CHEESEBURGER 26
plant based patty, potato bun, vegan burger sauce, lettuce, vegan cheese,

house pickles, fries

THE SCHNITTY 27.5
buttermilk marinated chicken, squires salad, fries, lemon (vgno)

SQUIRES CHICKEN PARMA 30
napoli, ham, mozzarella, squires salad, fries (vgno)

SWINDLER TROPICAL ALE FISH & CHIPS 30
battered flathead, squires salad, tartare, lemon

MUSSELS A LA BELGIQUE 32
portarlington mussels cooked in squires 150 lashes, chips, lemon, aioli
CRISPY PORK BELLY 34
apple fennel slaw, chilli caramel (gr)

STEAK, ONION & ALE PIE 28.5
duck fat potatoes, charred broccolini, jack of spades jus

QUARTER GRILLED CHICKEN 34
150 lashes glaze, coleslaw, sweet potato wedges

CHAR GRILLED SKULL ISLAND PRAWNS (4) 44

miso caramel glaze, grilled broccolini, lime, hazelnuts (gr, cn)

GRAZIERS SIRLOIN 300GM 50
PORK CHOPS 32

all steaks come with vegetables or fries & house salad
with your choice of jack of spades jus, confit garlic butter, peppercorn sauce or mushroom sauce (v, gr)

[

RADICCHIO SALAD 14
orange segments, witlof, citrus vinaigrette, hazelnuts (cn, vgn, gr)
TRUFFLE MAC N CHEESE 15
creamy mac n cheese, truffle, golden melted cheese (v)

FENNEL & DILL SLAW 10

olive oil, lemon, sea salt (vgn, gr)

CHEEKY LITTLE SQUIRES

12 YEARS & UNDER
FISH & CHIPS 13
chips, lemon, ketchup
CHICKEN TENDERS 13
chips, ketchup (vgno, gr)
CHEESEBURGER 13
chips, ketchup (gro, vo)
LINGUINI NAPOLI 13
parmesan cheese
CHOCOLATE FUDGE SUNDAE 7.5

two scoops vanilla ice cream, choc drizzle, wafer, sprinkles

SWEET FINISH

STICKY DATE PUDDING 15
homemade jack of spades toffee sauce, ice cream (v)

APPLE RHUBARB CRUMBLE 14
served warm, bourbon custard (v, gr)

S’MORES SUNDAE 14

vanilla ice cream, marshmallows, chocolate sauce, cookie crumble

Please be aware that all care is taken when catering for special requirements.
It must be noted that within the premises we handle nuts, seafood, shellfish,
sesame seeds, wheat flour, eggs, fungi & dairy products. Guests’ requests will
be catered for to the best of our ability, but the decision to consume a meal is
the responsibility of the diner.

Unfortunately we are unable to provide takeaway on unfinished meals, we are
sorry for any inconvenience

Public holidays will incur a 10% surcharge on food purchases



