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BASKETS
Thick-cut chips, herb salt, aioli v, gfo, vgo          12 

Spicy vodka arancini, verde mayo v           16 

Old Bay spiced cauliflower, parsley, vegan mayonnaise vg        16 

Mini prawn cocktail brioche sliders           16 

Crispy calamari, romesco salt, aioli gf           20 

Buttermilk chicken tenders, spicy ranch          20  

Commons Burger – beef patty, tomato, lettuce, cheese, pickled cucumber, burger sauce,    26 
thick-cut chips gfo, dfo  

Veggie Burger – black lentil patty, herbed vegan mayonnaise, rocket, tomato, cheese,    26 
thick-cut chips vgo, gfo  

Chicken Burger – herb-crumbed chicken, crunchy slaw, chili mayo, thick-cut chips     28 

Fish Burger – panko-crumbed rockling, cheese, caper tartare, pickles, shredded lettuce,    28
thick cut chips 

Tempura whiting, thick-cut chips, cornichon and caper tartare, lemon      28 

Crispy Zucchini Panini – fried zucchini, mozzarella, zucchini pickles, rocket, herb mayo,    28 
pistachio and thick-cut chips v

Smoked Lamb Sandwich – pulled lamb, labneh, dill, pickled onion, lettuce, thick-cut chips gfo, dfo    30 

BOWLS
Commons Kale Salad – poached chicken, parmesan, sourdough croutes, avocado,     24 
Aleppo pepper and lemon dressing gfo 

Green Goddess Salad – crispy fried feta, broccolini, green beans, guindilla, toasted pepitas,   24
brown rice, dill v

TO SHARE
Focaccia with whipped feta, warm green olives, lemon zest, spiced sesame v (+$3 gfo)   18

Flatbread with mortadella, stracciatella, pistachios, pickled zucchini, hot honey vo    26 

Grazing Plate – prosciutto, hand-cut felino, mozzarella, fire-roasted balsamic peppers,   28 
rosemary focaccia (+$3 gfo)

SWEETS
Strawberries and cream popsicle           12

KIDS
Rigatoni, Napoli sauce, parmesan gfo, v         16 

Fish and chips, mayonnaise            18 

Crispy chicken tenders and chips, tomato sauce         18  

v = vegetarian, vo = vegetarian option, vg = vegan, vgo = vegan option, gf = gluten free, gfo = gluten free option, 
df= dairy free, dfo = dairy free option

Menu is subject to change. Please note: all card payments incur a service fee of 1.5%.

Public holiday 15% surcharge | Sunday 10% surcharge | No split bills 
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BEER GARDEN

COCKTAILS
Fresh and Flirty

Frozen Cocktail Special
Check Specials Board

Frosé              16
Provence Rosé, Lemon Juice, Simple Syrup, Pampelle Ruby Grapefruit Liqueur

Limoncello Spritz            16
Artisan Limoncello Liqueur, Prosecco, Soda

Classic Italian Spritz            16
Orange and Mandarin Aperitif, Prosecco, Soda

Hugo Spritz             16
Elderflower Liqueur, Prosecco, Soda   

Bellini              18
Cipriani Bellini Prosecco and White Peach 

Malfy Gimlet              18
Malfy Limone Gin, Yellow Chartreuse, Verjuice, Lime Juice, Celery Juice  

Honee Bee               18
Malfy Limone Gin, Bergamot Liqueur, Strega Liqueur, Lemon Juice, Honey Syrup  

Briar Blush               18
Malfy Arancia Gin, Blackberry Liqueur, Lemon Juice, House Chilli Syrup  

Charred Pineapple Mojito             18
Havana 3-Year-Old Light and Tropical Spiced Rums, Pineapple Juice, Lime Juice, 
Mint, Charred Pineapple  

Pornstar Martini              18
Archie Rose Vodka, Passionfruit Liqueur, Licor 43 Vanilla Liqueur, Lime Juice, 
Passionfruit, Simple Syrup

Limoncello Sour              18
Tommy’s Limoncello, Lemon Juice, Simple Syrup 

Amaretto Sour             18
Disaronno Original Amaretto, Lemon Juice, Simple Syrup 

Spicy Margarita             18 
Olmeca Blanco Tequila, Triple Sec, Lime Juice, Agave Nectar, House Spicy Syrup 

Espresso Martini              18
Archie Rose Vodka, Tia Maria Liqueur, Co�ee    

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SPARKLING
Tatachilla Brut, Multi Regional Australia         10 / 45
Baxendale Vinyard ‘Nomads Garden’ Pet Nat, King Valley VIC       11 / 55  
Cavaliere d’Oro Prosecco, Veneto Italy            13 / 62  
GH Mumm Cordon Rouge NV, Reims France         25 / 125  

WHITE
Cantina Tollo Rocca Ventosa Terre Di Chiete Pinot Grigio, Abruzzo Italy    10 / 45 
Babich Black Label Sauvignon Blanc, Marlborough NZ       11 / 55 
Scotchman’s Hill ‘The Hill’ Chardonnay, Bellarine Peninsula VIC      12 / 58 
Kumeu River Village Pinot Gris, Kumeu NZ          12 / 58 

ROSÉ & CHILLED REDS
Devils Lair Honeybomb Rosé, Margaret River WA        10 / 45
Wine Gringo Grenache Nouveau, SA         10 / 45
La Galope Rosé, Côtes De Gascogne France       12 / 58 

RED
Mesta Tempranillo, Castile Spain          10 / 45
Pizzini Sangiovese Shiraz, King Valley VIC        12 / 58
Longhop Old Vines Grenache, Adelaide Plains SA        12 / 58
Mount Macleod Pinot Noir, Gippsland VIC         15 / 70

TAP BEER (425ML SCHOONER/1.8L JUG) 
Mountain Goat Very Enjoyable Beer (4.2%) VIC        10 / 40  
4 Pines Pacific Ale (3.5%) NSW            10 / 40  
Mountain Goat Tasty Pale Ale (4.4%) VIC         11 / 44  
Balter XPA (5%) QLD            12 / 48  
Peroni Nastro Azzurro (5.1%) Rome, Italy          13 / 52  
Asahi Super Dry (5.1%) Osaka, Japan          14 / 56  

Rotating Guest Tap (please ask sta�) 

PACKAGED BEER
Mountain Goat Billy the Mid 375ml Can (3.5%) VIC       10 
Corona Extra 355ml Bottle (4.5 %) Mexico City, Mexico      11 
Green Beacon Windjammer IPA 375ml Can (6.0%) QLD      12 
Pilsner Urquell 500ml Can (4.4%) Plzeň, Czech Republic      14 
Erdinger Kristall Weissbier 500ml (5.3%) Bavaria, Germany       16 
Brouwerij Bosteels Tripel Karmeliet Golden Ale 330ml Bottle (8.4%) Buggenhout, Belgium  17

CIDER & SELTZER
Harcourt Perry & Cider Makers Cider 375ml         12
  - Apple 
  - Pear 
Moon Dog Fizzer Alcoholic Seltzers 330ml         10
  - Piney Limey
  - Tropical Crush
  - Guava Splash 
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COCKTAILS
Big & Boozy from The Back Bar

   
White Negroni            22    
Tanqueray No.10 Gin, Cocci Americano, Suze Gentian Liqueur, Bianco Vermouth  

Negroni Di Lusso            22
Malfy Original Italian Dry Gin, Antica Formula Vermouth, Campari

Bull By The Horns             22
Lot 40 Canadian Rye Whiskey, Dolin Sweet Vermouth, Cynar, Maraschino Liqueur   

Maple Cherry Old Fashioned         22
Je�ersons Small Batch Bourbon, Heering Cherry Liqueur, Maple Syrup,
Angostura Bitters, Orange Bitters, Cherry Bitters

Calypso King Rum Old Fashioned          22
Bambu Barbados Dark Rum, Havana Spiced Rum, Allspice Dram, 
Demerara Sugar, Ginger Soda, Orange & Angostura Bitters

Smoke and Mirrors            22
Olmeca Blanco Tequila, Illegal Jovan Mezcal, Ancho Reyez Verde Sweet 
Green Chilli Liqueur, Agave, Charred Cedar and Teapot Bitters

Black Manhattan            22
Rittenhouse Rye 100 Proof Rye Whisky, Amaro Montenegro, 
Bitter Truth Old Time Aromatic Bitters, Orange Bitters, Maraschino Cherry
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HOUSE SPIRITS            12
served with soda / dry ginger / tonic / pepsi / lemonade
Absolut Vodka 
Havana Club 3-Year-Old Rum 
Havana Club Cuban Spiced Rum
Beefeater London Dry Gin 
Chivas Regal Whisky 
Bulleit Bourbon 
Jameson Irish Whisky
Canadian Club 1858 Blended Whiskey 
Olmeca Blanco Tequila

MALFY GIN RANGE            13
Originale (Original) 
Con Limone (Lemon)
Con Arancia (Blood Orange)
Gin Rosa (Pink Grapefruit)

SHOTS             10
Voir Blueberry Vodka
Fireball Cinnamon Whiskey
Screwball Peanut Butter Whiskey
Cazcabel Co�ee Tequila Liqueur
Shanky’s Whip Irish Whiskey Liqueur

NON-ALCOHOLIC
Sammy Piquant Mediterranean Yuzu Gentian and Cassia Spritz 250ml      10 
Banks Botanicals Yuzu, Basil and Lemon Tonic 250ml        10  
Bonsoy Sparkling Coconut Water with Lychee 320ml        9 

Altina La Vie En Rose Sparkling Rosé          9  
Altina Finger Lime Sauvignon Blanc          9  
Altina Pepperberry Shiraz           9  
Asahi Super Dry Zero 330ml Bottle          9  
Bridge Road Brewing Free Time Pale Ale         10 

Strangelove Lo-Cal Soda           7  
 - Cloudy Pear and Cinnamon  
 - Very Mandarin  
 - Jalapeño and Lime  

Pepsi, Pepsi Max, Solo, Lemonade          5  
Spring Valley Juices — Orange, Apple, Pineapple or Cranberry      6 

 

 

BEER GARDEN


