
HAPPY HOUR 3PM - 6PM

All beer schooners for the price of a middy Tues - Fri, plus:
House wine & house made Aperitivo Spritz $12

WHAT'S POURING
$9 / $12 / $21 

$12 / $15 / $27

$17 / $22 /  -  

                                                    $39

Core Range  

DDH Series & Biere De Garde

House made Aperitivo Spritz

Barrel Aged Sours (750ml bottle) 

$18

$16

$10
KIDS MEALS - FOR CHILDREN UNDER 12
Pasta, homemade tomato sauce
Steak frites 
Fish n' chips  

Roasted cauliflower
Hazelnut, pickled grapes, citrus dressing (V, GF)

$21

Hand cut fries
Chipotle mayo (V, GF)

$12

$18Green leaf salad, fresh herbs  
White balsamic dressing (VE, GF)

$2Extra sauce
Homemade ketchup, chipotle mayo

SIDES

SWEETS
Enjoy a daily selection of desserts from Frenchies Bakery 
& Pâtisserie. Check our blackboards for more details.

$19
PRE-DESSERT: THE COLONEL 
Hartshorn sheep whey vodka & Messina lemon sorbet

Heirloom tomato & peach salad, straciatella
Basil oil & tomato water gel (V, GF)

$24

Fridays & Saturdays

Our chefs’ creativity shines with a wide 
range of seasonal, produce-driven dishes

LUNCH & DINNER SPECIALS

Steak Frites - Thursday Nights
Featuring a butcher’s cut steak, bottomless fries 
& several sauces, served with a house beer or wine.

$39

Tuesday to Friday Lunches
Enjoy daily changing dishes with a house beer or wine.

Guys & Dolls on
Sydney Harbour

We’re thrilled to be an Opera

Australia supplier for the fifth

year, and tickets for their 2025

production are now on sale!

FIND OUT MORE

$39Frenchies sharing platter
Prosciutto, pork rillettes, pickles, 
olives, cheese, baguette/sourdough 

Kingfish crudo, mango marinade
Leche de tigre & fried curry leaves 

$26

Garlic bread 
Half baguette warmed in butter 
with confit garlic & parsley (V)

$12

Goat’s curd croquettes 
Honey thyme & whisky sauce (V)

$22

Chicken liver parfait
Pickles, chargrilled sourdough

$19

SMALLS

Tempura zucchini flower risotto
Zucchini pesto & parmigiano tuile (V)

$30

Frenchies cheeseburger
Seasoned beef patty, melted cheese,
pickled dill gherkins, lettuce, mayo
Add a side of fries
Make it a double

$18

$7

$6

Grilled beef eye fillet
Potato churros, paprika salt, red wine jus

$65

Whole quail two ways, tarragon, fig & honey
Enoki mushroom, black buttered spinach 

$42

Homemade grilled truffle sausage   
Piquillo pepper & beans, rind broth (GF)

$31

MAINS

Soy & ginger beef eye fillet skewers
Smoky eggplant, harissa, grilled spanish onion  (GF)

$28

ALL DAY MENU

Brewer’s Got Talent
Saturday, 22nd February

Join us for our home brew beer

competition, featuring budding

brewers, beer tastings, brewery 

tours, delicious food, and more.

ORDER TICKETS!

WHAT'S ON

*All card payments incur a 1.7% surcharge. A 10% service fee applies for groups of 15 or more

MENU BEST SHARED WITH BEERS & FRIENDS @FRENCHIESBB                     @FRENCHIESBREWERY VE = VEGAN   V = VEGETARIAN   GF = GLUTEN FREE

Seafood Special for January
Available all day, every day we’re open, it includes a
prawn & lobster roll, perfectly paired with our brand
new, house made spicy margarita.

$28


