
Entree/Sharing 

BRITT CHIP’S & CURRY $12
Agria fries served with our house made warm curry cream dipping sauce.

TRADITIONAL $14.90
French style sliced Garlic Baguette. (dairy friendly)

BLUE MUSHROOM POPPERS $16
Oven baked button mushrooms,  creamy blue vein, thyme & baby spinach.  Blistered toms 
balsamic syrup. (gluten friendly)

COCONUT GREEN LIPPED MUSSELS $16.90
Fresh garlic, mild curry chilli & lime. (gluten & dairy friendly)

PULLED RED STOUT VENISON SLIDERS $17.50
Smoked cheese  ‘w’ ranchslaw  bite.

S & P SQUID    $18      
In house seasoned squid strips flash fried and drizzled with @ustins mild tang chilli, 
lime mayo. (gluten friendly)                                                                                                       
 

 
                                                                        ADD A SIDE OPTION

Potato mash side - $5
Fries - Bowl  $9
Fries – Side  $5

@ustins salad side  $7
@ustins Vege side     $7

SAUCE'S/GRAVY/AIOLI $3

OTHER SIDES ARE AVAILABLE ON REQUEST.

  Childrens menu

$15.50

5 crispy chicken nuggets & chips

3 battered mini hot dogs & chips 

Kids roast (gluten & dairy friendly)



Light Meals                                                                                          

LAMB'S FRY & BACON, sauteed onions, liver & manuka bacon served on creamy 
potato mash 'w' roast pan lamb gravy & parsnip crisps. (gluten & dairy friendly option )

$23

@USTINS MAC ‘N’ CHEESE, Creamy & cheesy, fresh tomato topping  served ‘w’ 
garlic bread.

$24

HOUSE BEER BATTERED F.O.D, Market fish served with farmhouse slaw, tartare 
cream & L&P fries. (gluten & dairy friendly option ) 

$26

PANKO CHICKEN, breast fillet in house crumbed on creamy potato mash, green baby
beans, roasted red peppers.  Topped ‘w creamy mushroom garlic & thyme.             
(gluten friendly option )

$26.50

MAINS

@USTIN LAMB ROAST, Potato roasties, kumara, carrots, pumpkin & peas. Mint 
sauce, roast pan gravy crispy parsnip crisps.  (gluten & dairy friendly)

regular $26.50          large $36.50

COCONUT THAI VEG, Infused seasonal roasted vege on cauliflower rosti  sweet 
chilli & dukkah salad greens. (gluten & dairy friendly)
         $29.50

 
BRAISED VENISON COLCANNON, A Winter banger of flavour, red wine, black 
beer, herbs, Mirepoix 4 hour braising of succulent venison served on Irish style mash ‘w
fried field mushrooms parsnip crisps.
        $34.50



  

CRISPY SKIN SALMON, Succulent salmon fillet resting on a creamy citrus wine 
garlic dill risotto ‘w baby spinach, fried capers, parmy cheese balsamic syrup.       
(gluten friendly )
                                                         $37

SOUTHERN STYLE PORK BELLY BITES, Bbq style flavours with fried agrias, 
cheddar cream. Crispy butter corn cobbettes.  Served ‘w house salad.
          $37

FISH OF THE DAY, We will let you know todays flavour of fish/dish.
         $P.O.A

@USTIN FRIED CHICKEN, chicken breast strips fried w, our own crispy southern 
style coating served w, house green salad, beer battered onion rings, agria fries & 
house gravy for dipping. 
         $39

SURF N TURF & FRIES, 300grm sirloin cooked to your liking topped with creamy 
garlic prawns with rosemary paprika garlic seasoned agria fries. (gluten friendly)

       $46
BEEF SIRLOIN, 300grm's cooked to your liking served on creamy potato mash, 
sauteed spiced butter cabbage, baked blue vien  mushrooms & blistered summer tom's.
Finished with a rich onion beef jus. (gluten & dairy friendly)
        $44
                                                                                                               

Please note our kitchen is not a Gluten Free prepare area, and may contain traces of 
gluten, nuts,dairy and seafood.



Desserts

STICKY TOFFEE DATE PUDDING
Winter feel good warmer moated with runny cream topped with vanilla ice cream.

$13.90

ICE CREAM SUNDAE
Vanilla ice cream with your choice of toppings.
Chocolate, strawberry, caramel, passion fruit. Served with whipped cream, chopped nuts & 
wafers.  (gluten friendly)

SMALL $8.00 REGULAR $13.50

@USTINS APPLE TURNOVER
Vanilla spiced apple , short crust pastry rolled in cinnamon sugar, whipped cream vanilla ice 
cream & blueberry sauce.

$13.50
 

KAHLUA CREME CHEESECAKE                                                                                                              
Biscuit base creamy local Southbound coffee & kahula filling with a chocolate topping.  Served
with whipped cream.

   $14
STRAWBERRY EAT & MESS
Layered house made strawberry sorbet, crunchy meringue, fresh yoghurt chopped nuts & 
blueberry couli.  (gluten friendly )

    $14
 AFFOGATO
Coffee & ice cream. Finished with whipped cream.
                                                                           $ 12

 LIQUEUR AFFOGATO
 Liqueur of your choice, Coffee & ice cream. Finished with whipped cream.

                                                         $17.90


