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FESTIVE SESSION ALE - 4.2% 85 12.5 24
Otherside’s inaugural release, designed to be
the perfect festival beer!
CLASSIC LAGER - 4.7% 8.512.5 24
Classic Aussie Lager, clean & crisp
ANTHEM IPA - 6.2% 9.5 14.5 28
West Coast IPA, pine, resin & tropical notes
HARVEST RED ALE - 5.4% 9.5 14.5 28

American Red Ale, tropical, ctirus & candy notes

CLOUDBURST HAZY IPA - 5.8% 9.5 14.5 28
Hazy IPA, citrus and tropical notes with a

velvety mouthfeel

LO-FI MIDSTRENGTH ALE - 3.5% 7.511.5 22
American style ale, crisp and thirst quenching

ENCORE APPLE CIDER - 4.5% 8.512.524
Granny Smith apples, full flavoured

NOFI NON ALC LAGER 9
ANOTHER SIDE SELTZER

LIME (ON TAP) 5% 11 14.5
STRAWBERRY MINT (CAN) 5% 11.5
BLUEBERRY VANILLA (CAN) 5% 11.5

OTHER BEERS

OTHERSIDE EXPERIMENTALS
A handful of our best rotating beers! Check our
taps or ask our friendly staff to see whats on.

GUEST TAPS
All the best beers from our friends! Check our
taps or ask our friendly staff to see whats on.
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WINES
SPARKLING

JUSTASECCO PROSECCO
King Valley, VIC

MANDALA NV SPARKLING
Yarra Valley, VIC

WHITE

JUNIPER CLASSIC WHITE (ON TAP)
Margaret River, WA

CHASING DAISYS FIELD BLEND
Barossa Valley, SA

NEW ERA PINOT GRIGIO (VEGAN)
Limestone Coast, SA

MANDALA CHARDONNAY
Yarra Valley, VIC

HIGHER PLAIN FIANO
Margaret River, WA

REDS

LOOSE TANNIN CABERNET MERLOT

Denmark, WA

CASA LLUCH TEMPRANILLO
(VEGAN)
Valenica, Spain

DUNE SHIRAZ
McLaren Vale, SA

HIGHER PLAIN MALBEC
Margaret River, WA

SEE SAW PINOT NIOR (ORGANIC)
Orange, VIC

MARGE - CHILLED RED (ORGANIC)
Orange, NSW
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HEDONIST ROSE (ORGANIC) 12.5 50
Barossa Valley, SA
POCO LOCO ROSE 16 58
Mornington, VIC
PORT PHILIP ROSE - 56
Mornington Peninsula, Vic

COCKTAILS
SOCIAL SPRITZ $16
south beach apertivo, prossecco, soda, slice of orange
PAMPELLE SPRITZ $16
Pampelle graprefruit apertivo, Prosecco, soda, slice of orange
POMEGRANATE MIMOSA $16
Pomegranate liquer, Prosecco, dash of OJ
DARK & STORMY $17
Bati Dark Rum, ginger beer, lime, Goslings Black rum float
NEGRONI $19
Cuprum Gin, Campari, Vermouth
CANT BELIEVE ITS NOT GUAVA $19
Rooster Pineapple Tequila, Pomegranate liquer, Banana liquer,
apple juice
IDLE HANDS MARGARITA $19
Rooster Rojo Blanco, Lime juice, triple sec
GRAPEFUL $19
Cuprum Gin, Pampelle, Creme de Meur, lemon juice, grapefruit soda
PIMMS JUG $25

Pimms, lemonade, fruit medley



FREO.SOCIAL

ENTERTAINMENT HALL

Check our Gig Board, visit our socials or head to
www.freo.social to see whats coming up!

FRIDAY& SATURDAY
Front Yard Sessions
Rotating DJs playing the best alternative dance
music

SUNDAY

Garden Party Sundays
Rotating DJ’s delivering the best latin, tech,
house & disco in what's Freo's freshest sunday
sesh!

K&K

Dietary guide:

GF: Gluten Free

(GFO): Gluten Free Option
V:Vegetarian

(VO): Vegan Option

VG: Vegan

S h adlesS (Available till kitchen close)

CHIPS - GF $12
Served with smoked aoili

DOUBLES -V $14
Trinidadian chickpeas with roti and mango
chutney

CORN RIBLETS - VG, GF $18
Crispy fried corn riblets, chimichurri

CHICKEN WINGS - GF $18
Served with choice of sauce; honey jalepeno,
salsa roja or Mark of Caine hot sauce (extreme
heat)

CHICKEN BITES - GF $18
Crispy marinated chicken bites tossed with chili,
coriander and honey jalepeno

SOUS VIDE PORK RIBS - GF $18
Green Mojo, coriander, aoili

VEGAN NACHOS - VG, GF $20
Caribbean chili bean mix, pineapple salsa,
guacamole, vegan sour cream

YEARLING NACHOS - GF $25
24hr braised yearling lamb, caribbean chili bean
mix, pineapple salsa, guacamole, sour cream

Kids Stuff (available till 9)

SERVED WITH A SOFT DRINK

CHEESEBURGER $15
With chips and tomato sauce

CORN RIBLETS $15
Served with chips

VEGAN NACHOS $15

guaca mole, sour cream

Solos (Available till 9)

FS CLASSIC BURGER - GFO $25
160g chuck/brisket char grilled patty, burger cheese,
ancho pickles, lettuce, tomato, chipotle aoili, cajun
onions, served with chips and aoili

JERK CHICKEN PANINI - GFO $25
Sous Vide Jerk Chicken breast, grilled pineapple salsa,
lettuce, salsa rojo, aoili, served with chips and aoili

VEGAN BURGER - VG, GFO $25
5 bean spiced patty, lettuce, tomato, red onions, chipotle
aoili, served with chips and aoili

STEAK SANGA - GFO $25
Char grilled 1509 Black Angus sirloin, lettuce, tomato,
cheese, red onions, chimichurri, smoked aoili served with
chips and aoili

CORN SALAD - ADD CHICKEN $5 VG, GF $20
Charred pineapple, corn, tomato, lettuce, red onion,
puffed rice, coriander, mojo dressing - Add Chicken $5

DOUBLE IT! +$6
GLUTEN FREE BUN +$4

NON ALCOHOLIC

JUICE $5
Apple, Orange, Pineapple, Cranberry

RED BULL §7
Regular, Sugar Free, Tropical

POSTMIX $4.50

Coke, Sprite, Coke No Sugar, Dry Ginger Ale, Soda, Tonic, Ginger
Beer.

CAPI $5
Yuzu, Grapefruit, Cola, Cranberry

MOUNT FRANKLIN BOTTLED WATER $4
Still Water, Sparkling Water

KOMMUNITY KOMBUCHA S$7

Ginger & Tumeric, Passionfruit, Tropical Hops, Rasberry
Blossom



