
MENU

ENTREES
Natural Oysters (DF, GF) half  doz / doz 27/46

Kilpatrick Oysters (DF, GF) half  doz / doz 28/48

Local Sourdough (V) 10 
with olive oil, balsamic vinegar and Ras el Hanout  

-add  warm olives (v) 7
-add selection dips  6

Lemon Myrtle Calamari (DF) 18 
tartare sauce

Mediterranean Prawns (DFO) (GFO) 22  
baby bocconcini, olives, capers, harissa, crusty bread 

Smoked Pork Belly (DFO) (GF) 17 
prune puree, miso caulif lower, pepitas

Grilled Halloumi (GF) 16 
tahini yogurt, spiced eggplant

Peking Duck Pancakes 22 
hoisin sauce, cucumber, spring onions

Aussie Spring Rolls 16 
tiger prawn, barramundi and kangaroo (1 of each), plum and sweet chilli sauce

BURGERS, SALADS & LIGHT BITES
Wagyu Burger (DFO) 24 
beetroot relish, lettuce, cheese, BBQ sauce, milk bun with chips and aioli  

Chicken Burger (DFO) 22 
grilled chicken breast fillet, guacamole, lettuce, cheese, milk bun  
with chips and aioli  

Burger additions add  bacon (+2), add  fried egg (+2), GF bun (+2)

Seasonal Vegetables Salad (DF) (GF) 21 
iceberg lettuce, zucchini, beetroot, broccoli, capsicum, onion, pepitas,  
Sugarloaf Honey, walnuts, red rice

Caesar Salad (DFO) (GFO) 19 
cos lettuce, bacon, hard-boiled egg, crostini, parmesan

Salad additions add  calamari (+7), add  chicken (+7), anchovies (+1.5)

Chicken Schnitzel  26 
chips and house salad, mushroom/creamy garlic/peppercorn sauce

Beer Battered Fish & Chips (DFO) 26 
with house salad, tartare sauce and lemon

Nachos (GF) 17 
corn chips, cheese, guacamole, sour cream, mild tomato salsa, jalapenos 

-add  chilli con carne (GF) 6
-add  pulled pork (GF) 7

MAINS
Seafood Hot Bowl (DFO) (GFO) 32 
prawns, mussels, local fish, calamari, Napoli sauce,  
spinach, crusty bread

Pan – Seared Ora King Salmon (GF) 34 
braised leek and fennel, red rice, slow cooked carrot, pea puree, pear

Pasta Primavera (V) (DFO) 23 
seasonal vegetables, olives, semi – dried tomatoes, chilli, spinach,  
herbs, parmesan

-add  chicken 7

Chicken Breast (GF) 28 
parsnip puree, beans and lentils cassoulet with smoked speck and peas

Lamb Rack (GF) 41 
colcannon, sautéed greens, prunes, horseradish and goat’s cheese mousse

Chilled Seafood Platter (GFO) (DFO) 99 
local prawns, natural oysters, Moreton Bay bugs,  
Ora King Salmon sashimi and chips or salad

SIDES
House Salad (GF) (DFO) (V) 9 
lettuce, cucumber, spring onions, tomato, buttermilk dressing

Sautéed Seasonal Greens (GF) (DFO) (V) 10 
zucchini and broccoli with spinach, onion, garlic

Roasted Beetroot (GF) (DFO) (V) 9 
horseradish and goat’s cheese mousse, pear salsa

Mixed Mushrooms (GF) (V) 14 
garlic butter, parmesan

Roasted Carrots (GF) (V) 9 
pea puree, pepitas

Colcannon (GF) (V) 7 
crispy shallots, herbs

Chips (DF) 8 
house seasoning and aioli (contains chicken salt)

Smoked Jacket Potat0 (GF) (V) 7 
cheese, sour cream

-add chilli con carne (GF) 6
-add pulled pork (GF) 7

GRILL (GF)
All items come with your choice of one side and one sauce:

Side: chips, house salad (GF), colcannon (GF) 
(cabbage and potato mash), smoked jacket potato (GF)

Sauce (GF): creamy garlic, mushroom, or peppercorn

Striploin 250g 32 
Cape Grim Angus(TAS)

Rib Eye (Scotch) 350g 43 
Angus grain fed, various locations

Rump Cap 300g 45 
Wagyu, Darling Downs (QLD)

Rib Eye (bone in) 450g  64 
Aged min 45 days Angus (QLD)

Pork Loin 250g  27 
Murray Valley (NSW/VIC)

Smoked Wagyu Sausage 300g 23 
served with beetroot relish

Lamb Kebab 250g 25 
served with spiced eggplant

Free Condiments 
mustard, tomato sauce, BBQ sauce, horseradish

Extras:

-add  garlic prawns (GF) 12
-add  blue cheese (GF) 7
-add  additional sauce (GF) 4

SHARED PLATTERS
Grazing Platter 69 
selection of cured and smoked meats, cheddar, baby bocconcini,  

olives, pickles, dips, crispbread and sourdough 

Beer Bites 89 
calamari, smoked pork belly, wagyu sausage,  
spring rolls, chips, dipping sauces

FEASTING - PRE ORDER ONLY

These dishes are designed to share. 
All come with your choice of two side dishes and one sauce. (2-3 ppl) 

Booking only - two days’ notice 

Lamb Shoulder (approx. 1.5kg) (GF) 85

Smoked Wagyu rump cap 1kg (GF) 110

Northerlies Group Reservations  
and Special Celebrations.

Northerlies specialises in group and special occasion reservations. 
For enquiries please email eat@northerlies.com.au

GF - Gluten Free, DF - Dairy Free, V - Vegetarian. 

DFO - Dairy Free Option, GFO - Gluten Free Option 
Additional Vegan Menu on request.  
*Please inform your waitstaff of any legitimate food allergies. *10% surcharge on public holidays includes all Easter holidays.


