
TWICE-COOKED POTATOES 
ROCKET SALAD

PULLED  PORK TACOS
 

BUTTERMILK ONION RINGS

AVO MANGO SALSA DIP

22

19

13

25

28

20

STEAKS
 

CHICKEN (GF) or CAULIFLOWER (GF)

HOUSE SEASONING

13

19 PERRI PERRI CHICKEN BURRITO
GRILLED CHICKEN THIGH | LETTUCE |
CHIPOTLE MAYO | PICO DE GALLO | AVOCADO |
SIDE OF FRIES (DF)

 

M.O SMASH

CARNE ASADA LUNCH BOWL
STEAK | BEANS | CORN | LETTUCE |
SALSA | CORN CHIPS (GF,DF)

20

20

26

29

EXTRA SAUCES 
AIOLI
CHIPOTLE MAYO
CHIPOTLE BBQ
BUFFALO
RANCH

 
CHARRED CORN CHEESE CROQUETTE | HOUSE
MADE SMOKY CORN CREME (V)

MODUS MEREWETHERBEER FIRST NO SHORTCUTS

SMALLS BIGS

SIDES

WINGS

BURGERS
ALL SERVED ON A POTATO BUN WITH FRIES

ANKLE BITERS
ALL KIDS MEALS COME WITH A DIXIE CUP.

CHICKEN NUGGETS
SERVED WITH CHIPS AND TOMATO SAUCE 

CAULIFLOWER NUGGETS
SERVED WITH CHIPS AND TOMATO SAUCE (GF) 

LITTLE M.O. CHEESEBURGER
SERVED WITH CHIPS AND TOMATO SAUCE (GF-OR)

SAUSAGE SANGA
SERVED WITH CHIPS AND TOMATO SAUCE 

 

WEEKDAY LUNCH
COMES WITH A SOFT DRINK, COFFEE, HOUSE WINE OR CORE BEER 
MONDAY - FRIDAY - 12PM-2:30PM 
NOT AVAILABLE ON PUBLIC HOLIDAYS OR SPECIAL EVENT DAYS

 

WEEKLY DEALS
 

28

16

MON - FRI____12PM-2:30PM & 5PM-8:30PM

SAT__________11:30AM-8:30PM

SUN__________11:30AM-8:00PM 

KITCHEN TRADING HOURS:

16

16

16

SINGLE
 22

DOUBLE
26

TRIPLE |  | 
32

PLEASE QUOTE YOUR TABLE NUMBER
WHEN ORDERING AT THE BAR.

WE ARE A SERVE WHEN READY VENUE

1.1% CHARGE APPLIES TO ALL EFTPOS TRANSACTIONS. A
SURCHARGE OF 15% APPLIES ON ALL PUBLIC HOLIDAYS. WE TRY
OUR BEST TO CATER FOR ALLERGIES, BUT FOR ANY SERIOUS

ALLERGIES, PLEASE SPEAK TO A STAFF MEMBER ABOUT OPTIONS.

PEPPERCORN
CHIMICHURRI
HABANERO HOT SAUCE

3
3
3
3
3

4
4
4

HAPPY HOUR:
 

MON - FRI
3-6PM

$7 CORE BEERS, WINES & SPIRITS

$15 COCKTAILS*
*MARGARITA,ESPRESSO MARTINI & NEGRONI

TUESDAY TEQUILA & TACOS
 

FRIDAY / SATURDAY

CERVEZA SUNDAYS

MODUS MONDAYS
 

THURSDAY PINTS & WINGS
 

WEDNESDAY BEER & BURGER

 
$25 BEER & BURGER DEAL
TRIVIA AT 7PM

20% OFF FOR HOSPO WORKERS, SURVEY SAYS @7PM

HALF PRICED PINTS ALL DAY
$1 WINGS (5 MINIMUM)* 

HAPPY HOUR ALL NIGHT*, $15 MARGS, $6 TACOS
 *FROM 3PM ONWARDS. HAPPY HOUR AT THE BAR.

*only available when purchased at the bar

16

MEXICAN STREET CORN CROQUETTES

 SPANISH ONION RINGS | TAJIN SALT | RANCH (GF,V)

NOT AVAILABLE ON PUBLIC HOLIDAYS OR SPECIAL EVENT DAYS

*one free kids meal with every ‘BIG’ or ‘BURGER’
Offer only valid to purchases at the bar.

BOWL OF CHIPS

HOUSEMADE FOCACCIA

POPCORN CHICKEN

CALAMARI

CHICKEN CRACK SALT | AIOLI (GF)

BAKED IN CHILLI OIL | SERVED WITH
GARLIC AND HERB BUTTER

AJI AMARILLO CHILLI | PANCA PEPPER
SALSA PICANTE MAYO (GF)

OLD BAY SEASONING | SALSA PICANTE MAYO (GF)

BUTTERFLIED KING PRAWNS

AVOCADO | MANGO | TOMATO | ONION | 
JALAPEÑO | CORN CHIPS (GF)

$20 CERVEZA BUCKETS 
$12 SLUSHIES / SPRITZ 
KIDS EAT FREE AFTER 4PM*

LIVE VINYL DJ’S FROM 5PM

3X BUTTERFLIED KING PRAWNS | WILD GARLIC AND 
HERB BUTTER | LEMON OIL (GF)

HOT HONEY FRIED CHICKEN TACOS
FRIED CHICKEN THIGH PIECES | SHREDDED LETTUCE |
ALEPPO HONEY | CORN TORTILLA | RANCH (GF)

12

10

18

PULLED PORK | GUACAMOLE | PICKLED ONIONS |
CHIPOTLE CREMA | AVO MANGO SALSA (GF, DF)

TUNA CEVICHE
TUNA | AVOCADO MANGO SALSA | SWEET & SPICY 
DRESSING | CORN CHIPS (GF, DF)

SALADS & BOWLS

30

TUNA | SWEET & SPICY DRESSING | WHITE RICE |
PICKLED CARROT | CUCUMBERS | EDAMAME | SESAME | 
RADISHES (GF,DF)

GRILLED PRAWN TOSTADA BOWL
PAN FRIED KING PRAWNS | MOJO DE AJO HERBED SLAW | 
HOUSE SPICED TOSTADAS (GF,DF)

26GREEN GODDESS SALAD
BUTTER LETTUCE | VINE TOMATO | CUCUMBER | 
WATERMELON RADISH | AVOCADO | PICKLED CARROTS | 
PICKLED ONION | GREEN GODDESS DRESSING (GF)
+ GRILLED CHICKED $7 (DF)

27ROAST VEGETABLE FARO SALAD
ROAST CARROT | PUMPKIN | CELERIAC | ASPARAGUS |
LEEK | SPRING ONIONS | FARO | PICKLED APPLE | 
MUSTARD VINIAGRETTE (GF)
+ GRILLED CHICKED $7 (DF)

TUNA POKE BOWL 30

MIXTURE OF SEA SALT, CHILLI & LIME ZEST
LITTLE BIT OF ZING NOTHING SERIOUS

PEANUT MOLE
THINK MEXICAN SATAY. BIG PEANUT FLAVOURS
WITH SOME HEAT COMING THROUGH 

BUFFALO
OUR DAY ONE BUFFALO SAUCE, NOTHING BEATS
THE ORIGINAL

HONEY CHIPOTLE BBQ
OUR UPDATED CHIPOTLE BBQ RECIPE.
EVERYTHING GOOD ABOUT IT WITH SOME ADDED
SWEETNESS FROM TASMANIAN HONEY

MANGO HABANERO
FERMENTED HABANEROS WITH MANGO CHEEKS,
SPICY AND DELICIOUS

GLUTEN FREE BUNS + $2

100 GRAM SMASHED PATTIE | STREAKY BACON | 
AMERICAN CHEESE | LETTUCE | PICKLES | 
ONIONS | BURGER SAUCE (GF-OR)

EL GRANDE CHICO 
200G BEEF PATTIE | ONION RINGS | AMERICAN 
CHEESE | BACON | HONEY CHIPOTLE BBQ | 
AIOLI (GF-OR)

PERRI PERRI CHICKEN
MARINATED BUTTERFLIED CHICKEN THIGH | CAPSICUM
GUACAMOLE | PICKLES | LETTUCE (GF-OR,DF)

28CERVEZA FISH SANDO
CERVEZA BATTERED FISH | LETTUCE | 
BRIOCHE ROLL | MANCHEGO | PICKLED CHILLI | 
CHIVES | THICK CUT TARTARE SAUCE

24SMASHED SWEET POTATO
SPICED GREEN CHILLI | CHICKPEA AND SWEET POTATO
PATTIE | PICKLED CHILLI | LETTUCE | GUACAMOLE |
BURGER SAUCE (GF-OR)

ALL STEAKS SERVED WITH CHIPS AND SALAD OF
ROCKET, FENNEL AND PICKLED ONION

CARNE DESHEBRADA TACO PLATE 39
SHREDDED BEEF | GUACAMOLE | AVO MANGO SALSA | 
PICKLES | CORN TORTILLAS | MANCHEGO | SALSA
VERDE (GF)

SAUCE SELECTION OF GREEN OR RED CHIMICHURRI
(GF,DF) | PEPPERCORN SAUCE (GF)

300G STRIPLOIN
 44

 200G RUMP
36

| 

PEANUT CHICKEN TACO PLATE 36
HOUSE MADE PEANUT MOLE MARINATED CHICKEN THIGH
SKEWER | CORN TORTILLAS | PICKLES | GUACAMOLE |
AVO SALSA (GF)

PAN FRIED MARKET FISH 37
MARKET FISH WITH CRISPY SKIN | BASED IN GARLIC &
HERB BUTTER | LADOLEMONO | SPRING ASPARAGUS |
CHATS | GARLIC FLOWERS (GF) 

HERB CRUSTED TASSIE LAMB RUMP 47
200G TASMANIAN LAMB RUMP | CHIPOTLE AND HERB 
MARINADE | HERB SALAD | WHIPPED RICOTTA |
BURNT HONEY CARROTS | GUINDILLA CHILLI (GF)

VEGAN
VEGAN ON REQUEST (VEO)
VEGGIE (V)
DAIRY FREE (DF)  
LINE CAUGHT WHERE POSSIBLE (LC)

GLUTEN FREE (GF)
ON
CONTAINS NUTS (N)

REQUEST (OR)

DAIRY FREE OPTION (DFO)

All served with soy ranch 

12
(GF)

(GF)

UNFORTUNATELY WE DO NOT OFFER ANY SUBSTITUTIONS



ELDERFLOWER LIQUER, HARE & 
PROSECCO, LEMON, AGAVE & SODA

RHUBI RHUBARB LIQUER, HARE & TORTOISE
PROSECCO, GRAPEFRUIT, LIME, AGAVE

TORTOISE

HARE & TORTOISE PROSECCO, APEROL & SODA

MODUS PERKY WATERMELON & LIME SELZTER,
VODKA, LEMON JUICE.

PINEAPPLE),

MODUS DOUBLE LEMON, VODKA, LEMON JUICE.

 

 

MARGARITA
MAKE IT SPICY +$1

ESPRESSO MARTINI

NEGRONI

OLD FASHIONED

AMARETTO SOUR

PASSIONFRUIT DAIQUIRI

SINGAPORE SLING

WATERMELON PALOMA

FRENCH MARTINI

MONTHLY SPECIAL

BEERS
NORT REFRESHINGALE
NORT PACIFIC ALE

COCKTAILS
ASK AT THE BAR

 

WINES
PLUS & MINUSPINOT GRIGIO PLUS
AND & SHIRAZ PLUS & MINUS
SPARKLING

 

CORE RANGE
ADVENTUROUS
EXPLORER

CERVEZA
HAZY 3.5
JAPANESE DRY
MODUS PALE ALE
MODUS XPA
MODUS HAZY

MODUS GINGER BEER
PERKY SELTZER
TEPACHE
DOUBLE LEMON

4.2%
3.5%
4.5%
5.2%
4.2%
4.8%

4.0%
4.0%
4.0%
6.0%

8
8
8
10

9
9
11
11
11
13

13
13
13
15

25
28
30

16
16
16
19

14
14
15
15
15
17

MODUS MEREWETHERBEER FIRST NO SHORTCUTS

285ML 425ML 570ML

150ML 250ML BTL

6 X100ML TASTINGS

7
7
7
7
7
9

CORE

SPRITZ

PADDLES

NEW ALCS

SLUSHIES
 

COCKTAILS WINES

NON-ALCOHOLIC
 

22

22

22

22

22

22

21

21

21

@MODUSMEREWETHER
MODUS.BEER

A 1.0% CHARGE APPLIES TO ALL EFTPOS TRANSACTIONS. A SURCHARGE OF 15% APPLIES ON ALL PUBLIC HOLIDAYS. WE TRY
OUR BEST TO CATER FOR ALLERGIES BUT THE NATURE OF OUR KITCHEN IS SUCH THAT CROSS CONTAMINATION MAY OCCUR.

TAKE ME HOME!
MAKE SURE TO CHECK OUT OUR TAKEAWAY FRIDGES AND
PALLET STACKS FOR ALL YOUR AT HOME MODUS NEEDS.

FOLLOW US ON SOCIALS AND VISIT OUR WEBSITE TO
STAY UP TO DATE WITH YOUR FAVE BREWERY! 

11

12

12

12

12

12

14

14

17

19

19

19

19

19

23

23

50

55

55

55

55

55

70

70

11

12

12 

17

19

19 

50

55

55

12

25

13

18

12

14

–

–

–

-

19

20

55

65

55

130

65

80LIMONCELLO

RHUBI

ELDERFLOWER

PERKY

PINEAPPLE
MODUS TEPACHE (BREWED 
VODKA, LEMON JUICE.

DOUBLE LEMON

19

19

19

19

18

18

18

7
7
7

10
10
10

30
30
30

7
7

14

150ML 250ML BTL 

APEROL

EARP LIMONCELLO, HARE & TORTOISE
PROSECCO, LEMON, AGAVE & SODA

TEQUILA, TRIPLE SEC, AGAVE, LIME

VODKA, COFFEE LIQUER, HOUSE-MADE COLD
BREW, SUGAR SYRUP

GIN, MARTINI ROSSO, CAMPARI BITTERS

RYE WHISKEY, BITTERS, SUGAR SYRUP

AMARETTO, BITTERS, LEMON, AGAVE, EGG WHITE

WHITE RUM, PASSIONFRUIT, LIME

GIN, CHERRY LIQUER, DOM BENEDICTINE,
COINTREAU, PINEAPPLE, LIME, RASPBERRY

TEQUILA, GRAPEFRUIT, WATERMELON, AGAVE,
LIME

VODKA, CHAMBORD, PINEAPPLE

ASK AT THE BAR

WHITE
BLEEDING HEART SAUVIGNON BLANC (SA)

WHISPERING CLOUD SAUVIGNON BLANC (NZ)

BECKLES FIANO (NSW) 

HARE & TORTOISE PINOT GRIS (NSW)

BECKLES CHARDONNAY (NSW) 

BOYDELL VERDELHO (NSW) 

TYRRELL’S SEMILLION (NSW) 

KIM CRAWFORD SAUVIGNON BLANC (NZ)

BLEEDING HEART SHIRAZ (SA) 

POTTING SHED CABERNET (NSW) 

PETER DRAYTON 'FALLING LEAF' TEMPRANILLO (NSW) 

RED

ADELINE (FRANCE) 

LA VIELLE FERME (FRANCE) 

ROSE

SPARKLING
TREAD SOFTLY PROSECCO (NSW)

MUMM CORDON ROUGE (FRANCE) 

NV BESSIE SPARKLING RED (NSW) 

MARGAN 'LA NINA' SPARKLING ROSE (NSW)


