STARTERS

Fried Pickles (4)
Crispy-coated dill pickles served with house ranch.

Cheeseburger Spring Rolls (4)
Hand-rolled with premium beef, melted cheese, and pickles. Served with ranch.

Fried Chicken
Golden-crisp fried chicken fillets with smoky chipotle mayo.

Ironbark Smoked Wings % Kilo 17.80 | 1 Kilo 29.90
Tossed in our signature rub and Ironbark-smoked.
Served with ranch.

Pitmaster Tip:
ADD Bootlegger homemade hot sauce

LOADED FRIES

Customise your fries:
Sour Cream +3 | Smashed Avo +4

The Pitmaster (Brisket) Truffle Fries

Seasoned fries topped with 12-hour shredded brisket, melted smoked
cheese, and fresh shallots.

The Hog (Pork) Truffle Fries

Seasoned fries topped with pork, melted smoked cheese,

and fresh shallots.

Customise your nachos: Cheese +4 | Sour Cream +3 | Extra Avo +4

Texas Bean Nachos
Crispy corn chips topped with slow-simmered Texas beans, fresh pico de
gallo salsa, and smashed avocado.

KIDLETS (12 & UNDER)

All kids' meals include a small juice or soft drink.

Cheeseburger & Fries
House-ground beef pattie, melted cheese, and tomato sauce on a toasted bun.

Crispy Chicken Bites & Fries
Tender fried chicken pieces served with seasoned fries and tomato sauce.

THE SWEET FINISH
Kids' Ice Cream (2 SCO0PS) ...vvuvvvrnnniirrnnnnsreennnnss 8.80
0ld School Spider........covvvieiiiiiriiii i 9.80
Choice of Coke, Raspberry, or Lemonade with a vanilla ice cream float.
Unicorn Shake
Vanilla and raspberry topped with whipped cream, pink fairy floss,
& a glorious waffle cone. (please let us know if you have any dietries)
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Rubbed with coarse salt, pepper, and garlic, our meats are smoked for over 12 hours in an

offset pit, fuelled exclusively by seasoned ironbark. This dense native hardwood delivers a
deep, robust smoke, resulting in a mahogany-coloured meat with a distinct, earthy finish.

USA Pork Ribs - served with Pickle & Truffle Fries
Full Rack
Half Rack

Meat Share Plate for 1
100g Brisket, 100g Pork, Fried Chicken, Wings, Slaw, Pickle & Truffle Fries

Meat Share Plate for 2
200g Brisket, 200g Pork, Fried Chicken, Wings, Smoked Sausage,
Slaw, Pickle & Truffle Fries

Add Full Rack Pork Ribs (to any Low & Slow platter)

From the G n I ll (BLACK ANGUS BEEF)

Rubbed with Our Signature Steak Blend: A savory, house-made mix of garlic, onion,
and herbs designed to elevate your grilled steak.

All steaks are served with Roasted Truss Tomatoes, Truffle Fries & house BBQ sauce.
ENHANCE YOUR STEAK: Brisket Gravy +4 Cowboy Butter +3

300g New Yorker (Sirloin)
Known as the Sirloin or Porterhouse, this NY cut is prized for its signature fat cap,
intense juiciness, and robust beef flavour.

3509 Scotch Fillet (Rib Eye)
Widely recognised as the most tender cut on the animal. Our boneless rib eye offers
arich, buttery flavour with exceptional marbling.

250g Wagyu MB3+ (Sirloin)
Sourced from the Darling Downs, QLD. This highly marbled Wagyu delivers
a "melt-in-your-mouth" texture and a deep, earthy sweetness.

Tomahawk Steak
The ultimate showstopper. Requires 48-hour pre-order.

PITMASTER EXTRAS

The perfect way to customise your plate or share platter.

Extra 12-Hour Beef Brisket (100g)
Extra Pork (100g)

SmokedSausage (Ip€) . . ... v it 11.80

Side of Pit-Smoked Beans

BURGERS *

All burgers are served with seasoned truffle fries.
Stack your burger:
Add Bacon +6 | Cheese Slice +3 | Double Pattie +11

The Pitmaster Brisket Burger
12-hour ironbark smoked brisket, house pickles, wild rocket, onion,
house BBQ sauce, and our signature Bootlegger mustard.

The Hog Burger
Pork piled high with creamy slaw, pickles, house BBQ sauce,
and crispy fried onions.

Bootlegger Bacon Cheeseburger
Our signature 200g house-ground (80/20) brisket pattie, bacon, double cheese, pickles,
and house BBQ sauce.

Southern Fried Chicken
Golden fried chicken, slaw, pickled sweet jalapefios, and smoky chipotle mayo.

SIDES & ACCOMPANIMENTS

Level up your sides: Crispy Bacon +6 | Smashed Avo +4

Smoked Mac & Cheese
Our signature house-made mac, infused with a hint of Ironbark smoke and a
three-cheese blend.

Green Garden Salad
Crisp Cos lettuce, cucumber, cherry Roma tomatoes, snow pea sprouts, and red onion,
tossed in our house-made vinaigrette.

Corn Riblets (4)
Charred corn "ribs" topped with crumbled feta and a dusting of smoky spice.

Truffle Salt Fries
Golden fries tossed in aromatic truffle salt, served with roasted garlic aioli.

Ironbark CornBread (2) .....ovovevvirnrsnrnrarsnsnrarsnsnrnns 11.80
Traditional Southern-style corn bread, baked fresh and served warm.

Pit-Smoked Chilli Beans
Slow-simmered beans with a hint of spice, topped with fresh house salsa.

DESSERTS

Indulgent house-made treats to round out the night.

Salted Banoffee Cream Pie
Layers of rich caramel, fresh banana, and whipped cream with a hint of sea salt.

Key Lime Pie
Zesty, tart lime filling on a buttery biscuit base, served with fresh whipped cream.

Warm Chocolate Brownie ............cccoiiviiiiiiiinnnnnns. 17.90
Fudgy dark chocolate brownie served warm with vanilla ice cream.

The Pitmaster Affogato ........coovvvivviriiiiiiiiniinninns, 1790
Double shot espresso + vanilla ice cream. Your choice of Baileys, Kahlua, or Frangelico.

Ice Cream Scoop (add Cream +3) ....oovvvniiiiinnninnnnnns 4.80

Petersons Botrytis semillon 21" ..................c0hhh 17.60 Glass
This botrytis style ensures rich flavours of apricot and marmalade from start to finish




