
Our menu contains allergens and is prepared in a kitchen that handles nuts, 
shellfish and gluten. Whilst all reasonable efforts are taken to accommodate 

dietary needs, we cannot guarantee our food will be allergen free.

Seafood Origin: (A) - Australian, (I) - Imported, (M) - Mixed

Sydney Brewery Surry Hills promotes the Responsible Service of Alcohol.

S Y D N E Y  B R E W E R Y 
S U R R Y  H I L L S

@sydneybrewery_surryhills

@sydneybrewerysurryhills



DAILY 
 SPECIALS

MONDAY - PASTA
$22 Pasta Specials & Garlic Flatbread

TUESDAY - STEAK FRITES & VINO
$25 Rump, Fries & Wine

WEDNESDAY - TWO HANDS
$22 Burgers, Sangas, Rolls & Wraps

THURSDAY - PIZZA & BEER
$22 Pizza Specials & $20 SB Jugs

FRIDAY - WINGS & PINTS
Dollar Wings & Pints for Schooners

SATURDAY - MARGS & TOSTADAS
Tostadas - 1 for $7  |  3 for $18 

$15 Margs

SUNDAY - PARMY & SCHOONER
$22 Chicken Parmy Special & Schooner



SHARES & 
STARTERS

PARMESAN FRIES PAIRING: PALE ALE.................................................. 12

SWEET POTATO FRIES PAIRING: LAGER............................................. 12
Szechuan Seasoning Salt

SALT & PEPPER SQUID (I) PAIRING: PILSNER........................................21
Yuzu Mayo

AMERICAN STYLE BUFFALO WINGS PAIRING: PILSNER......................21
Ranch

GROUND BEEF TOSTADAS PAIRING: AGAVE GINGER CIDER..................... 19
Refried Beans, Pico de Gallo, Sour Cream, Cheese

SYDNEY BREWERY CHOPPING BOARD .................................... 32
A Selection of Cheeses, Dried Fruits, Mixed Nuts 
Served w/ Quince, Grissini & Lavosh



BURGERS, ROLLS, 
SANGAS & WRAPS

LOVE LOCAL SIGNATURE BURGER PAIRING: PALE ALE.......................26
Wagyu Beef, Australian Cheese, Soft Milk Bun, Cos Lettuce, Tomato, 
In-House Burger Sauce, Fries

PHILLY CHEESE STEAK ROLL PAIRING: PILSNER................................ 28
Beef Rump, Provolone, Onions, Peppers, Housemade Spice Blend

KOREAN FRIED CHICKEN SANDO PAIRING: PILSNER......................... 28
Gochujang, Slaw, American Cheese, Pickles

HONEY & DUKKHA GLAZED 
HALLOUMI WRAP PAIRING: PALE ALE................................................. 27
Rocket, Onion, Olives, Tomatoes, Tahini Yoghurt, Pomegranate

All Served With Fries



SALADS & 
POKE

THE CAESAR PAIRING: PALE ALE........................................................ 23
Cos, Crispy Bacon, Sourdough Croutons, 
Anchovies (I), Parmesan, Egg

MY BIG FAT GREEK BOWL PAIRING: PILSNER..................................... 23
Orzo, Kalamata Olives, Tomatoes, Spanish Onion, Mint, 
Fetta, Chickpeas, Cucumber, Greek Dressing, Spinach

POKE DE SOL PAIRING: PALE ALE....................................................... 23
Cos, Tomatoes, Corn Chips, Corn, Red Cabbage, Radish, 
Jalapeño, Avocado, Pico De Gallo, Coriander, Lime Dressing

Add Avocado $6  |  Halloumi $6  |  Grilled Chicken $8  |  Smoked Salmon (I) $8



MAINS & 
CLASSICS

SYDNEY BREWERY BEER  
BATTERED FLATHEAD (I) PAIRING: PILSNER....................................... 28
Fries, Slaw, Tartare Sauce

CHICKEN SCHNITZEL PAIRING: PALE ALE.......................................... 32
Slaw, Fries (Make it a Parmy +2)

MEDITERRANEAN STYLE PAN 
ROASTED SNAPPER (I) PAIRING: LAGER............................................ 35
Green Beans, Lemon Orzo

250GM GRAINFED TOP SIRLOIN 
& FRITES PAIRING: PALE ALE............................................................... 42
Choice of Jus, Mushroom Sauce, Pepper Sauce, Gravy (Extra Sauce +2)



WOOD FIRED 
PIZZA

MARGHERITA PAIRING: PILSNER.........................................................27
San Marzano, Fior Di Latte, Basil

GARLIC PRAWN (I) PAIRING: EAST COAST IPA........................................ 30
San Marzano, Chimichurri, Fior Di Latte, Arugula

PEPPERONI & HOT HONEY PAIRING: LAGER...................................... 28
San Marzano, Fior Di Latte

CAPRESE PIZZA PAIRING: LAGER...................................................... 30
Baby Tomatoes, Basil, Buffalo Mozzarella, Pesto, Balsamic Glaze

ITALIAN SAUSAGE & PEPPERS PAIRING: LAGER................................ 30
San Marzano, Fior Di Latte, Basil, Pesto Rosso

Gluten Free Base Available



SOMETHING 
SWEET

DUBAI CHOC TART PAIRING: DARK LAGER............................................21
Pistachio Gelato, Kadayif

APPLE TARTE TARTIN PAIRING: CIDER.............................................. 20
Vanilla Bean Ice Cream, Toasted Almonds



FOR THE 
KIDS

THE “I DON’T KNOW!”................................................................16
Dino Chicken Nuggets, Fries

THE “ I DON’T CARE!”.................................................................16
Margherita Pizzette

THE “I’M NOT HUNGRY!”............................................................16
Penne Bolognese

THE “I WANT TO GO HOME!”.....................................................16
Fish (I), Chips

THE “WHATEVER!”.....................................................................16
Cheese Burger, Fries



BUBBLES & 
ROSÉ

ZILZIE BTW CUVEE BLANC SPARKLING
SE Australia

10 55

DAL ZOTTO PUCINO PROSECCO
King Valley, VIC

12.5 65

MOUNTADAM EDEN VALLEY SPARKLING
Eden Valley, SA

14.5 75

MUMM BRUT PRESTIGE SPARKLING
Marlborough, NZ

95

PERRIER-JOUET GRAND BRUT CHAMPAGNE
Champagne, FR

175

125mL BOTTLEBUBBLES

250mL150mL BOTTLE

CUVEE MADELEINE MEDITERANEE ROSÉ
Provence, FR

12.5 22 67

THISTLEDOWN GORGEOUS ROSÉ
South Australia

13.5 24 74

DOMAINE ROYAL DE JARRAS 
PINK FLAMINGO BIO ROSÉ
Provence, FR

83

ROSÉ



WHITE

ZILZIE BTW SAUVIGNON BLANC
SE Australia

11 18 55

DEEP WOODS ESTATE CHARDONNAY
Margaret River, WA

17 27 75

ROSS HILL MAYA CHARDONNAY
Orange, NSW

15 24.5 70

TAR & ROSES PINOT GRIGIO
Victoria

13.5 22 65

MOJO MOSCATO
SE Australia

12.5 18 60

MOUNT LANGI GHIRAN BILLI BILLI PINOT GRIS
Grampians, VIC

13 21 65

CHAFFEY BROS NOT YOUR GRANDMA’S RIESLING
Eden Valley, SA

15 24 73

ANGOVE EST 1886 CHARDONNAY
South Australia

13 19 65

MOUNT RILEY SAUVIGNON BLANC
Marlborough, NZ

13 19 65

PENNY’S HILL THE AGREEMENT 
SAUVIGNON BLANC
Adelaide Hills, SA

70

SANTOLIN COSA NOSTRA PINOT GRIGIO
Yarra Valley, VIC 

84

AMELIA PARK TRELLIS CHARDONNAY
Margaret River, WA

68

J. DE VILLEBOIS CHENIN BLANC
Loire, FR

80

150mL 250mL BOTTLE



RED

ZILZIE BTW SHIRAZ
SE Australia

11 18 55

PUNT ROAD AIRLIE BANK PINOT NOIR
Yarra Valley, VIC

15 25 75

SEPPELTSFIELD VILLAGE NERO D’AVOLA
Barossa Valley, SA

18 28 80

SONS OF EDEN MARSCHALL SHIRAZ
Barossa Valley, SA

16 26 75

BLEASDALE SECOND INNINGS MALBEC
Langhorne Creek, SA

15 25 65

DANDELION VINEYARDS MENAGERIE GSM
Barossa Valley, SA

14.5 23 70

ANGOVE FAMILY CREST CABERNET SAUVIGNON
McLaren Vale, SA

13 20 60

BODEGAS EXOPTO BOZETO TEMPRANILLO
Rioja, ESP

95

DALWHINNIE LDR SHIRAZ
Pyrenees

110

SANTOLIN LITTLE SAINT PINOT NOIR
Victoria

70

HEAD HEART & HOME SHIRAZ
Barossa Valley, SA

65

XANADU CIRCA 77 CABERNET SAUVIGNON
Margaret River, WA

70

DALRYMPLE VINEYARDS ESTATE PINOT NOIR
Tasmania

120

150mL 250mL BOTTLE



COCKTAILS & 
SOFT DRINKS

BASIL GIMLET................................................................................. 22
Gin, Basil, Lime

HONEY BOURBON PEACH ICED TEA................................................... 24
American Honey Bourbon, Black Tea, Peach

SPICY CUCUMBER DAIQUIRI.............................................................. 23
Habanero Infused Rum, Cucumber, Lime

LIMONCELLO MARGARITA................................................................ 22
Tequila, Manly Spirits Limoncello, Lemon, Lime

CAIPIRINHA.................................................................................... 23
Sagatiba Cachaça, Strawberry, Lime

CLASSIC COCKTAILS........................................................................21
Espresso Martini, Mojito, Margarita, Cosmopolitan, 
Old Fashioned, Whisky Sour

COCKTAILS

TAP.............................................................................................. 4.5
Coke, Coke No Sugar, Sprite, Lift, Ginger Ale, Tonic, Soda

BOTTLES....................................................................................... 5.5
Coke, Coke No Sugar, Diet Coke, Sprite, 
Lemon Lime & Bitters, Ginger Beer

JUICE..............................................................................................6
Orange, Apple, Pineapple, Cranberry

SOFT DRINKS


