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GOOD GEORGE BEERS

GOOD GEORGE AMBER ALE

& Reddish hue, hint of copper

L, Caramel, tangelo, herbal, chocolate
< Malty, sweet, nutty

GOOD GEORGE PALE ALE

& Bright, pale gold, sparkling

L, Citrus, passionfruit, fresh hops
< Crisp, grassy, thirst quenching

GOOD GEORGE LAGER

& Bright, pale gold, sparkling

L. Citrus, passionfruit, fresh hops
<> Crisp, grassy, thirst quenching

GOOD GEORGE WORTHY HAZY PILSNER
& Light hazy gold

L. Citrus, hops

< Zesty, lightly bitter, dry, refreshing

GOOD GEORGE IPA

& Deep golden, rich

L. Heady, tropical fruit, hoppy

< Juicy, pithy, lingering bitterness

GOOD GEORGE APA

& Hazy, light amber

L, Grapefruit, pine, herbaceous
< Resiny, bitter, quenching

GOOD GEORGE FOG CITY HAZY IPA

& Pale and hazy

L, Juicy tropical, and citrus fruit

< Full bodied, with a smooth, creamy finish

GOOD GEORGE STOUT

& Ace of spades black

L. Chocolate, caramel, vanilla
< Roastiness, chocolate

GOOD GEORGE SMALL

WONDER PALE ALE

& Pale straw

L. White grapes, passionfruit, citrus
< Crisp, refreshing, tropical

GOOD GEORGE CIDERS

GOOD GEORGE DORIS PLUM CIDER
& A seductive magenta

L. Plum, apple, grape

< Sweet, refreshing, tart

GOOD GEORGE PASSIONFRUIT CIDER
& Pale, light gold

L. Delicate scarlett peach and apple
< Sweet, slightly tart, ripe, juicy

GOOD GEORGE EXTRA DRY
APPLE CIDER

& Sharp golden yellow

L. Wine like, granny smith apple
<> Dry, crisp & refreshing

GOOD GEORGE ROSE CIDER 4.5%
Luminous pinky orange

Strawberry with hints of apple & lime
< Slightly sweet, sparkling with tart strawberry

REALGOOD SELTZER

MANDARIN & LIME CAN

TASTING RACK

Can't decide which brew to choose? Get five tasters instead!

ASK OUR TEAM ABOUT OUR LIMITED RELEASES




600D BREWS COOK 600D FOOD

SMALLS

SALADS

Cheesy Garlic Bread (V, GF*) 125 | Hippie Bowl (GF, DF, V) Match: Lager 22
Cheesy garlic pizza bread, confit garlic, rosemary sea salt, mozzarella Zesty cherry tomatoes, avocado whip, hummus, corn chips, coriander salsa, pickled vege, baby
spinach, crispy chickpeas, turmeric fried cauliflower
Fried Chicken Matich: Pale Ale 16
GG secret spice, buttermilk ranch, hot sauce Wild Rocket Salad (DF*, V, GF) Match: IPA 24
Wild rocket, grilled courgette, red onion, seasonal fruit, crispy shallots, balsamic dressing,
Crispy Beef Spring Rolls Viatch: Stout 14 | toasted breadcrumbs, haloumi
Spring onion chimichurri dipping sauce
ADD: Chicken5 / Bacon5 / Chorizo5 / Smoked Salmon 8
Prawn & Ginger Dumplings Viatch: Rose Cider 14
XO sauce
Twice Cooked Pork Belly Bites (GF, DF) Match: Worthy Hazy Pilsner 14 B U R [; ERS All served with fries
Sticky soy caramel, chilli, spring onion
_ . B&B Vatch: APA 22
Salt & Pepper Calamari (DF) Match: Worthy Hazy Pilsner 16 | Grass fed beef pattie, smoked streaky bacon, double cheese, onion rings, tomato sauce,
Spicy aioli, lemon Old Yella Habanero mustard
Mexican Braised Beef Tacos (GF*) Match: IPA 14 | Good Chook 2.0 Match: Lager 22
Cilantro sour cream, tomato salsa Fried chicken, GG secret spice, hot honey glaze, cheese, Good slaw, buttermilk ranch
Crab Arancini Match: Extra Dry Apple Cider 15 | Captain George Match: Worthy Hazy Pilsner 22
Panko crumbed risotto balls, black garlic aioli, snow pea feathers, shaved parmesan Amber ale battered market fish, cheese, iceberg, tartare
Buddha (V) Match: Amber Ale 22
MAl NS BBQ shiitake mushrooms, deep fried tofu, wakame, vegan miso mayo
Georgie Porker (GF*) Match: Pale Ale 22
2509 Scotch (GF*) Match: Stout 36 | Smoked boneless pork ribs, homemade BBQ sauce,
Duck fat roasted potatoes, beer onion gravy, creme fraiche, spring onion Chimichurri double cheese, coleslaw, McClure's spicy pickle
Fish & Chips (DF*, GF*) Match: Extra Dry Apple Cider 24 | Gluten free bun with Proper kumara crisps available on request 3
Good George Amber Ale battered market fish, fries, garden salad, tartare, lemon
Prawn & Chorizo Spaghetti (DF, GF*) Match: IPA 26
Olive oil, white wine, onion, garlic, chilli, tomato, parsley P | ZZA
Seared Lamb Cutlet (DF*, GF*) Match: Hazy IPA 35 | Margherita Napoli sauce, Italian mozzarella, basil, tomato 21
Smashed peas, courgettes, feta, mint, pine nuts, lemon
Carnivore Chorizo, bacon, pork belly, smoked beef brisket, 24
Manuka Smoked Pork Ribs Half Rack Match: APA 35 mozzare”a' homemade BBQ sauce
Homemade BBQ sauce, good slaw, warm cheesy cornbread
Fun Guy BBQ shiitake, roast mushrooms, mozzarella, parmesan 24
I'\[] I] YD U R S I D ES Thomas Road House smoked salmon, prawns, Napoli, chilli, herbs, capers 24
] - Chicken Little BBQ sauce, Italian mozzarella, streaky bacon, fried chicken 24
Fries (DF, V) Aioli 9 | coated with GG secret spice
Beer Battered Onion Rings (DF, V) tomato sauce 9 | Gluten Free Base 3
Leafy Salad (V) Tomato, cucumber, radish, citrus dressing 9
Duck Fat Roasted Potatoes (GF*) Beer onion gravy, creme fraiche 9 D ES S E RTS
Steamed Seasonal Greens (V, GF*) Roasted sesame dressing 9 | Brioche Donuts Custard, chocolate sauce 14
Hopcorn Cauliflower Crispy coated cauliflower florets with dipping sauce 9 | Homemade Toasted Marshmallow Chocolate cheesecake mousse, 14
coco pop crunch, freeze dried raspberry
P I.ATT E RS George's Famous Baked Cookie Served warm with vanilla bean ice cream 14
Good G T Platt 45 Duck Island Sundae (DF, GF) Selection of 3 ice creams with chocolate sauce, 14
ood George laco Flatter custard, whipped cream and fairy floss
Warmed tortillas, marinated prawns, deep fried tofu, fried chicken, beef brisket, BBQ shitake ustard, whipp ' ry
mushrooms, Good slaw, shredded iceberg, spicy mayo, spring onion chimichurri, coriander, lime Dessert Platter Toasted marshmallow, double chocolate brownie, custard filled donuts, 24
Good Sample Platter 35 | dixie cup Duck Island ice-cream, dark chocolate mousse, vanilla mascapone, chocolate
Crispy beef spring rolls, beer battered fries, onion rings, prawn & ginger dumplings, dipping sauce
pork belly bites, fried chicken
Please choose one of the following: 15

GF = Gluten Free DF = Dairy Free V= Vegetarian * = Option Available
Food Allergies: We will do as much as we can to accommodate your needs - however we cannot guarantee that trace elements may not be present.

Fried Chicken | Cheerios | Cheesy Pasta | Ham & Cheese Pizza
served with fries, tomato sauce, vege sticks, hummus, seasonal fruit
and your choice of: Chocolate brownie or ice cream sundae with chocolate or berry sauce




