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Welcome
Welcome to The Craythorne's, our establishment combines
a charming sense of history with sumptuous, gourmet pub grub!
We are honoured that you have chosen to spend your time here.
Hopefully, this is the first of many times to come, or even better,
the third time you've been in this week.
At Craythorne's, we want you to feel at home.
The charm of a great pub is embodied in the comfort of it.
An uncomfortable pub is like a shoe that doesn’t fit – you can’t wait to get out of it.
That is why we try to go out of our way to make you feel at home.
If there is anything we can do to make your time with us more enjoyable,
please just ask. Now tuck-in, we are so glad to have you here.
Cheers (& beers)
Your friends at Craythorne's

ENTREES &
shared plates
Beer Battered Fries

8

With tomato sauce and garlic aioli.

Waffle Fries

10

With sour cream and sweet chili.

Loaded Waffle Fries

14

With beef brisket, cheese, pickled red cabbage, sour cream and sweet chilli sauce.

Pull Apart Garlic and Cheese Loaf

10

House baked pull apart loaf, brushed with garlic butter.

Beer Battered Fish Taco's

16

With shaved pickled red cabbage, carrot, and salsa verde.

Southern Fried Chicken16
With pickles and chipotle sauce.

Three Cheese & Spinach Mac n Cini Balls

(GF) 15

With baconnaise and shaved parmesan.

Craythorne’s Pub Platter

for four 50

Southern fried chicken, waffle fries, beer battered fish, calamari and dipping sauces.

Please let us know if you have any allergies or dietary needs. We will always do our best to accommodate you,
but we cannot guarantee complete elimination of allergen traces.
GF = Gluten Free V = Vegetarian VE = Vegan

DF = Dairy free DF opt = Dairy free option V opt = Vegetarian option

MAINS
Charred Beef Porterhouse 250g	

(DF) 25

With duck fat potato and herb gratin, broccolini, chimichurri and red wine jus.

Grilled Chicken Breast 25
With black beans, chorizo sausage, creamed corn, asparagus and salsa verde.

Roast of the Day25
Add a house pint or glass of house wine for $30.

Chicken Schnitzel25
Tender chicken schnitzel coated with our famous seasoning served with a fresh green salad,
fries and creamy peppercorn sauce.

Pub CLASSICs
Pulled Beef Brisket Burger

20

With bacon marmalade, shaved pickled red cabbage slaw, smoked garlic aioli
and beer battered fries.

Southern Fried Chicken Burger20
With lettuce, pickles, crispy bacon, smashed avocado, chipotle mayo and beer battered fries.

Beer Battered Fish

20

With garden salad, tartare sauce, lime cheeks and beer battered fries.

Veggie Burger

(V)

20

(V opt)

20

Black bean and quinoa burger with hummus, beetroot, salad greens and beer battered fries.

Roast Pumpkin Salad
With couscous, spinach, crispy bacon, toasted seeds and salsa verde.
Please let us know if you have any allergies or dietary needs. We will always do our best to accommodate you,
but we cannot guarantee complete elimination of allergen traces.

THINK You need mORE?
SEASONAL GREEN SALAD $8 SEASONAL CHARRED GREENS $8
BEER BATTERED FRIES $8 WAFFLE FRIES $8

Please let us know if you have any allergies or dietary needs. We will always do our best to accommodate you,
but we cannot guarantee complete elimination of allergen traces.
GF = Gluten Free V = Vegetarian VE = Vegan

DF = Dairy free DF opt = Dairy free option V opt = Vegetarian option

DESSERTS
Hot Cinnamon Churros	

12

Served with Nutella and vanilla bean ice cream.

Affogato 12
Vanilla ice cream, coffee shot & Baileys serve with almond and chocolate biscotti.

Knickerbocker Glory 

(GF) 12

Vanilla ice cream with your choice of chocolate, caramel or berry sauce serve with brownie.

THINK You need mORE?

Please let us know if you have any allergies or dietary needs. We will always do our best to accommodate you,
but we cannot guarantee complete elimination of allergen traces.
GF = Gluten Free V = Vegetarian VE = Vegan

DF = Dairy free DF opt = Dairy free option V opt = Vegetarian option

.

