
 

 

 

 

 

 

  

 

 

                Follow us @Sydneybrewerysurryhills 

 

 

Please note when paying by credit card, American Express or paypass we pass along the banks 

service fee of 1.08% 



 

 

FROM THE TAP   FROM THE FRIDGE  
     
     
Single Hop Blone             $7  Agave Ginger Cider            $7 
   Manly Perry $7 
Darlo Dark              $7  Potts Point Porter                          $7 
   Darlo Dark $7 
Kate Leigh Red Lager              $7  Cherry Pery $7     
   James Boags Light              $6 
Paddo Pale                                $7  XXXX Gold $7 
   Summer Bright Lager         $7 
Lovedale Lager                         $7  Hahn SuperDry $8 
   James Boags Premium      $8 
Surry Hills Pils                          $7  Byron Bay Lager $8 
   Corona $9 
East Coast IPA                          $7  Heineken $9 
   Peroni $9 
Sydney Cider $7  Kirin $9 
   Stella Artois $9 
Belgian Witbeir  $7  White Rabbit Dark Ale $9 
   West Coast IPA  $10 
Glamarama Summer Ale       $7  Stomping Ground 

Watermelon Smash 
 

$10 
   Bad Shepherd 

Passionfruit Sour 
 

$10 
Furphy               $7    
     
James Squire 150 Lashes       $8    
     
     
     
     
     
     
     
Sydney Brewery Tasting 
Paddle 

 
$10 

   

     

                                                                                                 



 

 

SPARKLING      

    Glass Bottle 

      

First Creek Botanica Cuvee Hunter Valley, Australia  $10     $40 
    
Bandini Prosecco Veneto, Italy                                                        $12 $55 
    
Maison Mumm Petit Cordon NV  Marlborough, NZ            $15     $62 
    
    

CHAMPAGNE     

    
    
Mumm Cordon Rouge NV Champagne, France   $99 
    
Veuve Cliquot NV Champagne, France      $149 
    

ROSÈ    

 Glass Big Glass     Bottle 
    
Cake Wine Rose Adelaide Hills, SA                                           $10 $16 $45 
    
Aix Rose Provence, France    $13 $20 $58 
    
    

MOSCATO    

 Glass Big Glass     Bottle 
    
Growers Gate  $9 $13 $36 
 

 

                                                                                                                                      

    

                                                       

 

                                                                                                                  



 

 

WHITE WINE     

 Glass Big Glass     Bottle 
    
Rockbare “The Clare” Riesling Clare Valley, SA                     $11 $17 $50 
    
Jade Estate Semillon Hunter Valley, NSW $7 $9 $26 
    
Wolf Blass ‘Bilyara’ Sauvignon Blanc Australia $8 $12 $32 
    
Tai Nui Sauvignon Blanc Marlborough, NZ $11 $17 $46 
    
Shaw and Smith Sauvignon Blanc Adelaide Hills, SA   $55 
    
Dal Zotto Pinot Grigio King Valley, VIC $10 $15 $42 
    
The Other Wine Co Pinot Gris Adelaide Hills, SA   $52 
    
Bimbadgen Chardonnay Tumbarumba, NSW $9 $14 $38 
    
Sticks Chardonnay Yarra Valley, VIC                                         $12 $18 $52 
    
Vasse Felix Chardonnay Margaret River, WA   $55 
    
Agrarian ‘Frisky Farmer’ Chardonnay* McLaren Vale SA $10 $15 $40 
    
Nova Vita Pinot Gris Adelaide Hills, SA $10 $15 $42 
    

Printhie ‘Topography’ Pinot Gris^ Orange, NSW $12 $18 $50 
    
*Organic & Gluten Free       ^Vegan    

 

                    

  

 

 



 

 

RED WINE     

 Glass Big Glass     Botte 
    
Coppabella Pinot Noir Tumbarumba, NSW $10 $15 $40 
    
Dalrymple Pinot Noir Pipers River, TAS   $60 
    
Nanny Goat Pinot Noir Central Otago, NZ   $65 
    
Printhie ‘Topography’ Pinot Meunier^  Orange, NSW $12 $18 $50 
    
Twelve Signs Merlot Hilltops, NSW $9 $14 $38 
    
Alamos Malbec Mendoza, Argentina $11 $17 $50 
    
The Stag Tempranillo Vic $9 $14 $35 
    
Paxton ‘AAA’ Shiraz Grenache McLaren Valley, SA   $45 
    
Wolf Blass ‘Bilyara’ Shiraz Australia                                       $8 $12 $32 
    
Agrarian ‘Cultivator’ Shiraz* McLaren Vale, SA $10 $15 $40 
    
Round Two Shiraz Barossa Valley, SA $11 $17 $48 
    
Penfolds Max’s Shiraz SA   $65 
    
Ross Hill ‘Pinnacle’ Shiraz Orange, NSW   $80 
    
Bimbadgen Shiraz Cabernet Hilltops, NSW    $9 $14 $38 
    
Ross Hill Cabernet Sauvignon Orange, NSW $11 $17 $46 
    
Snake & Herring Cabernet Sauvignon Margaret River, 

WA 
  $52 

    
    
    
*Organic & Gluten Free           ^ Vegan    

 



 

 

A little bit fancy 

Sydney Cider Spritz                   

Sydney Cider, Oscar 697 vermouth and Orange Slice                                  $14 

T.N.T (Tanqueray n Tang)                                                                   

Tanqueray Seville, St. Germaine Elderflower Liquor, lemon & Blood Orange 

Capi                                $18 

SJ’s Orchard    

Zubrowka Vodka, Catron Pomme Verte, Lime, Cucumber & Cinnamon        $18 

Afternoon Delight                             

Codigo Rosa Tequila, Laphroaig Select, Agave Ginger Cider, Watermelon & 

Lime                       $18 

Poppin’ Martini                                                                                     

Grey Goose Vodka, Caramel Syrup, De Kuyper Crème De Café, Espresso & 

Caramel Popcorn                                   $18 

Chocolate Negroni                                                                                  

Roku Gin, Cinzano Rosso, Campari, Catron Crème de Cacao & Aztec Chocolate 

Bitters                        $18 

Archies Fizzer                                                                            

Rockmelon, Archie Rose Gin, Aperol, Lemon, Salt & Mint                                $18 

Surry Sour          

Jim Beam Rye, Catron Crème de Peche, Lemon & Peach bitters                     $18

           

*cocktails may contain traces of eggs or nuts, please check with staff regarding any 

allergies 



 

 

Classic’s (Every night $10 between 9-10pm)  

Espresso Martini 

De Kuyper Crème de Café, Skyy Vodka & Espresso                                            $16 

Negroni 

Campari, Cinzano Rosso & Bulldog Gin                         $16 

Mojito 

Bacardi Carte Blanca, Lime, Mint, Sugar & Soda               $16 

Margarita 

Espolon Tequila, De Kuyper Triple Sec & Lime               $16  

Cosmopolitan 

Skyy Vodka, De Kuyper Triple Sec, Cranberry Juice & lime             $16 

Old Fashioned 

Makers Mark, Bitters, Sugar & Orange                $16 

Dark n Stormy 

Goslings Black Seal Rum, Ginger Beer & Lime               $16 

Amaretto Sour 

Disaronno Amaretto, Lemon, Sugar & Bitters               $16  

Aperol Spritz 

Aperol, Bandini Prosecco, Soda & Orange                $16 

*cocktails may contain traces of eggs or nuts, please check with staff regarding any 

allergies 

 

 



 

 

SHARE PLATES AND TASTERS  

Please Order and Pay at the Bar  
  

Crunchy Sour Dough w/ Garlic Rub & Rosemary Salt                    $8 

  

Edamame Pods w/ Pink Salt $8 

  

Marinated Mixed Olives w/ Padrona Peppers                                   $8 

  

Taramasalata, Crusty Sour Dough & Witlof Porcupine $12 

  

Jalapeno & Haloumi Poppers w/ Beetroot Dipping Sauce $12 

  

Baby Squid w/ Lime Aioli  $14 

  

Shake n Bake Chicken Tenders w/ Chipotle Aioli $14 

  

Sliders of the day $14 

  

Truffled Arancini w/ Three Cheese Fondue $14 

  

Cheese Board w/ Three Cheeses, Honey & Bread $18 

  

Serrano Ham, Manchego Cheese, Olives & Bread $20 

  

ENTREES & SALADS   

*add chicken for $6    

Soft Egg Caesar w/ Sour Dough Croutes*                                        $14 

  

Arugula & Avocado Salad w/ Manchego & Pear* (GF) $14 

  

Cauliflower Potage Soup w/ Eggplant Caviar (Vegan, GF)  $15 

  

Chimichurri Prawns w/ Carrot & Orange Slaw & Crusty 
Sour Dough  

 
$20 



 

 

MAIN MEALS  

Please Order and Pay at the Bar  
  

Loaded Double Beef Cheese Burger w/ Bacon, Swiss 
Cheese & Fries 

     $18 

  

Casalinga Sausage w/ Sydney Cider Apple Chutney, Spiced 
Pearl Cous-cous, Arugula & Slaw 

 
$23 

  

Glamarama Ale Battered Flathead w/ Buttery Mushy Peas 
& French Fries 

$23 

  

Sydney Cider Mussel Pot w/ Chilli & Crusty Bread                           $23 

  

Beef Brisket w/ Mac n Cheese $23 
  
Banana Trussed Snapper w/ Lime, Chilli & Coconut  $29 

  

Crispy Pork Belly w/ Kim Chi & Sesame Bok Choy                          $29 

  

Osso Bucco w/ Garlic Mash, Braised Cabbage & Pretzel $29 

  

220g Riverine Scotch Fillet w/ Waffled Potatoes, Rocket & 
Mango Salsa                       

 
$29 

  

Rainbow Quinoa w/ Black Bean Hot Pot & Wilted Kale (GF, 

Vegan) 
$23 

Add Chicken Skewers w/ Ras el Hanout $7 

  

Rainbow Cauliflower Salad w/ Beans & Peas  $18 

  

Sumac Lamb & Chorizo Ragu w/ Chickpeas & Crusty Bread $23 
  

  

  

  



 

 

SIDES  

  

French Fries w/ Rosemary Salt $8 

  

Rocket and Herb Salad                                                                            $8 

  

Broccolini w/ Lemon Oil                                                                         $8 

  

House Baked Pretzels   $8 

  

Waffle Chips w/ Chipotle Aioli $9 

  

Kumara Chips w/ Chipotle Aioli                                                           $9 

 

SWEET  

  

Tarte au Chocolate w/ Lemon Marscarpone                                   $15 

  

Tim Tam Tiramisu      $15 

  

Coconut Sago Pudding w/ Melon Salsa      $15 

  

Toasted Marshmallow Berries & Chocolate Brownie   $15 

  

Trifle $15 

 

 

 

 

 



 

 

KIDS MENU  

  

Chicken Schnitzel w/ Fries & Salad  $10 

  

Sausage and Mash  $10 

  

Spaghetti Bolognese $10 

  

Ham & Cheese Toasty w/ Fries & Salad $10 

  

Kids Margherita   $10 

  

Kids Trio of Ice Cream $8 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  



 

 

POTTS POINT PORTER 5.5% 



 

 

 



 

 

 



 

 

 



 

 

 

 

 

At Sydney Brewery we’re all about 
celebrating what makes Sydney 

unique, it’s bold, arrogant, beautiful, 

loud, proud and unapologetic 

personality. 

  

Just like our beers and ciders and the 

suburbs they are named after, each has 

their own unique flavour and 

character. 

  

We draw these Sydney tribes together 

to celebrate who we are and 

everything that is So Sydney about us. 
 

  

 


