
 

MENU 

CLOCK & BULL 
BREWPUB – KITCHEN - CAFE 

 

GF*:  While we are a GLUTEN FRIENDLY VENUE, we CANNOT & DO NOT GUARANTEE OUR 
MENU ITEMS ARE 100% GLUTEN FREE & therefore celiac suitable.  All menu items are 
prepared in a single kitchen facility, & therefore RISK OF CROSS CONTAMINATION DOES 
EXIST.    

BREAKFAST 

7:00am – 11:00am 

BIG BREAKY 32.5 
a generous plate of breakfast favourites – eggs cooked your way, hickory smoked bacon, pork 
chipolatas, sauteed mushrooms, blistered tomatoes, baked beans and golden hash browns served on 
famous O’Donnell’s thick cut toast. 

 

  
EGGS YOUR WAY, CRISPY BACON & TOAST 21.5 
simple but delicious – eggs cooked your way, hickory smoked bacon and tomato relish served on 
O’Donnell’s thick cut toast. Feeling like something extra; check below with our add-on’s to make this 
one your own. 

 

  
BREAKFAST BURGER 21.5 
fried eggs, hickory smoked bacon, golden hash brown, melted cheese and house made tomato relish 
on a toasted O’Donnell’s sour dough roll. Because toast just wasn’t enough. 

 

  
BREAKFAST WRAP 21.5 
scrambled eggs, hickory smoked bacon, sauteed spinach, Danish fetta and house made tomato relish 
in a warm tortilla wrap. For when breakfast needs to travel. 

 

  
AVOCADO SMASH 26 
a classic: house-made guacamole served on a toasted white Turkish roll. Topped with tomato & onion 
salsa, Danish fetta and dukkha with a drizzle of olive oil. Served with a lemon wedge. 

 

  
BACON & EGGS BENNY 26 
poached eggs with hickory smoked bacon, sauteed spinach, blistered cherry tomatoes and hollandaise 
sauce served on a toasted English muffin, dusted with pecorino cheese and sesame seeds… basically 
breakfast royalty. Looking for something different; choose to put your Benny on a croissant (+2) or GF 
bread (+2), &/or add ham off the bone (+3.5) or smoked salmon (+4.5) 

 

  
HOUSEMADE SAVOURY MINCE 24.5 
served on toasted turkish bread, topped with fetta & crispy fried onion  
  
HAM & CHEESE CROISSANT  
a warm buttery croissant with ham off the bone and melted cheese with just a pinch of sea salt. simple, 
classic and impossible to resist. 
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BREAKFAST 
7:00am – 11:00am 

 
  
PANCAKES, ICE CREAM & MAPLE SYRUP 26 
three delectable pancakes served with vanilla ice cream, maple syrup and mixed berry compote topped 
with a biscuit crumble and chocolate ganache. absolutely indulgent. 

 

  
RAISIN TOAST 6.5 / 9 
one or two pieces of toasted thick raisin toast served with whipped butter and icing sugar  
  
GRANOLA BOWL 19.5 
a very pretty bowl of granola with Greek yoghurt, seasonal fruit and delicious house-made berry 
compote. crunchy, creamy and naturally sweet. 

 

  
JAM & BUTTER CROISSANT  
a warm buttery croissant served with real butter and strawberry jam. light but very yummy! 
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BREAKFAST ADD ONS  
blistered cherry tomato +4.5 / avocado (half) +4.5 / hash brown (2) +4.5 / sauteed mushrooms +5.5 / 
tomato relish +2 / Haloumi +5.5 / white toast (1 slice) +3 (GF* +4.5) / bacon (2 rashers) +6.5 / scrambled 
eggs +7.5 / fried eggs +6.5 / poached eggs +6.5 / Danish fetta +4.5 / smoked salmon +11 (imported) / 
baked beans + 4.5 / croissant +7.5 / sauces..BBQ or tomato or aioli +2 
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SMALL PLATES 
11:30am – 8:00pm 

GARLIC BREAD 11 
GF* add +13….sorry, but our cost to source GF is unfortunately very high 
 

 

GARLIC PIZZA BREAD  
a delicious house made pizza base with garlic butter and dusted with parmesan cheese  
GF* add +13….sorry, but our cost to source GF is unfortunately very high 
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SOFT SHELL TACOS WITH CHOICE OF PROTEIN 26 
warm tortillas filled with your choice of protein, topped with crispy slaw, house made salsa, pickled 
onions. served with zesty lime and chipotle sauce for the perfect balance of zest and heat. 

 

 Protein Options: salt & pepper calamari (imported), battered barramundi (imported), pulled 
 pork, haloumi (v) 

 

  
SALT & PEPPER CALAMARI (GF*) (imported) 22.5 
eight pieces, mouthwatering and tender, this salt and pepper calamari is served with a side salad 
dressed in green goddess dressing and served with tartare sauce and a wedge of lemon 

 

  
BBQ PORK BELLY BITES (GF*) 26 
ten to twelve pieces of our juicy pork belly bites are basted with a house-made currywurst sauce and 
served on a bed of rocket leaves with a side of Yarra Valley apple sauce. 

 

  
GRILLED KRANSKY (GF*) 28 
locally made Kransky grilled and served on a bed of rocket and drizzled with house made chilli honey. 
simply tasty! 

 

  
TRIO OF DIPS w/ PIZZA CRUSTS 19.5 
house made pizza base with garlic butter. dips include beetroot hummus, caramelized onion, capsicum 
tomato tapenade 

 

 extra pizza crust +7 
 GF* pizza crust +13….sorry, but our cost to source GF is unfortunately very high 

 

  
CHICKEN WINGS (GF*) 19.5 
full wings lightly flour battered with herbs and spices and cooked to perfection. served with a side salad.  
 pair with your choice of sauce: currywurst +3.5, comeback Sriracha mayo sauce +4.5, house 
 made Blue cheese sauce +6 
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GARLIC AND CHILLI PRAWNS (GF*) (imported) 30 
succulent small prawn cutlets sauteed in fragrant garlic and fresh chilli, finished with a splash of lemon 
and a drizzle of extra virgin olive oil. served on a bed of salad.  mild / no chilli option on request 

 

  
GRILLED STREET CORN (GF*) 22.5 
char-grilled corn on the cob with garlic butter, smoked paprika and pecorino cheese. served on a bed of 
rocket with crispy slaw and a side of chipotle mayonnaise. warning: may cause spontaneous happy 
eating noises! 

 

  
PULLED PORK SLIDERS 21.5 
slow roasted pulled pork served on brioche slider buns with crispy slaw and chipotle sauce. perfect for 
a little snack. 

 

  
FRIES (BOWL) (GF*) 8.5 
crispy and lightly battered. 
for something interesting, add some truffle aioli +2.5 or shaved pecorino cheese +4.5 

 

  
 

GOURMET BURGERS / BAGELS (Wed – Sun only) 
11:30am – 2:00pm & 5:30pm – 8:00pm 

BULL BAR BURGER 30 
premium Angus beef patty served with smoked hickory bacon, cos lettuce, tomato, beetroot, red onion, 
cheese and onion jam on a toasted potato bun. served with crispy battered fries. 

 

  
TERIYAKI CHICKEN BURGER 32.5 
teriyaki glazed chicken served with crunchy cos lettuce, tomato, pickled onions and sriracha mayo on a 
potato bun. served with crispy battered fries 

 

  
PULLED PORK BURGER 30 
slow-cooked, tender pulled pork smothered in smoky BBQ sauce, layered with crispy slaw, sliced 
gherkins, chipotle mayo served on a toasted potato bun. served with crispy battered fries 

 

  
SMOKED SALMON AND CREAM CHEESE BAGEL (imported) 34.5 
Merritts Creek bagel served with Atlantic smoked salmon, a dill cream cheese, picked onions and 
sprinkled with dill. absolutely divine. 
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PIZZAS 
11:30am – 8:00pm 

 
MARGHERITA 21.5 
tomato sugo & mozzarella – keeping it simple!  
  
GARLIC BUTTER PIZZA 16 
golden crust brushed generously with house made garlic butter and finished with herbs & sea salt  
  
HAM & PINEAPPLE 28 
tomato sugo, mozzarella, oregano, smoked ham, & pineapple  
  
PEPPERONI 30 
tomato sugo, mozzarella, pepperoni  
  
MEATLOVERS 37.5 
tomato sugo, mozzarella, pepperoni, chicken, chorizo and shaved ham  
  
PRAWN & CALAMARI 41 
tomato sugo, mozzarella, prawns (imported), fresh tomato, basil & onion salsa, finished with aioli & 
calamari (imported) 

 

  
VEGETARIAN PIZZA  
Tomato sugo, mozzarella, pumpkin, mushrooms, fetta, tomato & onion salsa 30 
  
  
GF* pizza base +13….sorry, but our cost to source GF is unfortunately very high  
  
  
PIZZA ADD ONS  
roasted chicken +8 / chorizo +6.5 / pepperoni +7.5 / pineapple +4.5 / grilled prawns (imported) +9.5 / 
smoked salmon (imported) +11 / calamari (imported) +8 / ham +5.5 / pumpkin, mushrooms, fetta, 
tomato & onion salsa…+4.5 each 
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LARGER PLATES 
11:30am – 2:00pm & 5:30pm – 8:00pm (Wed – Sun only) 

 

LASAGNE (GF*) 45 
Slow cooked beef brisket w/cheesy truffled mornay sauce & brewhouse salad  
  
SURFING CHICKEN (GF*) 45 
chicken breast covered with garlic cream cheese sauce & served with prawns, calamari, creamy mash 
potato & seasonal vegetables 

 

  
TWICE COOKED PORK BELLY (GF*) 37.5 
w/ creamy potato mash, sauerkraut, caramelized roast apple, & beer sauce  
  
ROAST PUMPKIN & BEETROOT SALAD 24.5 
roasted pumpkin and beetroot served on a bed of mesculin lettuce with roasted cashews, shaved and 
roasted sweet potato curls and danish Fetta 

 

 add your choice of protein: grilled chicken +9 / salt and pepper calamari +10 / smoked salmon 
 +12 

 

  
CRISPY SKINNED GRILLED BARRAMUNDI (imported) 38.5 
served with pea puree, asparagus spears, creamy mash & a delightful dill cream sauce  
  
BATTERED FISH & CHIPS (GF*) (imported) 34.5 
two beer battered barramundi served with crispy battered fries and a house salad with green goddess 
dressing includes house garden salad 

 

 LIGHTER SERVE: one beer battered barramundi fillet served with all the above bells and 
 whistles 
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CRUMBED CHICKEN SCHNITZEL (GF*) 28 
succulent parmesan crumbed chicken breast dusted with sea salt. served with your choice of 
vegetables and creamy mash or crispy battered fries and salad. 

 

  
SCHNITFEST (GF*) 38.5 
when one breast just isn’t enough. 500g of parmesan crumbed chicken breast dusted with sea salt. 
served with your choice of salad and crispy battered fries or vegetables and creamy mash 

 

  
CRUMBED CHICKEN PARMI (GF*) 32.5 
crispy parmesan crumbed chicken breast smothered in Napoli sauce, shaved leg ham and melted 
cheese. served with your choice of vegetables and creamy mash or crispy battered fries and salad. 
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LARGER PLATES 
11:30am – 2:00pm & 5:30pm – 8:00pm (Wed – Sun only) 

 

PARMAGEDDON (GF*) 48.5 
500g of juicy parmesan crusted crumbed chicken breast smothered in house made Napoli sauce, 
shaved leg ham and melted cheese. Served with your choice of vegetables and creamy mash or crispy 
battered fries and salad 

 

  
OVEN ROASTED PORK KNUCKLE (HOCK) (GF*) 50 
served with roasted potato wedges, sauerkraut, & beer gravy.  apple sauce &/or wholegrain mustard 
added on request at no extra cost.  This meal is big enough for 2! 

 

  
 

FROM OUR GRILL  
11:30am – 2:00pm & 5:30pm – 8:00pm (Wed – Sun only) 

all our steaks are sourced from Five Founders pastoral company, a premium beef company where cattle 
are raised on the open pastures of QLD and NT, hormone free using sustainable and carbon neutral farming 
practices. pasture reared and grain finished to enhance marbling and flavour, delivering rich, juicy cuts with 
outstanding eating quality. 

 

RUMP ~ 300g (GF*) 47.5 
choose how you would like your premium steak cooked 
included with your choice of creamy mash and vegetables or crispy battered fries and salad 

 

  
EYE FILLET ~ 200g (GF*) 51.5 
choose how you would like your premium steak cooked 
included with your choice of creamy mash and vegetables or crispy battered fries and salad 

 

  
RIB FILLET ~ 250g (GF*) 56 
choose how you would like your premium steak cooked 
included with your choice of creamy mash and vegetables or crispy battered fries and salad 
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TOPPERS, SIDES & SAUCES 
11:30am – 2:00pm & 5:30pm – 8:00pm 

 

SALT & PEPPER CALAMARI (GF*) (imported) 9.5 
smaller topper serve (three pieces), with accompanying meal only  
  
VEGETABLE MEDLEY (GF*) 8.5 
mix of seasonal vegetables  
  
CREAMY MASH POTATO (GF*) 4.5 
  
GRILLED BUTTER PRAWNS (5) (GF*) (imported) 9.5 
smaller topper serve, with accompanying meal only  
  
GRILLED STREET CORN (3) (GF*) 8.5 
small cobs rolled in melted butter and cheese crumb and served with chipotle sauce  
  
FRIES (BASKET) (GF*) 5 
smaller topper serve, with accompanying meal only  
  
BREWHOUSE SALAD (GF*) 8.5 
a serve of fresh house salad topped with green goddess dressing. delicious every single time!  
  
SAUCES (GF*)  
blue cheese & brandy +6 / mushroom +4.5 / dianne +4.5 / peppercorn +4.5 / beer gravy +4.5 / 
currywurst +3.5 / BBQ +2.5 / tomato +2.5 / garlic aioli +2.5 / truffle aioli +2.5 
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SWEET TREATS 
11:30am – 8:00pm 

 
APPLE CRUMBLE (GF*) 15 
sweet baked apples laced with cinnamon & brown sugar, finished with a buttery crumble topping & 
topped with a single scoop of vanilla ice cream 

 

  
CRÈME BRULEE (GF*) 15 
the perfect combination of creamy & crunchy, served with fresh seasonal fruit  
  
STICKY DATE PUDDING  
warm sticky date pudding, topped with rich caramel sauce and served with a scoop of vanilla ice 
cream. 

15 

  
CABINET SELECTION  
selection of sweet treats available in our display cabinet…prices as marked.  add vanilla ice-cream +3 
one scoop / +5.5 two scoops 

 

  
KIDS ICE CREAM  
(one scoop or two scoops) 

3 / 5.5 

 

KIDS 
11:30am – 2:00pm & 5:30pm – 8:00pm 

  
  
HAM & PINEAPPLE PIZZA 17 
tomato sugo with leg ham and pineapple pizza and melted cheese on a small house made base  
  
CHICKEN TENDERS & FRIES 17 
golden crumbed chicken nuggets (6) served with crispy battered fries sauces – choose one of tomato / 
BBQ / aioli 

 

  
SLIDERS & FRIES 17 
two beef & cheese sliders. sauce is placed on the side of the plate for serving. sauces – choose one of 
tomato / BBQ / aioli 
GF* option +5 

 

 


