
ask to see ourask to see our
cocktail menucocktail menu

O t h e r s i d e  B r e w i n g  C o  i s  p r o u d l y
W e s t  A u s t r a l i a n ,  a n d  

a t  t h e  B r e w  L o u n g e ,   y o u ’ l l  f i n d
m e a l s  p r e p a r e d  w i t h  l o c a l  W A

i n g r e d i e n t s ,  m u s i c  f r o m  W A
m u s i c i a n s ,  a n d  c r a f t  b e e r s  b r e w e d

r i g h t  h e r e  i n  P e r t h .

A  p o r t i o n  o f  e v e r y  O t h e r s i d e  b e e r
s o l d  g o e s  t o  s u p p o r t i n g  W e s t

A u s t r a l i a n  l i v e  m u s i c ,  a r t s  a n d
c u l t u r a l  i n i t i a t i v e s  –  s o  e v e r y  b e e r

y o u  b u y  h e l p s  u s  h e l p  W A  a r t i s t s  
c h a s e  t h e i r  d r e a m s .

L e a r n  m o r e  a t
T a p p e d b y O t h e r s i d e . c o m . a u

BEERS & SELTZERSBEERS & SELTZERS

OTHER TAPSOTHER TAPS
SWAN DRAUGHT lager           

s ingle fin summer ale        

4.4%  

4.5%  

12          19

11          18

3.5%

OTHER CANS & BOTTLESOTHER CANS & BOTTLES
14      

13      

4.5%

5.0%

<0.5%

corona extra

heineken

heineken zero 10      

hahn super dry
4.6%

13      

emu export
4.2%

13      

guinness
draught
4.2%

15      

13      

15      
4.5%
white claw lime

Great Northern
Lager

hard rated lemon
4.5%

15

James Squire
apple cider
4.2%

14      

OTHERSIDE TAPSOTHERSIDE TAPS middy 
285ml             

pint 
570ml             

classic lager                                                          12          19
4.2% cr isp and clean

cloudburst hazy ipa  12          19
5.8% low bitterness and tropical

Classic lager mid 11          17
3.5% clear  & cr isp,  Austral ian ingredients

‘ginger’  ginger Beer                    12          19
3.5% semi-sweet and spicy

WINESWINES
sparklingsparkling

sm     lg     bt

morgans bay cuvee 14                  50

howard park jete                       75

whitewhite

deep woods estate ssb (wa) 11       16       46

matua valley marlborough sb
(NZ)

13       18       52

flametree chardonnay (wa) 16       22        63

roserose

deep woods estate harmony
(WA)

11       16       46

redred

deep woods estate cab shiraz
(wa)

11       16       46

evans & tate cab merlot (WA) 12       17        50

wavelength shiraz (WA) 13       18       54

T’Gallant cape schank pinot
noir (vic)

14       20       59

Keg of the month 12          19
a rotat ing brew -  ask the staff  for  detai ls

MoscatoMoscato

madfish moscato 
Margaret river (WA)

13       19       56
Rambler sparkling lemon
iced tea

12          19

4.5% refreshing,  with a  hint  of  peach



B R E A K F A S TB R E A K F A S T
F R O M  4 A M  T O  1 1 A M

T O A S T  W I T H  B U T T E R  &  P R E S E R V E S  ( V )  $ 1 0
SOURDOUGH, RAISIN, ENGLISH MUFFIN, RYE OR GLUTEN FREE

G R A N O L A  &  F R E S H  F R U I T  ( V )  $ 1 7
SERVED WITH YOGHURT & CINNAMON

C H I L L I  S C R A M B L E D  E G G S  ( V )  $ 2 4
WITH FETA, CHERRY TOMATOES, & CHILLI OIL ON RYE

S M A S H E D  A V O  ( V )  $ 2 6
AVOCADO WITH FETA, BLISTERED CHERRY TOMS, POACHED EGG ON SOURDOUGH

P A N C A K E S  &  B E R R I E S  ( V )  $ 2 3
WITH MAPLE SYRUP & MASCARPONE

W A F F L E S  &  B A N A N A  ( V )  $ 2 3
WITH MAPLE SYRUP & CREAM

E G G S  “ Y O U R  C H O I C E ”  ( V )  $ 2 1
SCRAMBLED, POACHED OR FRIED ON SOURDOUGH    

 T O B Y ’ S  O M E L E T T E  ( V )  $ 2 6
3 EGG OMELETTE WITH MUSHROOMS, CHEDDAR & 

CHERRY TOMATOES & SOURDOUGH TOAST

L U N C HL U N C H
F R O M  1 1 A M  

A N G U S  B E E F  B U R G E R  $ 2 8
LETTUCE, TOMATO, CHEESE, TOMATO RELISH WITH CHIPS   

ADD BACON +$4

K A T S U  C H I C K E N  B U R G E R  $ 2 8
SLAW, TONKATSU SAUCE

ON BRIOCHE WITH SPICY WEDGES

V E G E T A B L E  B U R G E R  ( V )  $ 2 8
LETTUCE, TOMATO, MAYO ON BRIOCHE 

WITH SWEET POTATO CHIPS

B U T T E R  C H I C K E N  $ 3 4
CREAMY BUTTER CHICKEN WITH RICE & ROTI PARATHA

V E G A N  C U R R Y  ( V )  $ 3 2
SPICY CHICKPEA CURRY WITH RICE & ROTI PARATHA

F I S H  &  C H I P S  $ 3 2
BATTERED FISH FILLETS WITH CHIPS, SALAD, LEMON & TARTARE

C H I C K E N  P A R M I  $ 2 8
CRUMBED CHICKEN BREAST, TOMATO RELISH, CHEESE WITH CHIPS & SALAD

GLUTEN FREE BUNS ARE AVAILABLE 
FOR THE BURGERS +$2.5

HOWEVER ALL OUR FOOD IS PREPARED 
IN A KITCHEN WHERE GLUTEN 

MAY BE PRESENT

H A W A I I A N  P I Z Z A  $ 2 6
ON A TOMATO BASE WITH HAM, PINEAPPLE & MOZZARELLA

R O A S T  V E G E T A B L E  P I Z Z A  ( V )  $ 2 5
ON A TOMATO BASE WITH ROASTED CAPSICUM & ZUCCHINI, 

MUSHROOM, RED ONION, OLIVES, PESTO & MOZZARELLA

C H I P S  W I T H  A I O L I  ( V )  $ 1 2

W E D G E S  W I T H  S O U R  C R E A M  &  S W E E T  C H I L L I  ( V )  $ 1 4

S W E E T  P O T A T O  C H I P S  W I T H  A I O L I  ( V )  $ 1 4

C H I C K E N  &  B A C O N  P I Z Z A  $ 2 6
ON A TOMATO BASE WITH RED ONION, CHICKEN, BACON, BBQ SAUCE & MOZZARELLA

E G G S  B E N E D I C T  $ 2 4
POACHED EGGS, BACON & HOLLANDAISE ON ENGLISH MUFFIN

T O B Y ’ S  B I G  B R E A K F A S T  $ 3 0
EGG’S YOUR WAY, BACON, MUSHROOM, BAKED BEANS, CHIPOLATA, 

TOMATO,  HASH BROWN ON SOURDOUGH
VEGETARIAN OPTION AVAILABLE - SWAP OUT BACON & CHIPOLATA FOR 

GRILLED HALOUMI & AVOCADO

E X T R A S :  B A C O N  $ 4 ,  M U S H R O O M S  $ 4 ,  B A K E D  B E A N S  $ 4 ,
C H I P O L A T A  $ 4 ,  T O M A T O  $ 3 ,  H A S H  B R O W N  $ 3 ,  A V O C A D O  $ 5 ,

G R I L L E D  H A L O U M I  $ 5

R E U B E N  S A N D W I C H  $ 3 4
CORNED BEEF, SAUERKRAUT, SWISS CHEESE, 1000 ISLAND DRESSING 

ON RYE BREAD WITH CHIPS 

C A E S A R  S A L A D  $ 2 4
COS , BACON, PARMESAN, POACHED EGG, CROUTONS & CREAMY DRESSING

ADD CRUMBED CHICKEN $4

P E P P E R O N I  P I Z Z A  $ 2 6
ON A TOMATO BASE WITH PEPPERONI, JALAPENO & MOZZARELLA

A R A N C I N I  W I T H  S A L A D  &  T O M A T O  R E L I S H  $ 2 2

S P I C Y  C H I C K E N  W I N G S  I N  B U F F A L O  S A U C E
W I T H  C E L E R Y  &  B L U E  C H E E S E  S A U C E  $ 2 2

*GLUTEN FREE BUN IS  AVAILABLE FOR BURGERS +2.5  
HOWEVER ALL FOOD IS  PREPARED IN  A  K ITCHEN 

WHERE GLUTEN MAY BE PRESENT

dipping sauces

      

1  sauce included -  extra  sauce +2

ranch

gravy

bourbon BBQ

chimichurr i

b lue cheese

ketchup

f ree range egg 4  

roasted tomato 4

bacon 4  

baked beans 4  

sautéed mushrooms 4 

smashed avo 5

hol landaise sauce 2  

hal loumi  4  

chipolata 4  

hash brown 3

extras

add a side of chips or wedges +5

extras
chips,  tomato sauce 13

onion r ings,  bourbon BBQ sauce 13

sweet potato f r ies,  a iol i  15

mac n cheese 15

creamy slaw 13

wedges,  sour  cream, sweet  chi l l i  15

READY, SET,  BREKKY
READY, SET,  BREKKY

TOASTED 13
ra is in,  white or  GF,  butter  & preserves (v)

STACK ‘EM UP 27  
smashed avo,  f ree-range poached eggs,  feta,  cherry
tomatoes,  rocket,  balsamic glaze,  sourdough (v)

add bacon or  hal loumi  +4

sir benedict 28
f ree-range poached eggs,  shortcut  bacon,  spinach,  creamy
hol landaise,  sourdough

Da Boss big brekky 32  
shortcut  bacon,  roasted tomato,  chipolata,  baked beans,
avo,  mushrooms,  f ree-range eggs your  way,  hash brown,
sourdough

“FLY AND BE FREE” EGGS YOUR WAY 25  
scrambled,  poached or  f r ied f ree-range eggs,  sourdough (v)
 

(CHOOSE SOME EXTRAS TO F ILL  UP THE PLATE! )

HULK’S HEAVEN 26 
smashed beef  patty,  American cheese,  bacon,  caramel ized
onions,  mustard,  p ickle,  ketchup,  potato bun

make i t  a  double +4

F R O M  4 A M  T O  1 0 . 3 0 A M F R O M  1 0 . 3 0 A M

cluck-a-waffle 27
house-made fr ied chicken,  Belgian waff les,  maple syrup

make i t  spicy +2
add bacon +4

BANGIN’  BURGERSBANGIN’  BURGERS

CLUCKIN’  HOT 26 
house-made fr ied chicken,  buffalo  sauce,  creamy slaw,
crunchy onion r ings,  potato bun

VEGGIE VIBES 25
portabel lo  mushroom, hal loumi,  smashed avo,  rocket,
caramel ized onions,  balsamic chimichurr i ,  potato bun (v)

steak me out 27
pan fr ied steak,  balsamic chimichurr i ,  cheddar,  bacon,
caramel ized onions,  tomato,  rocket,  a iol i ,  turkish bread

BANGIN’  BITESBANGIN’  BITES

“not a burger” fish & chips 33
Otherside beer  battered f ish,  chips,  salad,  tartare,  lemon

chicken bites                
house-made fr ied chicken thigh pieces,  as is  or
coated in  Buffalo,  Bourbon BBQ or  gar l ic  herb &
parmesan

3pce 12 / 6pce 23

cauli  bites                
house-made fr ied caul i f lower,  as is  or  coated in
Buffalo,  Bourbon BBQ or  gar l ic  herb & parmesan (v)

3pce 12 / 6pce 23

LOADED FRIES
LOADED FRIES

states standard 26 
cr ispy chips,  American cheese sauce,  cr ispy bacon 

CANADIAN CLASSIC 26 
cr ispy chips,  gravy,  mozzarel la  

I  WANT IT  ALL 28 
cr ispy chips,  American cheese sauce,  smashed burger
pieces,  caramel ized onion,  p ickles,  mustard,  ketchup

SALADSSALADS
SEASIDE 27 
salt  & pepper  squid,  mixed leaves,  cherry  tomatoes,
cucumber,  carrot,  red onion,  capsicum, cr ispy noodles,
sr i racha dressing

aviator 27 
cos lettuce,  bacon,  egg,  croutons,  caesar  dressing

add chicken +6

Lil’  bites for lil’  tykes 

CHerp cherp 16
chicken bites,  chips,  ketchup

just keep swimming 16
f ish bites,  chips,  ketchuptaco ‘bout it  26

cr ispy battered f ish or  house-made fr ied chicken,  lettuce,
smashed avo,  sour  cream, pico de gal lo,  sr i racha mayo,
cor iander



  

COCKTAIL MENU 
 

First Class      22 
A sweet and smoky treat suitable for the highest of class 

Cointreau, Lime, Tequila, Apple, Smoke, Spices 

 

Mile High      22 
A floral treat for the adventurous at heart 

Gin, Curacao, Lemon, Elderflower, Vegan egg white 

 

Honeymoon Heat     22 
A little bit spicy, a little bit sweet and of course - made with love 

Mango, Tequila, Cointreau, Lime, Jalapeno 

 

Summer Getaway     22 
Getaway and escape with this sweet treat 

Watermelon, Lime, Vodka, Vegan egg white 

 

Red Eye      22 
The perfect pick me up for that late night or early morning flight 

Coffee, Licor 43, Tequila 

 

Pilots Poison      22 
A classic favourite amongst high flyers 

Whiskey, Bitters, Orange, Sugar 

 

Window Seat      22 
Like enjoying a slice of pie in the clouds 

Lemon, Limoncello, Spiced Rum, Coconut, Vanilla 

 

Sailing the Sunset     22 
A refreshing sip that transports you to the sunset on the beach 

Gin, Lemonade, Pineapple, Orange, Aperol, Strawberry 

 

 

 

 

 

Staycation      15 
A tamer version of a summer getaway 

Watermelon, Lime, Vegan egg white 

 

Runway Ripper      15 
A delicious and refreshing treat that you can still fly a plane after 

Coconut, Jalapeno, Orange, Lime, Strawberry 

 

 

MOCKTAILS 


