
THE FORRY WEEKLY

Happy Hour
4pm - 6pm  •  Monday - Friday

Pub Beats
Local acts, bands & DJs

Friday & Saturday

BOTTOMLESS LUNCH
12pm - 3pm Daily

(bookings are essential)

STEAK MONDAYS
$18 steak with chips & salad

YAPPY TUESDAYS
Free pawkie for your pooch 

All Day

TRIVIA WEDNESDAYS
Trivia Night from 7.30pm

(bookings are essential)



B OT TOM L E S S  LUNCH
2-hrs bottomless house wines, select beers & cider, with a share style feast.  

Upgrade to include bottomless spritzes for +$10pp

•  12pm - 3pm Daily  •

GRAZE
Hummus, chilli oil, grilled flatbread (VG)� 15

Basta falafel, amba, lemon, mint, pickled chilli (V, VGO, GFO)� 18

Pea & feta fritters, chilli mint yoghurt, lemon (V)� 16

Fried calamari, lemon pepper, garlic parmesan (DFO)� 25 

Crispy chicken wings, fermented chilli mayo� 20

Grazing platter, pickles, buffalo mozzarella, olives, Pino’s salami, mortadella, flatbread� 32

NOURISH
Poached chicken salad, avocado, farro, rocket, fennel, apple, cucumber,� 26 
green goddess dressing (VGO, GFO)

Broccoli & avo salad, almonds, roasted shallot, hummus, green chilli (VG, GF)� 22

Caesar salad, baby cos, sourdough croutons, bacon, parmesan, lemon� 24

Upgrade your salad	 + Poached chicken (GF, DF)� 8  
	 + Basta falafel (V, VGO, GFO) 3pcs� 8

SIDES

FROM THE KITCHEN
TAKE A NUMBERKITCHEN OPEN MIDDAY - LATE

Mixed leaf salad, chardonnay � 8 
vinaigrette (VG, GF)

Sweetcorn, spiced chilli butter, lime� 15  
(V, GFO)

Wedges, sweet chilli & sour cream (V)� 15

Chips (V)� 13 
+ Add gravy� +3 
++ Add cheese & gravy� +5

ASK STAFF FOR DETAILS

ORDER AT THE BAR

VG - VEGAN  I  VGO - VEGAN OPTION  I  V - VEGETARIAN  I  GF - Gluten Free  I  GFO - GLUTEN FREE OPTION  I  DF - Dairy Free  I  DFO - Dairy Free option

Please inform our friendly team if you have any allergies so they can 
guide you through the dietary options on our menu. 

Our menu contains allergens. While we make every reasonable effort to accommodate guests’ 
dietary needs, we cannot guarantee that our food will be completely allergen-free.

$89PP



FROM THE KITCHEN

FEAST
Forries smashed patty cheeseburger, pickles, cheese, onions, burg sauce, chips� 26 
+++ Make it a double� +6

Bacon cheeseburger, lettuce, tomato, smoked bacon, pickles, cheese, � 28 
burg sauce, chips�  
+++ Make it a double� +6

Spicy chicken burger, spicy mayo, lettuce, chips� 26

Plant based burger, vegan cheese, pickles, burg sauce, lettuce, tomato, chips (V, VGO)� 28

TAKE A NUMBERKITCHEN OPEN MIDDAY - LATE

SWEETS
Peach & mango pies, coconut sorbet (VG) � 15

Chicken curry, coconut rice, sambal, cucumber, peanuts, roti (DFO)� 30  

Grilled swordfish, roasted cherry tomatoes, saffron mayo, rocket, salsa verde (DF, GFO)� 42

Chicken schnitzel, mixed leaf salad, chips� 29

Chicken parmigiana, glazed ham, tomato, mozzarella, mixed leaf salad, chips� 32

Bone in lamb sirloin, garlic mint peas & beans, roasted tomatoes, � 42 
salsa verde, lemon (DF, GFO)

Angus rump steak (250g) (GFO)� 37

Scotch fillet steak (300g) (GFO)� 49
Steaks served with choice of chips & mixed leaf salad or mash & beans
Choice of sauce - gravy (GF), peppercorn or mushroom
(Note: peppercorn sauce & mushroom sauce contain oyster sauce)

+++ Upgrade your mixed leaf salad to one of our Nourish salads� +4

ADD YOUNG HENRYS ‘NEWTOWNER’ +5      (Or swap to a house wine, available daily)

THE 
BIG YORKIE

A Forries signature, with roast of the week, gravy� 38 
roast potatoes, peas & glazed carrots

+++ UPGRADE: Roast lamb shoulder with tomato chutney  � +8

Please note there is a 15% surcharge on Public Holidays

LOOKING TO FEAST?
Ask our staff about our banquet menu! $69pp min 4 people. Pre-booking essential.

ORDER AT THE BAR



Cocktails

Order at the Bar

Alc-Free
Option 

Available

16

Alc-Free
Option 

Available

17

APPLEJACKER / 23
Four Pillars Rare Dry Gin, Marionette  
Pineapple, Spiced Apple, House Aperitif, Fizz

PINE-LIME SPRITZ / 22 	

Archie Rose True Cut Vodka, Chinola Passionfruit, 
Pineapple, Lime, Prosecco, Soda, Mint

SALTED WATERMELON HIGHBALL / 22 	

Archie Rose True Cut Vodka, Rhubi Mistelle,  
Amaro Montenegro, Watermelon, Fizz

SPICY GRAPEFRUIT TOMMY’S / 24
Orendain Blanco Tequila, Marionette  
Pineapple, Grapefruit, Chilli, Agave 
+++ Make it Mezcal  2

STRAWBERRY BASIL DAIQUIRI / 23 
Flor de Caña 4yo Rum, Strawberry Aperol,  
Lime, Basil EVOO

VERY BERRY SOUR / 22 
Regal Rogue Bold Red Vermouth, Amaro Montenegro, 
Mixed Berry, Lemon, Foam



SPARKLING� 125ml / Bottle

NV	 Applejack ‘Be Present’ Prosecco� 13 / 72 
	 Glera, Regional SA

NV	 Clover Hill ‘Pyrenees’� 16 / 90 
	 Chardonnay, Pinot Noir, Pinot Meunier, Pyrenees VIC

NV	 Champagne Taittinger ‘CuvÉe Prestige’ � 180 
	 Pinot Noir, Chardonnay, Pinot Meunier, Reims FRA

WHITE
LIFTED & RACY� 150ml / 250ml / Bottle

2025	 Nick O’Leary Riesling, Canberra District ACT� 16 / 26 / 75

2024	 Two Tonnes ‘TMV’ Riesling, Tamar Valley TAS� 85

2024	 Catalina Sounds Sauvignon Blanc, Marlborough NZ� 15 / 24 / 70

2025	 Mandi ‘MDI’ Pinot Grigio, Mildura VIC� 14 / 23 / 65

2024	 Mercer Wines ‘PF’ Pinot Gris, Central Ranges NSW� 70

TEXTURED & GENEROUS� 150ml / 250ml / Bottle

2024	 Dormilona Chenin Blanc, Margaret River WA� 90

2023	 Ravensworth Fiano, Canberra District NSW� 75

2023	 William Fevre Petit Chablis Chardonnay, Burgundy FRA� 110

2024	 Punt Road Chardonnay, Yarra Valley, VIC� 67

2024	 Swinging Bridge ‘Mrs Payten’ Chardonnay, Orange NSW� 16 / 26 / 75

2023	 Polperro Chardonnay, Mornington Peninsula VIC�  135

ORANGE-AMBER
SKIN CONTACT� 150ml / 250ml / Bottle

2024	 Alpha Box & Dice ‘Italian Plastic Golden’� 15 / 24 / 70 
	 Semillon, Muscat, Pinot Gris, Adelaide Hills SA

2023	 Balmy Nights ‘Amber’ � 75 
	 Sauvignon, Pinot Gris, Southern Highlands NSW

WINE LIST
ORDER AT THE BAR PLEASE NOTE THERE IS A 15% SURCHARGE ON PUBLIC HOLIDAYS



ROSÉ � 150ml / 250ml / Bottle

2024	 Palmetto RosÉ Grenache, Regional SA� 13 / 21 / 60

2024	 Rameau d’Or ‘Petit Amour’� 15 / 24 / 70 
	 Grenache, Syrah, Cinsault, Provence FRA

2024	 Maison Saint Aix� 95 
	 Grenache, Syrah, Cinsault, Coteaux d’Aix-en-Provence FRA

RED
LIGHT BODIED – ELEGANTS� 150ml / 250ml / Bottle

2024	 Unico Zelo ‘Fresh AF’ � 15 / 24 / 70 
	 Nero d’Avola blend, Riverland SA   *Served chilled

2024	 M&J Becker Wines ‘Tumbarumba’� 85 
	 Pinot Meunier, Tumbarumba NSW

2024	 Sticks Pinot Noir, Yarra Valley VIC� 16 / 26 / 75

2021	 Valentines Wines ‘Lone Star Creek’� 98 
	 Pinot Noir, Yarra Valley VIC

2025	 Alpha Box & Dice ‘Tarot’ Grenache, Regional SA� 13 / 21 / 60

2024	 Giant Steps ‘LDR’ Pinot Noir, Shiraz, Yarra Valley VIC� 85

MEDIUM BODIED – CONCENTRATED� 150ml / 250ml / Bottle

2023	 Valentine Wines Grenache, Heathcote VIC� 75

2023	 Mercer Wine Malbec, Central Ranges NSW� 80

2023	 Applejack ‘Otis’ by Margan Shiraz, Hunter Valley NSW� 14 / 23 / 65

2024	 Henschke ‘Five Shillings’ Shiraz, Mataro, Barossa Valley SA� 95

2021	 Massena ‘Eleventh Hour’ Shiraz, Barossa Valley SA�  110

2022	 Jim Barry ‘The Atherley’� 15 / 24 / 70 
	 Cabernet Sauvignon, Clare Valley SA

2020	 Inkwell ‘Pressure Drop’ Cabernet Sauvignon, McLaren Vale SA�  98

WINE LIST
ORDER AT THE BAR PLEASE NOTE THERE IS A 15% SURCHARGE ON PUBLIC HOLIDAYS


