FORRESTER’S

SYDNEY

s A\
THE FORRY WEEKLY
STEAK MONDAYS HAPPY HOUR
%18 steak with chips & salad 4pm - 6pm * Monday - Friday
YAPPY TUESDAYS PUB BEATS
Free pawkie for your pooch Local acts, bands & DJs
All Day Friday & Saturday
TRIVIA WEDNESDAYS BOTTOMLESS LUNCH
Trivia Night from 7.30pm 12pm - 3pm Daily
(bookings are essential) (bookings are essential)
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FROM THE KITCHEN

ORDER AT THE BAR KITCHEN OPEN MIDDAY - LATE TAKE A NUMBER

GRAZE

Hummus, chilli oil, grilled flatbread (vG)

Basta falafel, tahini, lemon, mint, pickled chilli (v, VGO, GFO)
Pea & feta fritters, chilli mint yoghurt, lemon (v)

Fried calamari, lemon pepper, garlic parmesan (DFO)
Crispy chicken wings, comeback sauce

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

NOURISH

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

Broccoli & avo salad, almonds, roasted shallot, hummus, green chilli (vG, GF)
Caesar salad, baby cos, sourdough croutons, bacon, parmesan, lemon

Upgrade your salad  + Poached chicken (DF, GFO)
+ Basta falafel (v, VGO, GFO) 3pcs

SIDES

Mixed leaf salad, chardonnay vinaigrette (VG, GF)
Wedges, sweet chilli & sour cream (v)
Chips (V)

+ Add gravy
++ Add cheese & gravy

BOTTOMLESS LUNCH 12pm - 3pm Daily

2-hrs bottomless house wines, select beers & cider,

with a shared menu of Forrester’s favourites. g
$89PP UPGRADE TO INCLUDE BOTTOMLESS SPRITZES FOR +$10PP

VG - VEGAN | VGO - VEGAN OPTION | V - VEGETARIAN | VO - VEGETARIAN OPTION
GF - GLUTEN FREE | GFO - GLUTEN FREE OPTION | DF - DAIRY FREE | 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.
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Cockituils

SPRITZ / 19
Aperol Spritz - Aperol, Prosecco, Soda, Orange
Limoncello Spritz - Limoncello, Prosecco, Soda, Lemon

Hugo Spritz - Elderflower Liqueur, Lime, Prosecco, Soda, Mint

MARGARITA / 24

Classic
Orendain Blanco Tequila, Marionette Curagao, Lime, served up

Tommy’s
Orendain Blanco Tequila, Lime, Agave, served on the rocks

Make it spicy +$1 / Make it Mezcal +$2

ESPRESSO MARTINI /7 24

Classic
Archie Rose Vodka, Broken Bean Coffee Liqueur, Cold Brew

Macadamia
Archie Rose Vodka, Brookie’s Macadamia & Wattleseed,
Cold Brew

NEGRONI / 25

Classic
Four Pillars Rare Dry Gin, Campari, Regal Rogue Bold
Red Vermouth

OLD FASHIONED 7 2.5

Classic
Four Roses Bourbon, Demerara, Bitters, Zest

AFTER A COCKTAIL WE HAVEN'T LISTED HERE? JUST ASK!
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FROM THE KITCHEN

ORDER AT THE BAR KITCHEN OPEN MIDDAY - LATE TAKE A NUMBER

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, comeback sauce, lettuce, chips 27

Plant based burger, vegan cheese, pickles, burg sauce, lettuce, tomato, chips (v,vGo) 29

A Forries signature, with roast of the week, gravy, 38
THE roast potatoes, peas & glazed carrots
BIG YORKIE
+++ UPGRADE: Roast lamb shoulder with tomato chutney +8

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

Fish & chips, Young Henrys beer batter, crushed peas, chunky tartare, lemon 34
LP’s x Applejack smoked farmer sausage, warm potato salad,

sauerkraut, beer mustard 29
Chicken schnitzel, mixed leaf salad, chips 29
Chicken parmigiana, glazed ham, tomato, mozzarella, mixed leaf salad, chips 32
Angus rump steak (250g) (GFO) 38
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
Sticky Guinness & chocolate pudding, vanilla ice cream, chocolate sauce 15

LOOKING TO FEAST?

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

PLEASE NOTE THERE IS A 15% SURCHARGE ON PUBLIC HOLIDAYS



WINE LIST

ORDER AT THE BAR | PLEASE NOTE THERE IS A 15% SURCHARGE ON PUBLIC HOLIDAYS
SPARKLING 125m / Bottle
NV APPLEJACK ‘BE PRESENT’ PROSECCO 13/72
Glera, Regional SA

NV CLOVER HILL ‘PYRENEES’ 16 /90
Chardonnay, Pinot Noir, Pinot Meunier, Pyrenees VIC

N\ CHAMPAGNE TAITTINGER ‘CUVEE PRESTIGE" 180

Pinot Noir, Chardonnay, Pinot Meunier, Reims FRA

WHITE

LIFTED & RACY

2025 NICK O‘LEARY Riesling, Canberra District ACT

2025 TWO TONNE ‘TMV’ Riesling, Tamar Valley TAS

2024  GILBERT FAMILY WINES Sauvignon Blanc, Orange NSW
2025 MANDI ‘MDI’ Pinot Grigio, Mildura VIC

2025 MERCER WINES ‘PF’ Pinot Gris, Central Ranges NSW

TEXTURED & GENEROUS
2023 RAVENSWORTH Fiano, Canberra District NSW
2025 SHAW & SMITH M3 Chardonnay, Adelaide Hills SA

150ml / 250ml / Bottle
16/26/75

85

16/26/75
14/23/65

70

150ml / 250ml / Bottle
75
135

2024  SWINGING BRIDGE ‘MRS PAYTEN’ Chardonnay, Orange NSW 16/26/75

2023  POLPERRO Chardonnay, Mornington Peninsula VIC

120

ORANGE-AMBER

SKIN CONTACT

2024  ALPHA BOX & DICE ‘ITALIAN PLASTIC GOLDEN'
Semillon, Muscat, Pinot Gris, Adelaide Hills SA

2023 BALMY NIGHTS ‘AMBER’
Sauvignon, Pinot Gris, Southern Highlands NSW

150ml / 250ml / Bottle

15/24 /70

75



WINE LIST

ORDER AT THE BAR | PLEASE NOTE THERE IS A 15% SURCHARGE ON PUBLIC HOLIDAYS
ROS E 150ml / 250ml / Bottle
2025 MERCER ROSATO Sangiovese, Orange NSW 14/23/65
2024 RAMEAU D‘'OR ‘PETIT AMOUR’ 15/24 /70

Grenache, Syrah, Cinsault, Provence FRA
2024  MAISON SAINT ‘AlX’ 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
2025  STICKS Pinot Noir, Yarra Valley VIC 16/26/75
2025 ALPHA BOX & DICE ‘TAROT* Grenache, Regional SA 13/21/60
2025 VINDEN WINES ‘SHIRAZ NOVEAU’ Shiraz, Hunter Valley NSW 85
MEDIUM BODIED - CONCENTRATED 150ml / 250ml / Bottle
2023  VALENTINE WINES Grenache, Heathcote VIC 75
2023 MERCER WINES 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
2018 BROKENWOOD Shiraz, Hunter Valley NSW 130
2022  JIM BARRY ‘'THE ATHERLEY* 15/24 /70

Cabernet Sauvignon, Clare Valley SA

2020 INKWELL ‘PRESSURE DROP’ Cabernet Sauvignon, McLaren Vale SA 98



