
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  12pm - 3pm Daily

2-hrs bottomless house wines, select beers & cider, 
with a shared menu of Forrester’s favourites. 

Upgrade to include bottomless spritzes for +$10pp

GRAZE
Hummus, chilli oil, grilled flatbread (VG)� 16

Cheesy garlic bread, parmesan, Napoli sauce (V) � 18

Basta falafel, tahini, lemon, mint, pickled chilli (V, VGO, GFO)� 20

Pea & feta fritters, chilli mint yoghurt, lemon (V)� 17

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

Crispy chicken wings, comeback sauce� 22

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

NOURISH
Poached chicken salad, avocado, farro, rocket, fennel, apple, cucumber,� 28 
green goddess dressing (VGO, GFO)

Broccoli & avo salad, almonds, roasted shallot, hummus, green chilli (VG, GF)� 26

Caesar salad, baby cos, sourdough croutons, bacon, parmesan, lemon� 26

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

SIDES
Mixed leaf salad, chardonnay vinaigrette (VG, GF)� 8
Wedges, sweet chilli, sour cream (V)� 16
Chips (V)� 14

+ Add gravy� 3
++ Add cheese & gravy� 5

FROM THE KITCHEN
TAKE A NUMBERKITCHEN OPEN MIDDAY - LATE

ASK STAFF FOR DETAILS

ORDER AT THE BAR

SEAFOOD ORIGINS:  [A] AUSTRALIA  I  [I] IMPORTED  I  [M] MIXED

VG - VEGAN  I  VGO - VEGAN OPTION  I  V - VEGETARIAN  I  VO - VEGETARIAN OPTION 
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



Cocktails

Order at the bar

SPRITZ / 22
Hugo Spritz - Elderflower Liqueur, Fresh Mint, Prosecco, Soda

Bloody Shiraz Spritz - Four Pillars Bloody Shiraz Gin, Fizz

MARGARITA / 24
Classic 
Orendain Tequila, Curaçao, Lime

Tommy’s 
Orendain Tequila, Agave, lime

Make it spicy? 

ESPRESSO MARTINI / 23
Classic  
Archie Rose Vodka, Broken Bean Coffee Liqueur, Cold Brew

Irish 
Irish Whiskey, Coffee Liqueur, Guinness, Vanilla, Cold Brew

NEGRONI / 23
Classic  
Four Pillars Rare Dry Gin, Campari, House Vermouth Blend

SOURS / 25
Amaretto   
Disaronno Amaretto, Lemon, Sugar, Aquafaba

Whiskey   
Four Roses Original Label, Apricot, Lemon, Sugar, Aquafaba

Sunny 
Sundrift Aperitivo, Strawberry, Cinnamon, Lemon, Aquafaba

After a cocktail we haven’t listed here? Just ask! 



FROM THE KITCHEN

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

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

Spicy chicken burger, comeback sauce, lettuce, chips� 28

Plant based burger, vegan cheese, pickles, burg sauce, lettuce, tomato, chips (V, VGO)� 29

TAKE A NUMBERKITCHEN OPEN MIDDAY - LATE

SWEETS
Sticky date pudding, vanilla ice cream (V)� 15

Fish & chips, Young Henrys beer batter, crushed peas, chunky tartare, lemon [ I ]� 34

LP’s x Applejack smoked farmer sausage, warm potato salad,                                     
sauerkraut, beer mustard� 30 

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

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

THE 
WINTER 
YORKIE

Free range roast turkey, gravy, cranberry sauce,  � 38  
mashed potatoes, peas and honey glazed carrots

+++ UPGRADE: Roast lamb shoulder  � +9

Please note there is a 15% surcharge on Public Holidays

CHRISTMAS IN JULY BANQUET
Enjoy a winter festive feast for $82 per person. Perfect for EOFY lunches!

Min 4 people. Pre-booking essential.

ORDER AT THE BAR



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

SPARKLING� 125ml / Bottle

NV	 Applejack ‘Be Present’ Prosecco� 13 / 74 
	 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
LIGHT & FRESH� 150ml / 250ml / Bottle

2025	 Nick O’Leary Riesling, Canberra District ACT� 15 / 24 / 70

2025	 Two Tonne ‘TMV’ Riesling, Tamar Valley TAS� 85

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

2025	 Mercer Wines ‘PF’ Pinot Grigio, Central Ranges NSW� 70

2025	 Te Mata Sauvignon Blanc, Marlborough NZ� 15 / 24 / 70

TEXTURED & GENEROUS� 150ml / 250ml / Bottle

2025	 Ravensworth Fiano, Canberra District NSW� 80

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

2025	 SHAW & SMITH M3 Chardonnay, Adelaide Hills SA� 135

2023	 Polperro Chardonnay, Mornington Peninsula VIC�  120

4 - 6pmHappy Hour
House wines & beers from $7.50 

+ Rotating premium wine $10

Mon - Fri



ROSÉ & SKINS � 150ml / 250ml / Bottle

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

2025	 MERCER ROSATO Sangiovese, Orange NSW� 14 / 23 / 65

2025	 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 & ELEGANT� 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

2023	 Valentine Wines Grenache, Heathcote VIC� 75

MEDIUM & FULL BODIED� 150ml / 250ml / Bottle

2025 	 La Boca Malbec, Mendoza ARG� 70 

2023	 Mercer WineS Malbec, Central Ranges NSW� 80

2024	 Applejack ‘Otis’ by Margan Shiraz, Hunter Valley NSW� 14 / 23 / 65

2025	 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

WINE LIST


