EAT

OPENING HOURS

Mon & Tues 4pm - late
Wed - Sun 12 noon - late

STARTERS

Garlic Turkish Bread 10
- add home-made dips 10
- add cured meats 10

Freshly Shucked Signature Oysters w/ lemon
5each

Mt Zero Mixed Olives 10 (V, VG)

Mac & Cheese Croquettes (3) w/ chipotle aioli
12 (V)

Falafel, Beetroot Tzatziki and Flatbread 12 (V,
GF)

Calamari w/ preserved lemon aioli and caper
dust 14 (GF)

Southern Fried Chicken Tenders w/ chipotle
aioli 14

Grazing Board 45

Curried Potato Cakes (4) w/ eggplant kasundi
12 (GF, VG)

MAINS

House Made Pork & Fennel Sausages w/
mash, peas, red onion jam and red wine jus
25 (GF)

Chicken Parmigiana w/ beer battered chips,
green leaves 25

Beef Burger (house -made bun, cheese,
tomato, lettuce, pickles, mustard and tomato
sauce) w/ battered chips 25

Southern Fried Chicken Burger (house -made
bun, pickled cabbage, cheese, chipotle, bbq
sauce) w/ battered chips 25

Indian Style Battered Fish w/ yoghurt tartare,
chips and green salad 28 (GF)

Pulled Lamb Salad w/ mixed lettuce, feta,
onion, radish, tomato, black olives, mint,
cucumber and yoghurt 28 (GF)

Fresh Kimchi Salad w/ wombok, carrot,
cucumber, radish, red onion, chilli, coriander,
Vietnamese mint, Thai basil, cashews and
kimchi dressing 24 (V)

Linguini w/ basil pesto, edemame, ricotta
salata and toasted almonds 28 (VG)

Half Roasted Hazeldene Free Range Chicken
w/chips, salad and red wine jus 32

Lamb Backstrap w/ baba ganoush, potatoes,
honey glazed carrots, mint yougrt and
dukkha 42 (GF)

STEAKS

230g Little Joe Eye Fillet 49
250g O'Connor Porterhouse 30
300g O’Connor Scotch Fillet 42
400g Great Southern Pinnacle Rib Eye 55
1.3kg Black Angus Tomahawk 130
All beef is grass fed & served w/ chips & green
salad
- Garlic Butter 4
- Red Wine Jus 4

- French Peppercorn Sauce 4
- Mushroom Sauce 4

SIDES

Beer Battered Chips 9.5 (V)

Roasted Carrots w/ smoked honey, hummus
and toasted sesame 9.5 (V)

Creamy Potato Mash w/ garlic butter 9 (GF, V)

Green Salad w/ Champagne vinaigrette 8 (GF,
V)

Sauteed Green Beans w/ Persian feta and
almonds 10 (GF, V)

Mixed Vegetables 8 (GF, V)

DESSERTS

Jasmine Tea Infused Créme Brulee w/ almond
biscotti 14

Peanut Butter + Banana Semifreddo w/
peanut brittle & toasted peanuts 12 (GF, V)

Apple and Rhubard Crumble w/ house made
vanilla custard ice cream 16 (V)

Dark Chocolate Tart w/ Chantilly cream, fresh
strawberries and toasted coconut 16

Cheese Board w/ accompaniments
-Van Der Heiden 12
- D'Argental Ligot 12
- Blue D’Auvergne Mornac 12

themontague.com.au

TUESDAY

$20 PASTA

$20
PORTERHOUSE
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MEAT
TRAY
RAFFLE

$6
TINNIES

12-6PM

SUNDAY

SUNDAY ROAST

*(GF) Gluten Free (VG) Vegan (V) Vegetarian

(MP) Market Price

10% surcharge on public holidays




HAPPY HOUR

DRINK

Monday to Friday 4 - 6.30 on selected items
(not available on public holidays)

WHITE RED
2018 Leo Buring Riesling, Clare Valley SA 11/46 2018 T'Gallant Cape Schanck Pinot Noir, Main Ridge VIC 11/46
2015 Winstead Riesling, Southern Midlands TAS 55 2013 Sinclair of Scotsburn Pinot Noir, Buninyong VIC 65
2009 Journeys End Museum Release Riesling, Watervale SA 64 2018 Pipers Brook Pinot Noir, Pipers Brook TAS 70
2017 Nick O’Leary White Rocks Riesling, Canberra ACT 75 2018 Coldstream Hills Pinot Noir, Yarra Valley VIC 72
2019 Grosset Polish Hill Riesling, Clare Valley SA 105 2018 Clyde Park Pinot Noir, Clyde Park VIC 75
2018 Pieropan Soave Classico, Soave DOC ITA 65 2016 A Mano Negroamaro, Puglia ITA 60
2018 T'Gallant Cape Schanck Pinot Grigio, Main Ridge VIC 11 2017 Palazzo Del Mare Nero d’Avola, Sicily ITA 65
2017 Tenuta Maccan Pinot Grigio, DOC Friuli-Venezia ITA 55 2017 Sailor Seeks Horse Pinot Noir, Huon Valley TAS 112
2017 La Villa Pinot Grigio, North-West TAS 60 2013 Fireblock Old Vine Grenache, Clare Valley SA 13/52
2018 Port Phillip Estate Quartier Pinot Gris, Balnarring VIC 65 2017 Torbreck ‘The Steading’ GMS, Barossa Valley SA 68
2018 Squealing Pig Sauvignon Blanc, Marlborough NZ 11 2018 Tar & Roses Sangiovese, Heathcote VIC 55
2019 Shaw & Smith Sauvignon Blanc, Adelaide Hills SA 50 2018 Saltram 1859 Shiraz, Barossa SA 11/44
2017 Seppelt The Drives Chardonnay, Great Western VIC 11/38 2017 Two Clowns Shiraz, Heathcote VIC 50
2018 Bellvale Chardonnay, Gippsland VIC 52 2018 Rouleur Shiraz, McLaren Vale SA 66
2018 Vasse Felix Premier Chardonnay, Margaret River WA 75 2014 Kennedy Cambria Shiraz, Heathcote VIC 68
2017 La Casse-Noix Chardonnay, Minervois FRA 65 2016 Ox Hardy Shiraz, McLaren Vale SA 16/70
2017 Coldstream Hills Reserve Chardonnay, Yarra Valley VIC 95 2015 Fighting Gully Road Shiraz, Beechworth VIC 85
2016 Penfolds Max’s Chardonnay, Adelaide Hills SA 68 2016 Penfolds Bin 128 Shiraz, Coonawarra SA 89
2018 Swinging Bridge Chardonnay, Orange NSW 70 2016 Samuel’s Gorge Shiraz, McLaren Vale SA 92
2017 Murdoch Hill Chardonnay, Adelaide Hills SA 16/62 2015 Summerfield Reserve Shiraz, Pyrenees VIC 94
2017 J. Moreau Chablis, Burgundy FRA 85 2012 Gaelic Cemetery Shiraz, Clare Valley SA 118

2013 Penfolds St Henri Shiraz, Magill SA 179

= 2016 Penfolds 389 Cabernet Shiraz, Coonawarra SA 139

H 0 s E 2018 Tomfoolery Black & Blue Shiraz, Barossa SA 80
2018 T'Gallant Cape Schanck Rosé, Main Ridge VIC 1 2016 Fiorini Chianti Superiore DOCG, Tuscany ITA 67
2018 La Vieille Ferme Rosé, Rhone FRA 13/50 2017 Wynns The Gables Cabernet Sauvignon, Coonawarra SA  11/42
2019 Roger & Rufus Rosé, Barossa SA 55 2016 Castelli Cabernet Sauvignon, Franklin River WA 75
2019 Coombe Farm Rosé, Yarra Valley VIC 62 2013 Ashbrook Reserve Cabernet Sauvignon, Margaret River WA 115
2018 AIX Rosé, Provence FRA 60 2010 Merricks Estate Cabernet Sauvignon, Merricks VIC 65
2018 The Wine Farm Pink Pét Nat (Sparkling), Gippsland VIC 68 2013 Bellwether Cabernet Sauvignon, Coonawarra SA 112

2016 Chateau Pey La Tour Reserve Blend, Bordeaux FRA 920
SPARKLING
NV Sterling Vineyards Prosecco, Adelaide SA 11/47 D E s s E R T w I N E
Bandini Prosecco DOC, Veneto ITA 50 2018 Frogmore Creek Riesling, Cambridge TAS (100ml) 15
Ziro NV Prosecco Brut DOC, Veneto [TA 60 2016 DeBortoli Noble One Botrytis Semillon, Bilbul NSW (100ml) 19
NV Pommery Brut Royal, Champagne FRA 18/90
NV Perrier-Jouet, Epernay FRA 98 T A P B E E R + c I D E B

Carlton Draught 4.6% 5.5/7.5/11
c 0 G KT A I I_ S $ 1 B Melbourne Bitter 4.6% 5.5/7.5/11
Negroni Great Northern Super Crisp Lager 3.5% 5.5/7.5/10.5
Espresso Martini 4 Pines Pacific Ale 3.5% 5.5/7.5/11

Coopers Pale Ale 4.8% 6.5/9/11.5
Margarita Goose Island Session IPA 4.1% 6.5/9.5/12.5
Aperol Spritz Guinness 4.2% 75/11/13
Starward Old Fashioned Bonamy'’s Apple Cider 4.0% 5.5/9/11
Bloody Mary Pot 285ml / Schooner 425ml / Pint 570ml




