BEER PADDLES
The best way to try our tap beer is with a selection of
beer samples in 200ml glasses.

paddle sizes
3 5 10
600ml 1L

2L

BEERTENDERS or CREATE YOUR OWN
Our beertenders can create a beer journey
with a focus on mostly sessionable beers
and a few interesting beers in the mix.
You can also create your own paddle from any of our
beers, ciders or ginger beers on tap.

$15 $20 $35

TAP'D 500ML CANS
freshly tapped beer / canned in-store
Take home your favourite beer at takeaway prices!

Pale Ale

Sour

IPA

$7

$7

$8

NEIPA ABV >8%
$9

please ask

BUY 4
GET
1 FREE!

price includes the 500ml can

crafty fox alehouse & kitchen
more parking & back entry via 20 cleveland street
all craft beer to takeaway at bottleshop prices

SMALL BITES

ANY THREE
BAR BITES
$30

$8 bowl of chips with aioli & tomato sauce (vg)
$10 sweet potato chips (v) with aioli
$10 cheesy garlic bread mozzerella, parmesan
$10 frickles battered & fried pickles served with smoky aioli
$12 crunchy chicken bites with honey mayo
$12 lime & pepper calamari (gfo)
$12 panko crumb shitake mushrooms with aioli
$14 crispy skin pork belly bites with apple plum sauce (gf)
$14 veg nachos corn chips, mozzarella, salsa, napoli, sour cream, guacamole
$14 chicken flatbread pizza fresh mozzerella, spinach, onion, cherry
tomatoes, feta, plum glaze, smoked aioli

$14 1/2 kg of full wings - any single flavour below

CHICKEN WINGS
$14 1/2 kg of full wings - any single flavour
$24 1kg of full wings - any single or two flavours
bbq bourbon
maple black pepper soy
parmesan & herb
southern fried with ranch dipping sauce
buffalo with blue cheese dipping sauce (medium)
hellfire wings with a Greek yoghurt dip (hot)

50c WINGS
WEDNESDAYS
IN LOTS OF 5
WITH ANY DRINK

please order at the bar
(gf) gluten friendly / (v) vegetarian / (gfo) gluten free option / (vg) vegan
we are not able to guarantee that our menu is entirely free of eggs, gluten, nuts or dairy

BIG BITES
$17 classic burger beef patty, cheddar, tomato, lettuce, aioli, tomato sauce,
chips // whole pickle +$1 // rasher bacon +$2

$20 steak sandwich steak fillet, cheese, lettuce, tomato, caramelised onion,
plum onion jam, aioli, tomato sauce, ciabatta, chips (gfo)

$19 roast pumpkin & avocado salad roasted pumpkin, avocado, baby

spinach, mesclun, cherry tomato, red onion, chick peas, cashews, lemon tahnini
dressing (gf, VG) ADD GRILLED CHICKEN OR LIME & PEPPER CALAMARI $5
$16 veg nachos corn chips, mozzarella, salsa, napoli sauce, sour cream,
guacamole
$18 beef nachos beef mince with bolognese sauce, corn chips, mozzarella,
napoli sauce, sour cream, guacamole

$25 barramundi battered or grilled barramundi, chips, salad, lemon, tartare
(gfo)

$26 crispy skin salmon served with chips & salad
$28 pork belly twice cooked crispy skin pork bellly with caramelised sweet

chilli onion jam, mashed potato, apple plum sauce, seasonal vegetables (gf)

$30 rump steak angus msa 250g char-grilled steak served with chips &
salad and a choice of gravy, peppercorn or mushroom served on the side

$35 sirloin 250g char-grilled steak served with chips & salad and a choice of
gravy, peppercorn or mushroom served on the side

SCHNITZEL & PARMY
$22 chicken schnitzel 200g
house-made, served with chips, gravy & salad

$24 chicken parmigiana 200g
house-made served with chips & salad

$26 hawaiian parmigiana 200g
house-made topped with ham & pineapple
served with chips & salad

$26 mexican parmigiana 200g

PARMY
& PINT
$30
UPGRADE PARMY $2.50
ABV UNDER 5.0%

house-made topped with jalapenos, corn chips,
sourcream, guacamole, chips & salad

please order at the bar
(gf) gluten friendly / (v) vegetarian / (gfo) gluten free option / (vg) vegan
we are not able to guarantee that our menu is entirely free of eggs, gluten, nuts or dairy

750ml

150ml

WINES

HAPPY HOUR
4-6PM
$5 WINES

SPARKLING

$9 $45 grant burge petite bubbles SA
$9 $45 da luca prosecco Italy

MUD HOUSE / GRANT BURGE
DAYS OF ROSE / CHAMPS
& PROSECCO

WHITE
$9
$13
$9
$11
$10
$11

$45
$60
$45
$55
$50
$55
$55

mud house - sauv blanc marlborough
howard vineyard '400m' - sauv blanc adelaide hills
grant burge - pinot gris adelaide hills
david hook - pinot grigio hunter valley
rob dolan true colours - chardonnay yarra valley
petaluma white label - chardonnay adelaide hills
amberley kiss & tell - moscato WA

RED
$9
$11
$10
$10
$10
-

$45
$55
$45
$45
$45
$55

days of rose - rosé SA
artea rose - rosé France
josef chromy pepik - pinot noir tasmania
st hallett - shiraz eden valley
grant burge cameron vale - cab sav barossa valley
grant burge hillcot - merlot barossa valley

$10
$10
$10

580ml

425ml

285ml

can /
bottle

GINGER BEER & CIDERS

$7 $10 $12
-

diablo ginger beer 4%
brookvale ginger beer 4%
bertie cold pressed cider 4.6%
young henry cloudy apple cider 4.6%

$10
$11

45ml

goblet with
premium tonics
& garnish

30ml

standard G&T
tumbler

GINS

$16
$17

tanquearay England
brookies slow A rare gin made from the jewel of our rainforest,
the Davidson Plum. This gin is the first of its kind. Expect exhilarating flavours
of rose, watermelon & bright plum. Byron Bay

$11

$17

roku

is crafted using six unique Japanese botanicals & eight traditional gin
botanicals. These botanicals are infused, distilled giving the gin a unique &
balanced flavor. Japan

$12

$18

whitley neil rhubarb & ginger

The taste of an english country

garden with a tart crisp edge. Englan

$12

$18

whitley neil raspberry

An initial and distinct juniper, coriander

& liquorice flavour that gives way to a bright, fresh vibrant taste
of Scottish raspberries. England

$12

$18

$12

$18

whitley neil pink grapefruit

Wonderfully creamy, with enough

juniper bite & herbaceous tastiness to balance the citrus brightness. England

nosferatu mandrake cucumber & mint

A natural colouring

gives Mandrake it's green hue. The aim is for a soft, fresh cucumber richness
& a “clapped” mint character, like a garnish in a cocktail. Melbourne

$12

$18

nosferatu blood orange

With its distinctive red hue, this gin

is delicate, yet packs a punch with botanicals such as Albanian juniper berries,
blood orange peel, fresh navel oranges, dried orange peel, roasted fenugreek,
coriander seeds, cardamom seeds, wormwood & angelica root. Melbourne

$13

$19

manly spirits Australian dry

A lend of ten carefully considered
botanicals, aniseed myrtle, a touch of finger lime, some mountain pepper leaf,
topped off with sustainably-foraged sea lettuce. Manly

$13

$19

hendricks A classic gin that helped the new gin renaissance.
Hendricks has a-less dominant juniper flavour profile in favour of
its unique botanicals of Bulgarian rose and cucumber. Scotland

$13

$19

ink gin A premium dry gin made with 13 organic botanicals,
lemon myrtle leaf, coriander seed, Tasmanian pepper berry and freshly
peeled sundried sweet orange peel. It gives its fresh piney, spicy and citrusy
aroma and flavour. Tumbulgum, AU

$13

$19

green ant It uses green ants along side Australian botanicals such as
a native juniper called boobiala, finger lime, strawberry gum, lemon myrtle
and pepper berry served with aromatic bitters. Kent town, AU

COCKTAILS
HOUSE COCKTAILS
$15
$17

watermelon rosé spritz dry rosé, watermelon liqueur, soda
candy apple fireball cinnamon whiskey, apple schnapps, maple syrup, apple
juice, cinnamon sugar

$17

fairy floss fantasy jelly bean vodka, elderflower liqueur, lime, fairy floss,
sour strap

$17

gin & elderflower mojito tanqueray gin, elderflower liqueur, lime, mint,
apple juice

$17

salted caramel espresso martini vodka, kahlua, salted caramel syrup,
cold drip espresso

$17

grape bubblegum mojito bacardi, pavan grape liqueur, bubblegum syrup,
blue curacao, raspberry syrup, lime, mint, lemonade

$17

foxy cooler vodka, malibu, pineapple juice, cranberry juice, orange

CLASSICS
$14
$15
$15
$17
$17

mimosa sparkling wine with orange juice, orange bitters
aperol spritz aperol, prosecco, soda, orange
old fashioned makers mark, angostura, orange bitters, sugar, orange
cosmopolitan vodka, triple sec, cranberry juice & lime juice
classic mojito bacardi, muddled with fresh limes,

$17

fresh mint, lime juice, sugar syrup, soda water
espresso martini absolut vanilla vodka, kahlua,
sugar syrup, cold drip espresso

$17
$17

french martini vodka, chambord, pineapple juice
pornstar martini vanilla vodka & syrup, passoa,

$17
$17
$18
$18
$18

HAPPY HOUR
4-6PM
$10 COCKTAILS

lime juice, passionfruit, prosecco
lychee martini tanqueray gin, lychee liqueur, lemon juice, apple juice
margarita tequila, triple sec, lime juice, sugar syrup, salt
long island iced tea vodka, gin, bacardi, tequila, triple sec, lemon juice,
coke
mai tai gold rum, sailor jerry's spiced rum, amaretto, triple sec, lime juice,
sugar syrup, lime, mint
zombie kraken black spiced rum, gold rum, lime juice, falernum syrup,
grapefruit juice, orange juice, angostura bitters

WHISKY / WHISKEY

$13
$16

HIGHLAND

LOWLAND

A huge region that covers most of the
Scottish mainland north of Glasgow
and Edinburgh, you can expect subtle,
oaky drams that express the dramatic
coast and moorland, while still leaving
room for rich fruitiness, honey and
occasionally a little bit of peat and
smoke.
glenmorangie 10yo
dalwhinnie 15yo

Lowland whisky is most commonly
gentle and light, often lacking in any
serious peaty flavours. These drams
will often have a floral aroma while
the elegant palate is very
reminiscent of honeysuckle, cream
and ginger with subtle hints
of toast and cinnamon.
auchentoshan malt 12yo

$13

SPEYSIDE

$12
$12
$12

These whiskies are often
full of fruity, nutty flavours, and
tend to be less peaty in character
than other scotches.
glengrant 10yo
glenlivet founders reserve
glenfiddich 12yo

ISLAY

$14
$16

Islay malts are pungent with smoke,
brine and peat on the nose,
but multilayered on the palate,
displaying anything from mossy,
peaty, floral mixes to peppery
linseed and soapy hints.
ardberg 10yo
laphroaig 10yo

BLENDED
$9
$12
$12
$12

johnny walker red
johnny walker black
monkey shoulder
chivas regal 12yo

JAPANESE
$13
$16
$19

suntory toki
suntory chita
hibiki harmony

AUSTRALIAN
$12

starward two fold

IRISH
$10 jamesons
$15 connemara peated single malt

INTERNATIONAL
$9

canadian club

SPIRITS

INCLUDES MIXER

RUM
$8
$9
$10
$12
$12
$12
$12

bundaberg
bacardi carta blanca white
appleton estate signature jamaica
sailor jerry spiced
plantation original dark - double aged
kraken black spiced
dead man's fingers spiced

BOURBON
$9
$9
$12
$12
$12
$12

jim beam white label
jack daniels nr 7
bulleit bourbon
maker's mark
wild turkey 101
woodford reserve

TEQUILA
$9
$13
$13

jose cuervo especial gold reposado
espolon reposado
patron xo cafe

VODKA
$8
$10
$13
$13

vodka o
absolut vanilla
grey goose
belvedere

crafty fox alehouse & kitchen
more parking & back entry via 20 cleveland street
all craft beer to takeaway at bottleshop prices

