
FEELING SNACKY? 

CHIPS & DIP (GF/DF/VG/V)     9
House made Guacamole and Salsa Roja with Corn Chips

MARINATED OLIVES (GF/DF/VG/V)     9
Mixed Olives marinated in house in Garlic, Lime and Chillis

MEXICAN STREET CORN (GF/V)     12
Grilled Corn Cob coated in Creamy Mayo, Cheese, Paprika and Lime  

PORK TOSTADA (GF/DFO)    16
Crispy Blue Corn Tortilla topped with Guacamole, Pulled Pork, Pickled Onions,
Jalapeños, Feta, Salsa Roja

WINGS ¼ kg | ½ kg | 1kg  14 | 18 | 22
Crispy Chicken Wings coated in your choice of sauce, topped with sesame seeds
Buffalo Miso with Blue Cheese Sauce | Korean Gochujang with Aioli | Smoky BBQ Chipotle with 
Sour Cream

HOT CHIPS (GF/DF)         9     
Tossed with House Seasoning 
Served with your choice of Side Sauce

SWEET POTATO FRIES  (DF)        11
Tossed with House Seasoning 
Served with your choice of Side Sauce

SIDE SAUCES (Add an extra sauce +2)
Smoky Chipotle Aioli | Jalapeño Mayo | Blue Cheese Sauce | Aioli | Smoked Aioli | Tomato | Smoky BBQ

NACHO NACHO MAN
DFO - DAIRY FREE CHEESE & SOUR CREAM +4

CHILLI CON CARNE (DFO)     24
Local Stockinpiggle Chorizo & Beef Chili, slow cooked with our very own Hitchhikers 
Australian Pale Ale. Served on Corn Chips topped with Grilled Cheese, Guacamole, Sour Cream, 
Tomato, Corn Add Pickled Jalapeños

DRUNKEN BEANS (V/VG/GF/DFO)     23
Mexican beans finished with tequila. Served on Corn Chips topped with 
Grilled Cheese, Guacamole, Sour Cream, Tomato, Corn and Pickled Jalapeños

Please inform our bar staff of any food allergies or  sensitives when
placing your order

TACO ‘BOUT TASTY 
ADD A THIRD TACO +5  
DFO - DAIRY FREE CHEESE & SOUR CREAM +4

BEEF BIRRIA x2 (GF, DFO) 18
Shredded Birria Beef, Cheese, Onion, Coriander in Corn Tortillas served with 
Birria Consommé & Pickled Onions

CHICKEN TINGA x2 (GF/DFO)         18
Chipotle Chicken, Cheese, Smoked Aioli, Lettuce, Tomato, Corn, Sour Cream in Corn Tortillas 

PORK CARNITAS x2 (GF/DFO)         18
Pulled Pork, Pineapple Salsa, Pickled Onion, Cabbage, Mojo Rojo Sauce, Lime Crema in Corn Tortillas

BAJA FISH x2 (DF) 18
Crispy Battered Flathead, Jalapeño Mayo, Pickled Cucumber, Tomato, Corn, Cabbage, Coriander in
Wheat Tortillas

DRUNKEN BEANS x2 (V/GFO/DFO/VGO)       17
Mexican Beans, Cheese, Pickled Jalapeño, Lettuce, Tomato, Corn, Sour Cream in Wheat Tortillas

SUMMER SALADS 
ADD CHIPOTLE CHICKEN OR SMOKED TROUT +5  

FAJITA SALAD (GF/V/VGO) 24
Local Summer Vegetables, Chat Potatoes, Corn, Feta, Cos Lettuce, Mojo Rojo Sauce, 
Lime Crema

BEETROOT POMEGRANATE SALAD (GF/V/DF/VGO)      24
Roasted Beetroot, Cucumber, Pickles, Goats Cheese, Candied Pecans, Mixed Leaves & 
Pomegranate Dressing 

 
LITTLE TACKERS 

KIDS TACO (GF/DFO)  11
Chicken, Cheese and Lettuce in a Corn Tortilla served with Chips

KIDS PIZZA (GF/DFO)            11
Ham & Cheese I Hawaiian I Margherita
Add Pepperoni +3

KIDS FISH & CHIPS (DF)           11
2X Crispy fish fillets served with Chips 



SWEET TREAT

COCONUT PANNA COTTA (GF/DF/V) 14
Topped with Mango, Passionfruit and Toasted Coconut

KIDS ICECREAM (GF)           6
Vanilla ice-cream served w/ your choice of chocolate, strawberry or caramel syrup
Add Biscoff or Oreo cookie crumble +1.5

AFFOGATO (ADULT ICECREAM)       18
Vanilla ice cream served w/ shot of espresso & your choice of Wild Brumby Schnapps
 butterscotch, pink lady, devil’s tongue or peppermint

I WANT PIZZA
HALF/HALF + 4,
ADD ANCHOVIES +2, 
GLUTEN FREE BASE +4
DAIRY FREE CHEESE +4

GARLIC AND ROSEMARY FOCACCIA  12 
Fresh, house made focaccia with Morella Grove balsamic vinegar & olive oil

GARLIC POTATO (GFO)  25
Sliced roasted potato, rosemary, garlic aioli swirl & chives 
Add bacon +2

PEPPERONI & HOT HONEY (DFO)  29
(Trust us, this rocks!) Premium Stockinpiggle Pepperoni & hot honey

MAPLE BACON (GFO)  27
Maple bacon, mozzarella,  blue cheese sauce & chives

SNOWY MOUNTAINS TROUT (GFO)  29
Wood smoked snowy mountains trout, sour cream, onion, baby capers, mozzarella 
& lime wedge (half/half option not available)

DAZZY (GFO)  27
Created by our pizza guru, Dazzy – Roast chicken, sundried tomatoes, feta, olives, 
onion, parsley & aioli

DIAVOLA (DFO)  29
A spicy, traditional Italian recipe – Premium Stockinpiggle Hot Pepperoni, roasted 
capsicum, nduja, sundried tomatoes, mozzarella, parsley on a rich tomato base

LAMB & FETA  27 
Slow-cooked pulled lamb shoulder, topped with onion, feta, mozzarella & mint yoghurt
Pairs well with our Panorama Pilsner!

MEATLOVERS (DFO)  29
Roast chicken, Premium Stockinpiggle Pepperoni, bacon, ham, onion on BBQ sauce 

MARGHERITA (GFO, DFO)  25
Napolitana, fresh buffalo mozzarella, Parmigiano-Reggiano & basil

HAWAIIAN (GFO, DFO)  27
Mozzarella cheese, ham & pineapple

Please inform our bar staff of any food allergies or  sensitives when
placing your order

Our purpose is simple: to craft beer we’re 
Proud to call our own and to share the magic
of Tumut with the world.

We’re driven by the spirit of Tumut—its 
laughter, its curiosity, and the adventurous 
souls drawn to its beauty. That spirit runs 
through every beer we brew: high-quality, 
full of character, and as crisp and refreshing 
as the Tumut River itself.

Whether you’re chasing trout on the river, 
exploring hidden trails, or simply soaking 
up the view, we promise to keep the beer —
and the good times — always flowing. 

Cheers to Tumut, where 
every sip tells a story worth 
sharing.

WELCOME TO 
TUMUT RIVER
BREWING CO.


	Slide 1
	Slide 2

