FATHERS DAY OFFERING

OUR MENU IS DESIGNED TO BE SHARED. EACH DISH WILL ARRIVE WHEN IT IS READY.
GATHER. GRAZE. SHARE.

$48 STRIPLOIN STEAK 300G (GF)
Creamy mash, roast veg, red wine jus
$38 SALMON FILO PARCEL
Basil pesto, spinach ricotta, roasted baby potatoes, glased carrots, white wine cream sauce
$35 PROSCIUTTO WRAPPED CHICKEN (GF)
Parmesan crust, potato rosti, asparagus, au poivre sauce, blistered cherry tomato
$29 WILD MUSHROOM CASSA REECE PASTA (VEGO)
Vodka cream sauce, fresh herbs, parmigiano reggiano, warm baguette
$18 WILD MUSHROOM ARANCINI (GF, VEGO) *\,
Melted cheese, parmesan, truffle oil

$15 CORN RIBS (GF, VEGO) §
Grated parmesan, miso chimichurri

$24 OLIVE & ZUCCHINI TAPENDADE
Smoked chorizo, spiced feta, warm bread L

$17 MEXICAN BEEF SPRING ROLLS
Tapatio aiolo
N
$10 CHIPS (GF, VEGO) N
House aioli >
$12 GARLIC BREAD (VEGO)

Grilled ciabatta with herbed garlic butter

$32 CHEESE BOARD (GFO)
1x cheese with a selection of cured meats, crackers, dip & fresh fruit

add 1 cheese - $8.5
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WOOD FIRED PIZZAS

GLUTEN FREE + $4
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THE SOUL’S DILEMMA
An eternal dilemma: does pineapple have a place on pizza? San Marzano sauce, triple
smoked ham, pineapple, mozzarella.

16 26

LUCIFERS INFERNO
17 27 A satanic ringzinger. Spicy pepperoni, San Marzano sauce, Pamplona picante, chili,
mozzarella.

BEELZEBUB’S BBQ CHICKEN
17 27 Unholy delicious. Smoky BBQ chicken, BBQ sauce, Spanish onion, smoked chicken,
mozzarella, paprika aioli.

SLICE OF EDEN
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16 26 Lead me not into Temptation. | can find the way myself. San Marzano sauce, cherry tomato,
caramelized onion, parmesan, pesto, balsamic glaze, feta.
(Vego)

CHEESE THE DAY

16 26 Simple, yet sacred. San Marzano sauce, parmesan, mozzarella.
(Vego)
17 28 TWO FACED

Two sides to every story, two versions to every event, two truths to every retelling, two ways
to eat a cheeseburger. A cheeseburger style pizza, with BBQ sauce, white onion, ground beef,
Leicester cheese, mozzarella, pickles, mustard.

MAMA MIA MEAT LOVERS
30 A pizza that will Rock You. All the meat on the block, mozzarella, BBQ sauce.
(definitely not vego)

THE OVERLORD
30 A pizza that reigns “Supreme” over all others. Bacon, pepperoni, capsicum, mushrooms,
onion, olives, pineapple, san marzano base

LITTLE DEVILS

Should you possess any mortal afflictions, dietary curses, or forbidden ingredients, please

$12 NUGGETS/DON'T KNOW (GF) inform our wait staff when placing your order. Our kitchen acolytes will do their utmost to
House nuggets, chips, tommy sauce conjure a suitable offering, though certain ingredients may need to be substituted and
some menu items may not be available. While we treat all allergies with the utmost
$12 FISH & CHIPS/DON'T CARE (GF) seriousness, traces of flour or other allergens may still wander through the kitchen from

Battered fish, chips, tommy sauce time to time.



*As we hold a Producers licence, by law, we can only sell what we make ourselves. More will be produced
in the future as we grow.

DESSERT

Ganache tart pistachio and golden crumbs (GFO). 14

NECTAR OF THE GOL PADDLES

Selection of Beer

Head to the bar to view our liquid gold on tap. Selection of Ready Brews 12%
Selection of Cocktails 40
Selection of Liqueurs 22
Selection of Gins 25

READY BREWS vigay pint  ~ COCKTAILS

10 14 Head to the bar to view our liquid alchemy on
“Let Me Go" Hard Lemon tap.
“Galileo Figaro” Ginger Beer 10 14
“Scaramouche” Cider (apple) L 10 14
“Framboise Fandango” Raspberry Seltzer 9 13

HOLY SPIRITS FREE SPIRITS

Alcohol free

Schooner
(with Mixer of choice (soft drink or juice) Coke 4
1 Coke zero 4
Holy Water Vodka M Lemonade 4
Gin Reaper Dry Gin 1 Dry ginger ale 4
Psychopomp Pink Gin 1 Lemon Lime & Bitters 5
Poets Floral Gin D 15 Solo 4
Aristocrats Single Malt Moonshine 12 Sunkist 4
Frenchman’'s Limoncello 12 Bundaberg ginger beer 5
Malones white cane spirit 12 Pepsi max 4
Nomads blue agave spirit M Red Bull 5
Coffee liqueur n Tonic water 4
Black Raspberry liqueuer 1 Soda water 4
Butterscotch schnapps +2 Orange juice 4
+ Red bull Pineapple juice 4
Cranberry juice 4
IN VINO VERITAS SPRITZERS -
1
Stained Glass Series, Sparkling Rose 13 White Wine Elderflower Spritzer ‘S’{V 1
Stained Glass Series, Sparkling Chardonnay 13 White Wine Strawberry Spritzer - 1
Temple White n Rosé Elderflower Spritzer n
Temple Rosé n Limoncello Spritzer 20
Temple Moscato (on tap only) 10
Sacred Series Back Block Shiraz, 2022 13
Jane Brook Cabernet Sauvignon, 2017 15

OUR ORIGIN

Beelzebub Brewing Co. was born inside the walls of Collector of Souls.

What began as a place to gather — to eat, drink, and linger — soon demanded something more deliberate. From within Collector of Souls, the original venue name and a legacy to our
Spirits range, Beelzebub Brewing Co. took shape: a beer line forged with patience, intention, and a quiet refusal to play it safe.

The beers didn't stay in their lane. They took on a life of their own. As the brewing grew, so did the name behind it. Beelzebub Brewing Co. now stands at the door — a brewery first,
unapologetically so — while Collector of Souls remains embedded at the core of the experience.

Today, Collector of Souls lives on as our spirits line, where the original soul of the place still speaks.
Beelzebub Brewing Co. brews the beer. Collector of Souls distils the spirits.

One place. Two expressions.
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