
“LOVE food,  
love THE GOV”

= Vegetarian = Vegan  = Minimal Gluten available = Minimal Gluten  = Dairy FreeDF

Please advise our friendly staff of any food allegries!
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LET’S GET IT STARTED

Please advise our friendly staff of any food allegries!
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GARLIC BREAD          6.50
buttery garlic and herbs on an individual ciabatta loaf 

HOUSE-MADE DIPS (SERVES TWO)          15.50
seasonally inspired dips served with crudités and corn chips 

VEGETARIAN ANTIPASTO PLATTER          16.50
house-charred and roasted capsicum marinated in basil and oil,  
roasted garlic zucchini, marinated eggplant and slow-roasted  
cherry tomatoes with Woodside Cheesewright’s goat’s chevre,  
rocket and grissini
ADD: sliced Serrano Jamon, Casalingo Salami and mortadella        22.50
   vegan on request 

VEGAN BHAJI            e (3) 12 | m (6) 20
deep-fried Indian fritter with shredded zucchini,  
onion, grilled corn, chickpea flour and a sprinkling  
of cumin on avocado puree
   main meal includes additional bhajis with a side of corn,  
zucchini, oven-roasted cherry tomatoes and dressed leaves  

CHARGRILLED QUAIL             17.50
marinated, deboned whole quail, with an Asian-inspired  
eggplant relish and blackbean sauce 

MAINS
PAPPARDELLE PASTA WITH FRESH GREENS      18
zucchini, broccolini, snowpeas, and baby spinach tossed  
with whole-roasted hazelnuts, onion, garlic and chilli 
   vegan on request

GRILLED CHICKEN WALDORF         19
grilled chicken dressed with paprika mayonnaise topped  
with candied walnuts, celery, apple and mizuna with a  
squeeze of fresh lemon and drizzled with sticky Italian balsamic 

SPAGHETTI MARINARA          25
prawns, mussels, baby clams, calamari and fish in a tomato  
and fish broth with fresh basil and parsley 
  dairy free on request
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MAINS
FISH OF THE DAY               POA
our chef has found the best and freshest locally sourced fish.  
Ask our staff for details.  

300g SCOTCH FILLET               35
with roasted swiss mushrooms, sauteed baby spinach and  
crispy-roasted fondant potato and your choice of gravy or marinade
  steak dressings available: chimichurri, salsa verde

BRAISED BEEF CHEEK AND CASSOULET       28
slow-cooked beef cheek glazed in its own juices with  
French-bean stew of garden vegetables and speck

VEGO BURGER           17
roasted fat swiss brown mushrooms, chargrilled and
roasted capsicum and zucchini with provolone, lightly-spiced  
tomato relish, paprika mayo and mixed green leaves
   dairy free option available 

CHEESE STEAK BURGER         18.50
chargrilled flank steak with provolone cheese and bacon topped  
with beetroot relish, lightly spiced tomato relish and mixed leaves
   prefer chicken? option available with aioli instead of beetroot relish 

FISH AND CHIPS                 19
Coopers pale ale beer-battered fish and chips  
with tartare sauce and salad 
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SIDES
GARDEN SALAD     5.90
fresh green leaves, carrot,  
onion, cucumber and cherry  
tomato with the option of a  
balsamic or french dressing 

PEAR SALAD     9.50
Packham pears with a  
pecorino and rocket salad  
with zesty lemon dressing  

SEASONAL GREENS         9.50 
lightly pan-fried zucchini,  
broccolini, snowpeas, spinach,  
onion with olive oil and garlic  

ROASTED POTATO SLICES OR 9.50  
HAND-CUT SWEET POTATO WEDGES                                    
cooked in garlic and herbs

SWEET POTATO FRIES         9 
 

WEDGES                       9 
 

CHIPS                          8 

* want some tomato or aioli 
 with your chippies - just ask us!
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SCHNITTIES
PUB FARE

$10.00
TUESDAY

NIGHT
Schnitty

Try our 
delicious 

VEGO  
Schnitties

Sauce{

Add a sauce to complement your meal

Add me!

Sauces

Schnitty Toppings

house-crumbed chicken  
} salad and fries                     20.9

house-crumbed beef 
} salad and fries                     20.9
  

house-crumbed eggplant  
} salad and fries                     17.9 
NB: No chickens were harmed in the making of this schnitzel

Specials are not available on Entertainment Centre or  
Gov show nights  

 BLUE CHEESE    TRADITIONAL GRAVY 

 DIANE SAUCE 

 SEEDED MUSTARD CREAM SAUCE

 TRUFFLE MUSHROOM

 PEPPER-INFUSED WITH TASMANIAN PEPPERBERRY 

PARMI   Add 4 
traditional fare of tomato sugo and mozzarella    

PRAWN   Add 4.5 
poached prawn, avocado puree and Taleggio cheese   

ADD VEGAN CHEESE    Add 4     
 TOPS!

Add one  
of our
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Our house-made pizza bases topped  
with the finest of seasonal ingredients. 

PIZZA
From the WOOD FIRE OVEN

MARGHERITA                                                          16.50 
a traditional mix of fresh buffalo mozzarella, roma tomato,  
fresh basil and extra virgin olive oil on a tomato base 

VEGETARIAN                                                           17.50 
tomato, marinated eggplant, grilled mushroom, 
spinach, roast capsicum and mozzarella on a tomato base

CAPRICCIOSA                                                          18.50 
Casalingo salami, grilled mushroom, marinated artichoke,  
anchovies, kalamata olives, mozzarella and tomato 

MARINARA                                                             22 
prawns, vongole, mussels, calamari on a tomato base  
with mozzarella and fresh basil

MUSHROOM MEDLEY                                                 17.50 
swiss, field and button mushrooms drizzled with truffle oil and  
topped with spring onion and mozzarella on a tomato base 

QUARTER POUNDER                                                  18.50 
ground beef mince and bacon topped with dill pickles,  
burger sauce and provolone

3 PIGS                                                                 18.50 
a delectable trio of pork belly, chorizo and bacon with a  
barbeque sauce base and mozzarella cheese on a tomato base

add gluten free base  2.5 
add vegan cheese      4

GOV CAFE
OPEN VENUE NIGHTS  

&ENTERTAINMENT CENTRE NIGHTS
 All cafe menu items are subject to change - please check for specials



  Spoil yourself or share with a friend

CHOCOLATE CREAM CUPS                                               12 
70% dark chocolate cream layered with mixed berry compote and topped  
with crunchy blueberry granola 

POACHED SPICED PEAR                                                   12 
Packham pear poached in brandy with saffron, cinnamon and star anise 
served in its own juice with mixed berry compote  
  add vanilla ice cream

CHEESE PLATE                                                  19.90 
gorgonzola-picante, Taleggio, quince paste, lavosh, fresh green apple  
and candied walnuts 

how sweet it is to be loved by food...

BHAJI
INDIAN FRITTER - DEEP FRIED

BLACK BEAN SAUCE
PUREED BLACK BEAN WITH GINGER 
AND SESAME 

CASALINGO SALAMI
HOMESTYLE SALAMI WITH MORE 
PORK THAN BEEF

CASSOULET
STEW OF HARICOT BEANS WITH 
CELERY, CARROT, ONION, CAPSICUM, 
VEGETABLE STOCK AND TOMATO

CHEVRE
GOAT’S CHEESE

CRUDITES 
STICKS OF CARROT AND CELERY

EGGPLANT RELISH  
CONTAINS GINGER, CORIANDER AND 
SPRING ONION 

FONDANT POTATO  
PEELED AND ROASTED POTATO IN 
BUTTER, CHICKEN STOCK, GARLIC 
AND THYME

MIZUNA 
JAPANESE MUSTARD GREENS

GORGONZOLA PICANTE 
MEDIUM HARD BLUE CHEESE 

PAPPARDELLE 
THICK RIBBONS OF PASTA 

PROVOLONE 
ITALIAN COW’S CHEESE - MEDIUM 
STRENGTH CHEESE

RED CHIMICHURRI
SOUTH AMERICAN SAUCE - CHILLI, 
ROASTED CAPSCIUM, CUMIN, 
CORIANDER, GARLIC AND HERBS 
(BASIL AND PARSLEY)

SALSA VERDE
ANCHOVY, LEMON, CAPERS, FRESH 
HERBS (PARSLEY,  BASIL, CORIANDER) 

SERRANO JAMON
SPANISH HAM (SIMILAR TO 
PROSCIUTTO)

SPECK
GERMAN BACON

SUGO
SAUCE

TALEGGIO 
SOFT WASHED RIND ITALIAN CHEESE 
(SIMILAR TO BRIE)

VONGOLE
MINI CLAMS

CHEF~SPEAK TO ENGLISH TRANSLATOR

we’re sorry, but there are no split bills..
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love to PARTY?  love the FOOD?  
LOVE THE GOV!

WE HAVE SO MANY GREAT EVENT SPACES 
 THERE’S ONE JUST PERFECT  

FOR YOUR WORK OR SOCIAL OCCASION!  

T H E  F RON T Bar

Our Front Bar has free room  
hire, open fireplace and live  
music most nights, so it’s  
ready for you to get your    
party on! 

The casual atmosphere 
is perfect for a birthday 
gathering or a serious night 
out on the town we can 
even book the band to suit 
your tastes!  

COOL&CASUAL 
CAPACITY 90

F I R E PLAC E Room

T H E  G OV Balcony T H E Venue
Our private Balcony Bar  
is a versatile space. . .  
From casual meeting area  
to funky party venue. 
Room hire includes: 
 

your own personal 
bartender, cd player, iPod 
connection, amplifier and 
speakers or bring in  
your own entertainment.

SMALL&INTIMATE CAPACITY 90

Imagine having one of 
the most iconic music 
venues. 
in Australia, with one of  
the best sound systems,  
host your event. 

Sounds pretty special, 
right? This venue could 
be whatever you want it 
to be!  
Imagine the possibilities. . .

BIG&BEAUTIFUL 

If laidback and comfy is the  
vision for your function  
then The Gov’s cosy 
Fireplace  
Room is right for you.  
The space can be 
transformed into 

whatever takes your fancy, 
from a seated corporate 
luncheon to a stylish 
birthday party with our 
delicious platters.  
Oh yes, and it has  
a fireplace. . .

STYLISH&COSY
CAPACITY 40-50




