
Scan to subscribe 
to exclusive offers, 
events & news from 
The Local Taphouse



SNACK & SHARING
Olives (vg, gf)............................................................................................................................ 8

Bar Nuts (v)................................................................................................................................ 8

Hummus w/ sourdough, crispy chickpeas & za’atar (vg)...........................................14

Pork Scratchings................................................................................................................... 10

Snapper Fritters (3) w/ parmesan aioli.......................................................................... 16

Fried Chicken w/ chipotle aioli........................................................................................ 16

Crumbed Gochujang Calamari.......................................................................................18

Lamb Skewers (2) w/ kasundi (gf, df) .............................................................................18

Salt & Pepper Popcorn Tofu w/ lemongrass dressing (vg, df)............................... 16

Spicy Prawn Toast Sandwich w/ shrimp hot sauce...................................................15

Side of Bread w/ butter......................................................................................................... 4

TAPHOUSE CLASSICS
Chicken Parmigiana 
w/ mixed leaves & beer battered chips............................................................................ 27

Eggplant Parmigiana (v) 
w/ mixed leaves & beer battered chips............................................................................ 25

Fish & Chips (df) 
Sustainable Corner Inlet Flathead w/ tartare & mixed leaf salad...........................30

Fried Chicken Burger 
w/ habanero hot sauce, jalapeno, red onion, lettuce, tomato..................................24 
~Add bacon +5

Beef Burger 
w/ burger sauce, American cheese, pickles & beer battered chips............................. 25 
~Add bacon +5

Crispy Confit Duck Salad (df, gfo, nuts) 
w/ mint, radish, daikon, watercress & lemongrass......................................................24

Caramelised Pumpkin (vg, gfo) 
w/ braised cabbage, lentils, pepitas & salsa verde........................................................22

MAIN & GRILL
Pork & Veal Lasagna 
w/ pecorino..............................................................................................................................26

Slow Cooked Lamb Shoulder (dfo) 
w/ eggplant tabouli, tahini...................................................................................................26

Cider Steamed Mussels (dfo, gfo) 
w/ nduja & toasted sourdough...........................................................................................26

300g Rump Steak w/ Pepper Sauce (dfo, gfo)............................................................42

250g Flank Steak w/ Chimichurri (df, gfo).................................................................42

250g Scotch w/ Cafe de Paris Butter (dfo, gfo)...........................................................46

All steaks served with mixed leaf salad & beer battered chips

SIDES
Green Beans w/ salted ricotta & hazelnuts (dfo, vgo, gf)...........................................12

Beer Battered Chips w/ aioli or cajun spice ................................................................ 10

Iceberg Lettuce w/ anchovy, shallot & fried capers (vgo, df, gf)............................ 10

Mac & Cheese (v)....................................................................................................................12

Parmesan Mashed Potato (v, gf).......................................................................................12

KIDS
Chicken & Chips w/ tomato sauce............................................................................... 12.5

Fish & Chips w/ tomato sauce........................................................................................ 12.5

Veggie Snacks (v)..................................................................................................................... 6

DESSERT
Basque Cheesecake (v).......................................................................................................... 10

Sticky Date Pudding w/ French vanilla ice cream (v)............................................... 10

Vanilla Ice Cream (v, gf)....................................................................................................... 4

(v) vegetarian  (vg) vegan  (vgo) vegan option  (df) dairy free  (dfo) dairy free option  (gf) gluten free  (nuts) contains nuts @THELOCALTAPHOUSESK      THELOCAL.COM.AU

STEAK NIGHT
$24 rotating 250g steak 

special with sides

Wednesday

$2 OYSTERs
From 4pm ‘til sold out 

Friday

SUNDAY ROAST
$27 rotating roast special 

with option for a $5 dessert

Sunday

KNOCK OFFS
Mon-Fri 4-6pm 

$8 Pints of Stomping Ground 
Gipps St. Pale Ale or Laneway 

Lager & $8 house wines.

Weekdays

PLEASE ORDER THROUGH MR YUM OR AT THE BAR WITH YOUR TABLE NUMBER


