
100% No Bleed

The Australian A Heritage Hotel 
Organising your next night out, party or work function?

Then why not call us 9247 2229
or email us info@australianheritagehotel.com to reserve your table

www.australianheritagehotel.com 

BEER Menu
Draught
BEEZ NEEZ  
CARLTON DRAUGHT
FAT YAK
JAMES SQUIRE AMBER ALE
LITTLE CREATURES PALE ALE
PURE BLONDE
SCHARERS LAGER 
ST. ARNOU PILSNER
VICTORIA BITTER

Beer Of The Month 
Please Ask Our Staff

Bottle
Nsw 
AKUNA		  - Lemon Ginger Beer
Barons Brewery	 - Lager - Blackwattle - Pale Ale 
		  - Extra Special Bitter  
Blue Tongue 	 - Light - Lager - Ginger Beer - Pilsner
Bondi Blonde 
BROTHERS INK	 - Skinny Blonde 
Byron Bay ale
FUSION BREWING	 - Blue Bottle - Firefly
Hahn	 	 - Premium - Super Dry - Premium Light
James Squire	 - Golden Ale - Indian Pale Ale - Pilsner  - Porter
Kb Lager
Kent Old Brown
Little Brewing Co.	- Wicked Elf Pale Ale - Wicked Elf Pilsner
		  - Wicked Elf Whitbier
Lord Nelson	 - 3 Sheets Pale Ale - Old Admiral Ale
LOVELLS		  - Lager
northern rivers	 - Blonde Ale - Golden Ale 
OUTBACK		 - Chilli - Black Opal - Pilsner - Pale Ale
Pigs FlY		  - Pale Ale - Pilsner
Redoak 		  - Blackberry Wheat - Chocolate Stout - Hefeweizen
		  - Honey Ale - Irish Red Ale - Organic Pale Ale
Reschs Pilsner 
SCHWARTZ	 - Pale - Pilsner - Dark
Sheaf Stout
Snowy Mtns 	 - Crackenback - Bullocks - Razorback - Charlottes
St. Arnou	 - Blonde - Pale Ale
Tooheys 	 - New - Extra Dry - Old - Pilsner 
william bull	 - Red Angus Pilsner

Queensland 
Castlemaine 	 - XXXX Bitter - XXXX Gold

Victoria  
bintara 		  - Pale - Pilsner
Fosters 		 - Carlton Premium Dry - Carlton Cold
		  - Crown Lager - Fosters Lager - Melbourne Bitter
Lucky
Matilda Bay 	 - Alpha Pale Ale - Bohemian Pilsner  
		  - Dogbolter - Redback Original Wheat
Mildura Brewery 	- Honey Wheat - Mallee Bull Lager
Mountain Goat 	 - Hightail Ale - Surefoot Stout - Steam Ale

Tasmania
Cascade 		 - Premium - Special Stout - Pale Ale - Light
James Boags 	 - Draught - Light  - Premium - St George
Moo Brew 	 - Pale Ale - Hefeweizen - Dark 
WINEGLASS BAY	 - Hazards Ale

Western Australia
Bootleg 		 - Raging Bull - Wils Pils
Little CreatureS	 - Pilsner - Rogers - Bright Ale - White Rabbit
JAMES SQUIRE	 - Abbey Ale
		
South Australia
barefoot radler
BEE STING 	 - Barossa Valley Brewing
Coopers 	 - Dark - Extra Strong Vintage Ale - Lager 
		  - Light - Pale Ale - Sparkling - Special Old Stout
GULF BREWING	 - Fish Tale Pilsner - Humpback Pale Ale  
		  - Sou’ Wester Stout
Knappstein Lager
Mclaren Vale	 - Vale Ale

WINE LIST
WHITE WINES			      Glass	     Bottle

ORLANDO SIGNATURE SELECTION CHARDONNAY  	 6.5	 27 
(Barossa Valley, SA)
Leasingham reisling  	 8.5	 37 
(Clare Valley, SA)
BLUE RING SEMILLION SAUVIGNON BLANC	 7  	 29 
(Great Southern, WA)    
DEEP WOODS JACK’S PATCH SEM SAUV BLANC     	   	 38 
(Margaret River, WA)
LITTLE BLACK STONE SAUVIGNON BLANC	 9	 39 
(Marlborough, NZ)
THE BANDIT SAUVIGNON BLANC PINOT GRIS   	 9.5  	 42 
(Western Australia) 
AMBERLEY CHIMNEY CHENIN BLANC   	   	 38 
(Margaret River, WA) 
ZILZIE ESTATE PINOT GRIGIO     	 8 	 35 
(Murray Darling, VIC)
MONTANA CHARDONNAY    		  37 
(Marlborough, NZ)   
WINE GARDEN ROSE    	 8	 37 
(Adelaide Hills, SA)  
STONELEIGH SAUVIGNON BLANC		  38 
(Marlborough, NZ) 

red wines	 Glass	 Bottle

ORLANDO SIGNATURE SELECTION SHIRAZ 	 6.5	 27  
(Barossa Valley, SA)
STICKS PINOT NOIR 	 9	 39 
(Yarra Valley, VIC) 
Domaine Chandon Pinot Noir	  	 54 
(Yarra Valley, VIC)
BLUE RING CABERNET MERLOT	 7	 29 
(Great Southern, WA)
GRAMP’S CABERNET MERLOT 		  38 
(Barossa Valley, SA)		
ST HUGO CABERNET SAUVIGNON		  59 
(Coonawarra, SA)
HARDYS THE CHRONICLES BUTCHERS 	 9	 39 
GOLD SHIRAZ SANGIOVESE	  	  
(McLaren Vale, SA) 
OOMOO SHIRAZ		  37 
(McLaren Vale, SA) 
GEORGE WYNDHAM SHIRAZ GRENACHE	 8.5	 38 
(Hunter Valley, NSW) 
TORBRECK JUVENILES GSM	 10	 45 
(Barossa Valley, SA)

champagne & sparkling	 Glass	 Bottle
TESABELLA PINOT CHARDONNAY NV	 6.5	 27		
(Multi Region) 
JACOBS CREEK PINOT CHARDONNAY NV		  32 		
(South Eastern Australia)
YARRA BURN PREMIUM CUVEE NV	 9 	 38 		
(Yarra Valley, VIC)
DEUTZ BRUT NV		  49 		
(Champagne, France)
MUMM CORDON ROUGE NV		  115 
(Reims, France) 
VEUVE CLICQUOT BRUT NV		  159 		
(Reims, France)

DESSERT wine,  
PORT & SHERRY	 Glass	 Bottle	

GRAMP’S BOTRYTIS SEMILLON 		  35  
(Barossa Valley, SA)
PENFOLDS CLUB RESERVE PORT 	 7 
(South East Australia) 
McWILLIAMS SEM-SWEET SHERRY 	 5.1 
(South East Australia) 



TO SHARE
Garlic bread	   7.5

pesto pizza	   8.5

CLASSIC BRUSCHETTA	   9.5 
Vine ripened tomato, red onion, basil & rocket

selection of house dips		  14 
Spicy capsicum, spring onion & taramosalata 
with lightly toasted turkish bread

CRISPY CHICKEN WINGS		  12 
With a sticky honey, soy & chilli sauce

SALADS
THE ROCKS CAESAR	      	 14.5
                                                  with grilled chicken tenderloin	16.5
Cos lettuce, crispy bacon, egg, garlic croutons 
& parmesan with house dressing 
Great with Lovells Lager 

VINE RIPENED TOMATO		  14.5
With black olives, preserved artichokes, 
baby capers & rocket 
Ideal with a Little Creatures Bright Ale

SPICED LAMB		  16.5
With cous cous, grilled capsicum & rocket with 
a tomato & herb dressing
Try with Alpha Pale Ale

ROAST PUMPKIN & BLUE CHEESE 	 14.5
Served with hazelnuts, baby spinach & lemon vinaigrette
Great with a James Squire Amber Ale

GREEK  		  14.5
Roma tomato, cucumber, feta cheese, kalamata 
olives, red onion & vinaigrette 
Ideal with a Pure Blonde

sides
GARDEN SALAD	 9.5 
Mixed leaf salad with tomato, cucumber, 
red onion & house vinaigrette

FRIES
With tomato sauce	 6.5

POTATO WEDGES		  8.5 
With sour cream & sweet chilli 

HoW to order
Simply place your order for all food and drinks at the bar. Our friendly staff will then promptly deliver your 

meals to your table. Half and Half pizza’s are an extra $2.00 (Available in large size only) All prices include 
GST. Gluten Free Pizza Bases available on request - Extra $4. Extra Charge for extra food items on meals. 

With pleasure
Your feedback is invaluable to us. If you enjoyed your meal please tell your friends. If you didn’t enjoy your 

meal please tell us. Either phone us on 9247 2229 or email us at info@australianheritagehotel.com

BEER PASSPORT
With over 100 Australian beers, you can drink your way around Australia!

Ask our friendly staff how you can get started. The first beer is on us!

sml              lge

HISTORY OF THE 
AUSTRALIAN 
HOTEL
Built in 1913, The Australian Hotel’s licence has 
been in continual use since the early 1800’s. We 
offer a friendly, charming atmosphere and are 
proud to be part of the Rocks Village, the birthplace 
of our city of Sydney. 

The Australian Heritage Hotel is now one of the 
focal points of The Rocks precinct. The present 
building is one of the most intact pubs in Sydney, 
still retaining its original style of Edwardian 
architecture.

sml                 lge

PIZZAS
PEPPER KANGAROO	 14.9	 19.9 
Marinated in native pepper with roasted  
capsicum & native berries 
Try with a Boags Premium

BBQ EMU	 17.9 	 24.5 
Spanish onion, fresh basil leaves 
& cherry tomatoes
Great with a Blue Tongue Lager

SALT WATER CROCODILE	 17.9	 24.5
Fresh thai herbs, marinated in spicy coconut 
cream with asian greens
Perfect with a Humpback Pale Ale

CRISPY BACON	 14.9	 19.9
Mushroom, tomato, spanish onions & tasty cheese
Try a schooner of Scharers Lager 

TANDOORI CHICKEN	 14.9	 19.9 
Lemon, mint yoghurt & mango chutney 
Perfect with a Wicked Elf Pilsner 

HONEY MUSTARD CHICKEN	 14.9	 19.9 
Roast capsicum & basil pesto 
Sensational with a Redoak Honey Ale

QUEENSLANDER	 14.9	 19.9 
Crispy bacon, roast tomatoes & chunky pineapple 
Why not a XXXX Gold

ROAST DUCK 	 17.9	 24.5
Mushroom, spanish onion, asian greens,  
shallots, sesame seeds with a plum sauce
Ideal with a Moo Brew Hefeweizen

SPICY CHORIZO SAUSAGE	 14.9	 19.9
Hot salami, kalamata olives & caramelised onions
Perfect with a Little Creatures Pale Ale

MOROCCAN LAMB	 16.9	 23.5
Lemon, garlic, eggplant, goats cheese, roasted 
vegetables, pine nuts & fragrant cous cous
Sensational with Redback Original

SEAFOOD PIZZAS
TIGER PRAWN	 16.9	 23.5
Baby spinach, roast tomato & goat’s cheese	
Great with a Blue Bottle Fusion Beer

WA SARDINE	 15.9	 21.5
Caramelised onions, kalamata olives, 
roast tomato & thyme 
Sensational with a Northern Rivers Golden Ale

SURF & TURF	 16.9	 23.5
Tiger prawns, bbq steak, spinach &  
caramelised onions	  
Made for a Byron Bay Lager

VEGETARIAN 
PIZZAS
MARGHERITA	 14.9	 19.9 
Tomato, mozzarella, basil & oregano

AUSSIE FOUR CHEESE	 16.9 	 21.5 
Blue, cheddar, parmesan, mozzarella with 
sun dried tomato & rocket	  
Bring it all together with a Blue Tongue Lager

BAKED PUMPKIN	 14.9	 19.9 
Fresh rosemary, garlic, paprika & marinated feta	
Perfect with a James Squire Golden Ale

ANTIPASTO	 14.9	 19.9
Roast eggplant, capsicum, artichoke, 
olives, tomato, mushroom & pesto 
Superb with a Crackenback Pale Ale 

NOT PIZZAS
GRILLED BARRAMUNDI FILLET		  24.5
With crunchy new potatoes, capers, smokey bacon 
& lemon myrtle aioli 
Try with a Wicked Elf Whitbier

GRILLED TASMANIAN SALMON FILLET	 22 
With watercress & baby potato salad
Ideal with a Vale Ale

CHICKEN & MUSHROOM PIE		  16.5 
Chicken & mushrooms in a white wine sauce, 
served with potato mash
Team with a Little Creatures Pilsner

BEEF & BOCK PIE		  16.5
Australian beef, braised in a bock style beer 
with potato wedges  
Perfect with a Kent Old Brown

Grilled Pure Beef, Garlic		  17.5 
& Thyme Sausages	
With potato mash, onion gravy, parsnip chips & chives
Perfect for a James Squire Amber Ale

DESSERT
CHOCOLATE, HAZELNUT &		  14.5 
BANANA PIZZA		
With vanilla ice cream

KIDS MENU
MARGHERITA PIZZA		  7.5
With tomato & mozzarella	
SAUSAGES & MASH		  7.5
CHICKEN TENDERS		  7.5
With chips & tomato sauce 


