/lS;IOLSCH O 3 9/10
s closeto a lager as an ale can get, Light, bright and easy drinking with mellow
lemmhmea%ﬂmdcmrmi LA J

XPA (4.0%) .. ettt e i iaaeaans 6/12
Hazy in appearance and full of tropical fruit flavours, A mellow and approachable
hop-forward beer,

SESSION PILSNER (3.6%)........ccvvuvvnnnn.. 6/12
%ﬁt and bright with airy aroma of fresh lime and fried flovals. Hints of fluffy bread

rolls underpinned by notes of herbal tea,

MILD PALE ALE (3.7%) ..o ieenenn 5/10
Like marmalade on fresh bread, Session Strength and oh. so easy drinking.
STOUT (4.6%) . ..o e e ieenanenns 6/12

Smovth and velvet like with a perfectly structured malt body and flavours of white
choeolate and toffee.

BLACKBERRY + BLOOD PLUM SOUR (4.2%)....... 7/14
A super summery sour beer made oh. 5o juicy and jammy with huge additions of
bla%bem’es blovd plums, Jeriouslg/;utfzy tarsm/r'p/ “4

AMBER SOUR (4.7%) ... covviiiiiiiiiiiannnn 6/12
Using two modern, quirky yeast strains, this is a tart and refreshing beer with light
f'lau%s of lemon m'rqul aﬁgdyswtch ﬁ'ngem. Heg 4
NORWEGIAN RED (4.5%).......cvvvirvinnnnnnn. 7/14
A madern, hoppy red ale. Deep orange in colour with flavours of jammy berries,
caramel candies and dried apricsts, Fermented warm with Norwegian Kveik yeast and
generously hopped with Nectaron (NZ) and Mosaic (US)

DDH IPR (6%) .. cvieiiiie i ieiieiaennnnns 7/14
Soft, and full of tropical fruit and citrus flavour. Hopped generously with €1
Dorado, Citra, Mosaic and Strata. Our DDH IPA is bursting at the seams and as
refreskingaswen

SIDEWOOD APPLE CIDER (5%).................. 6/12
Soft and crisp with bright flavours of green apple and nashi pear, Slightly sweet with. o
refreshing acidity and a clean dry finish, Gluten free and vegan,

YELLOW MATTER

18 ONE~ZERQ~EIGHT,5,

Brovklyn Park

MARION RD

FEMALES WHO MATTER OWN THE MATTER
IN WHICH THE YELLOW MATTER IS BREWED INTO BUBBLY
MATTER THAT MATTERS TO THE PEOPLE WHO MATTER

BEER “*“ WINE ““ PIZZA“*“ POOL
FRIENDS ““ PARTIES

EVENTS WEDDINGS FUNCTIONS CONTRACT BREWS
o Do "

YELLOWMATTER.BEER

@GYELLOWMATTERBEER

BUTCH &% FLIGHT

4 BUTCHERS OF YOUR CHOICE



SHHHes
SWELL GLUTEN FREE LAGER (4.7%)............ 12
HEAPS NORMAL NON ALC PALE............uuuu.. 9

Wi

WINES ROTATE DAILY PLEASE ASK AT BAR

e

THREEFOLD GIN AND MISCHIEF BREW TONIC...... 16
BIZZARRO SPRITZ ........ ..ot 16
LEMONCELLO SPRITZ .........ccciviiiiiiinnt, 15

Newv bk

TONIC NO.2 Myrtle, rosemary, bitter orange by Mischicf Brew . . .6

PINA PICANTE Zineagple, habanero, lime by Mischict Brew . . . . . 7
GRAPEFRUIT SODA Grapefruitf'bzgerﬁm,saltbyﬂﬂlschiefﬁrw_ﬁ
LEMONADE Lemon myrtle, dﬁ*‘usbyﬂ/ﬁs&hiefﬁrw .......... 6
COLA Burnt sugar, spices, citrus by Mischief Brew . ... .. ... ... 6
GINGER ALE Ginger, pepperberry, lemon by Mischief Brew . . . . . . 6
APERITIVO SPRITZ Blovdomnge, gmpefmitbyﬂ/lischief’ﬁrew 12
FRUIT TINGLE Apple, orange, strawberry, limejuice. . . . . . . .. 10

ROOTS ‘N’ FRUITS Apple, carrot, beetrot, lemom, ginger juice 10

DI

OLIVES veror +vvvvnnnn

TABLE PICKLES .c-....10
House made pickled vegetables.

CHAT POTATOES....... 14
Jabﬁ/, seasoned chats with aioll,

Lot

Sicdéangreenoiu/es

GARLIC BREAD PIZZA......15
Exactly what you think it is.
MARGHERITA o0 « .« - - . . 24
San Marzane base, fior di latte , fresh basil,
POTATO veorsro v v v e ww v e s 25
Potato, garlic butter, fior di latte, fontina,
rosemary.

PROSCIUTTO0 0 o v oo .. 30
Olive oil, provolone, prosciutto, fior di latte,
pecoring, basil,

4 CHEESE............ 28
Vecoring, fior di latte, fontina, Danish blue,
MEATBALL............ 30

Meatball, nduja red sauce, mozzarella,
basil,

+GLUTEN FREE BASE....5

+CHILLI HONEY......... 3
+BUFFALO MOZZARELLA. .6
+OLIVES.............. 5
+PROSCIUTTO. ......... 8
+SOPRESSA. ........... 6
+VEGAN PARMESAN...... 0

SOPRESSA - . . ... ..29
Sopressa, stracciatella, red onion,
rocket, chilli honey.

MUSHROOM vcosr0 . . .. . 27
Mushrooms, white truffle oil, fior di latte,
pavrsley.

BROCCOLIeo .. ....... 26
Broeeols, caramelised onion, Danish blue
cheese, fior di latte, lemon,
BEETROOT wocro o . . o .. 26
Smoked beetrovt, Shiv Koji, ‘mozzardla’,
pomegranate molasses, rocket.

VUG/VGO - VEGAN/VEGAN OPTION
GF/GFO - GLUTEN FREE/GLUTEN FREE OPTION



