
PIZZAS

L U N C H  M E N U

MARGARITA - Buffalo Mozzarella, Fresh Basil, Olive Oil   V ................................................................................ 19.5

PEPPERONI - Buffalo Mozzarella, Pepperoni ......................................................................................................... 22

CARRODISE SUPREME - Salami, Olives, Wild Mushrooms, Red Onion, Mozzarella ..............................................23

THE NEWY - Australian Tiger Prawns, Capsicum, Wild Mushroom, Basil Pesto, Buffalo Mozzarella ..................... 25.5

TIKI - Shredded Smoked Ham, Pineapple, Mozzarella ............................................................................................. 22

THE CARNIVORE - Salami, Pepperoni, Italian Sausage, Mozzarella .................................................................... 24.5

THE SHROOMER - Wild Mushrooms, Basil Pesto, Buffalo Mozzarella   V ............................................................... 22

THAT YOUNG CHICKY - Shredded Chicken, Housemade BBQ Glaze, Basil, 
                                                 Cherry Tomatoes, Buffalo Mozzarella ...................................................................................... 23.5

TRUFFLE PIG - Prosciutto, Confit Garlic, Cherry Tomatoes, Basil Pesto, Smoked Salt, Truffle Oil ......................... 24.5

Gluten Free Pizza Bases Available. Add $2.

RUEBEN SANDWICH ............. 19.5
Pastrami, Swiss Cheese, House Pickles, Slaw 
Served On Toasted Sonoma Sourdough

THE BIG GREEN ..................... 18.5
V – OPTIONAL VG
Grilled House Marinated Zucchini, 
House Pesto,Crispy Kale, Alfalfa, 
Cos Lettuce, Fresh Basil 
Served on Ciabatta
Add Haloumi ................................4

THE CAPTAIN JACK CARRO ... 19.5
Stone and Wood Battered Fish Fillet, 
Tartare Sauce, House Dill Pickles, Tomato 
Caper Salsa, Cos Lettuce 
Served On Toasted Sonoma Brioche Bun

SANGAS

Vegan Cheese Available! Add $4

PLEASE ORDER AT THE BAR  –  ASK FOR OUR SPECIALS  –  10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

Served With Chips

Mushroom ................................................. 3
Pepper ........................................................ 2
Diane .......................................................... 2

Gravy .......................................................... 2
Horseradish Cream .................................... 2
Chimichurri ................................................ 2

Garlic Aioli .............................................. 0.7
Chipotle Aioli .......................................... 0.7
House Burger Sauce ................................ 0.7

SAUCES

WAGYU BURGER ................... 20
Wagyu Beef, Baby Cos, American 
Cheese, Tomato, 
House Pickles, Chef’s Burger Sauce
Add Bacon ................................. 4
Double Patty ...............................5

FIELD MUSHROOM BURGER ...19
Dukkah, Caramelised Onion, Avocado, 
Chunky Beetroot Relish and Watercress
Add Fried Haloumi ...................... 4

BUTTERMILK FRIED CHICKEN 
BURGER ................................. 20
American Cheese, Baby Cos, Chipotle 
Slaw, Chef’s Chilli Jam

BURGERS Served With Chips Add Your Favourite Dipping Sauce

OPTIONAL GF BUN ..........................................................2

BREADS & BOARDS
WARM CHEF’S FLATBREAD   V 
w/ Oil and Balsamic Glaze ...............................................9
w/ Confit Garlic Bread and Olive Oil ............................. 10
Add Cheese ..................................................................... 2

HOUSE PESTO FLATBREAD   V ............................12
w/ Olive Oil and Smoked Salt

HONEY AND THYME FLATBREAD   V ................12
w/ Dukkha and Goats’ Cheese

CHEESE BOARD   V ..................................................32
w/ House Pickles, Chef’s Flatbread and Crackers

CHARCUTERIE CHEESE & MEAT BOARD ........42
w/ House Pickles, Chef’s Flatbread and Crackers



@ Y O U N G S T R E E T . H O T E LY O U N G S T R E E T H O T E L . C O M

SOLO’S
PAN FRIED BARRAMUNDI .....................................35
Beetroot Macadamia Pesto, Braised Fennel, Twice Cooked 
Garlic Potatoes & Crispy Kale

250G CARRARA WAGYU ...................................... 38
Served w/ Twice Cooked Garlic Potatoes, Buttered Green 
Beans, Whiskey Pepper Jus 

BEETROOT GOATS’ CHEESE RISOTTO  ......... 30
Served w/ Candy Walnuts and Sweet Potato Crisps

FOR OUR FAVOURITE FURRY FRIENDS 

PUPPY PLATTER
 MEAT, CHICKEN, CHEESE AND A DOGGY TREAT ........................................10 

SHARES 

GARLIC PRAWNS - Smoked Chilli Oil Served w/ Chef’s Flatbread    DF ..................................................................................................19.5

BAKED CHORIZO - Goats’ Cheese, Salsa Verde w/ Chef’s Flatbread ......................................................................................................... 19

HOUSEMADE MEATBALLS - Truffle Oil and Gorgonzola w/ Chef’s Flatbread .....................................................................................18.5

FRIED HALOUMI - Avocado Mousse, Salsa Verde and Pomegranate   V ................................................................................................18.5

ARANCINI OF THE DAY - Served w/ Parmesan and Red Pepper Pesto .................................................................................................... 18

BAKED BRIE - Caramelised Onion, Chef’s Flatbread, Balsamic Glaze and Fig Jam   V ..............................................................................18.5

CHUNKY CHIPS - w/ Chipotle Mayo ......................................................................................................................................................... 9.5

SWEET POTATO CHIPS - w/ Garlic Aioli .................................................................................................................................................... 11

MIXED MARINATED OLIVES ......................................................................................................................................................................9

PLEASE ORDER AT THE BAR  –  ASK FOR OUR SPECIALS  –  10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

YOUNG STREET

HAPPY HOUR 3-5HAPPY HOUR 3-5
($6 HOUSE BEER & $6 HOUSE 

WINE & $6 SPARKLING)
TUES - FRI

TUES - THURS

All Dayyy

PIZZA +
PINT$21

SALADS
COLD SOBA NOODLE SALAD ...................................................................................................................... 23.5
Coconut Poached Chicken, Spring Onion, Snow Peas, Pickled Red Cabbage w/ Ginger Soy Sesame Dressing (DF)

YOUNG CAESAR .......................................................................................................................................................................... 22
Parmesan Crisp, Baby Cos, Croutons, Maple Bacon, Poached Egg
Add Chicken ......................................................................................................................................................... 4

WARM SEASONAL ROAST VEGETABLE SALAD ............................................................................................................... 22
Pearl Cous Cous, Goats’ Cheese, Roasted Almonds, Preserved Lemon Dressing V (vegan/ DF option without goats’ cheese)
Add Chicken ......................................................................................................................................................... 4

PUB CLASSICSPUB CLASSICS
HOUSE CRUMBED CHICKEN SCHNITZEL ............... 23.5
Served w/ Chips, House Slaw and Your Choice of Sauce 
(Pepper, Diane, Mushroom, Gravy)

CHICKEN PARMIGIANA .............................................................26 
Served w/ House Crumbed Chicken Schnitzel, Double Smoked 
Ham, Fries, Slaw and Your Choice of Sauce

FISH AND CHIPS ...................................................................23
Stone and Wood Beer Battered Fish Fillet – Served w/ Chunky 
Chips, Side Salad and Tartare Sauce

CRUMBED LAMB CUTLETS .....................................................29 
Two Cutlets Served w/ Twice Cooked Garlic Potatoes, Buttered 
Green Beans and Your Choice of Sauce.
ADD EXTRA CUTLET ............................................................7


