
Sour dough garlic bread (V)(n)

*add cheese +3
12

Truffle & parmesan fries (V)(G)(N) 

Loaded chips with truffle mayo & Pecorino
18

Pork belly bites (D)(G)(n)

Pickled red cabbage, chilli tamarind gel
24

Buffalo chicken wings (D)(n)

Fried chicken wings with hot buffalo sauce
½ KG (5-7pc)
1 KG (10-14pc)

22
35

Cheese nachos (V)(G)(n)

Guacamole, sour cream, jalapenos, salsa
*add beef bolognese or pulled pork +9

18

Irish spice bag (n)

Chips, crumbed chicken, capsicum,
Fenian’s spice  mix, red onions, curry sauce

26

Caesar salad (N) 

Baby cos lettuce, soft boiled egg, bacon
parmesan, Caesar dressing, anchovies
*add chicken +5

23

Salt & pepper squid salad (N)(D) 

Crispy S&P squid, garden salad, 
chilli and lime sauce

25

Lemon meringue tart (N)(V)

Short tart crust, lemon curd,
soft meringue, berry coulis

Chips & Aioli (G)(V)(N)

Mashed potato (G)(V)(N)

Beer battered onion rings (V)

Grilled broccolini (G)(V)(N)

Lunch & Dinner

Creamy mushroom pasta (V)(N) 

Fettucine, creamy mushroom 
sauce,  spinach & parmesan

30

Chicken parmigiana (N)

Crumbed chicken breast, nap
sauce, mozzarella, chips, salad

30

Fish’n’chips (N)(D)

Battered barramundi, 
tartare sauce, chips, salad

30

Braised shiraz beef ribs (D)(N)

Truffle mashed potato, pickled
cabbage, onion ring, 
Shiraz red wine jus

54

WA Black Angus beef striploin (G)(N)

300 g striploin, truffle mash
potato, broccolini, choice of
your sauce

46

Sticky BBQ pork ribs (G)(D)(N) (500g) 

Asian coleslaw, chips

34

Fenian’s beef Guinness pie (N)

Braised beef, green peas, 
gravy, mashed potato

33

McLoughlin Irish banger (N) 

Irish sourced bangers,  gravy,
mashed potato, green peas

33

The Beef & Barrel burger (N) 

Potato bun, wagyu beef patty, 
cheddar, bacon, whiskey aioli 

29

The piggy O’Paddy burger (N)

BBQ pulled pork, slaw, 
cheddar, onion ring, lettuce

29

Creamy pepper sauce (N) (G)

Red wine jus (G)(N)(D)

Creamy mushroom (G)(N)

Truffle aioli (D)(G)(N)

Pasta bolognese (N)(D)

Fish N’ chips (N)(D)

Banger N’ Mash (N)(D)

Chicken tender & chips (N)(D)

Chocolate Whoopie (brownie sandwich) (V) 

Vanilla ice cream, whipped
mascarpone, Biscoff crumb

Irish fare

Salads

Desserts - 18

F O O D  M E N U
To share

SAUCEs - 3

Weekly Specials

$25

Mains

kids - 15SIDES -12

Points with every bite

V = vegetarian | D = no added dairy | E = no added egg | 
N = no added nuts | G = no added gluten |  VG= vegan |
We cannot guarantee 100% allergen free. All menus are subject to availability
and change. Our commercial kitchen contains and/or use the allergens of nuts,
seafood, dairy, gluten, egg, sesame, lupin and Sulphite preservative. 
Price includes GST. A surcharge of 1.4% applies to all credit card payments.

Monday 
Chicken Parmigiana

Tuesday 
Beef & Barrel Burger

Wednesday  
Pasta Bolognese

Thursday 
Sticky BBQ pork ribs

Friday
Fish’n’chips



Fenian’s Lager 11 13

guinness irish dry stout 4.2% 13 15

kilkenny irish cream ale 4.3% 13 15

hahn superdry low carb 3.5 % 11 13

james squire 150 lashes pale ale 4.2% 13 16

stone & wood pacific ale 4.4% 13 16

hahn superdry low carb 4.6% 11 14

little creatures pale ale 5.2% 13 16

little creatures hazy ipa 6.0% 14 16

heineken malt lager 5.2% 14 16

white rabbit dark ale 4.9 % 14 16

james squire ginger beer 4.0% 14 16

Orchard crush cider 4.8% 14 16

Swan draughT 4.4% 11 13

magners irish cider 13

matso’s ginger beer 11

corona extra pale lager 10

guinness draught 0.0 9

Bottle

On tap

Sparkling
Mcpherson alexandra

Ngambie Lakes, VIC
13 48

Villa Fresco Prosecco

King Valley, VIC
14 50

White
Three wineyards sb

Central Victoria
13 48

Wavelength sbs

Margaret River, WA
14 52

Icarus chardonnay

Great Southern, WA
14 52

Villa fresco pinot grigio

King Valley, VIC
14 52

Red
wavelength shiraz

Great Southern, WA
13 48

icarus cab merlot

Margaret River, WA
13 48

SILKwood state pinot noir

Pemberton, WA
14 55

kilikanoon cab saUv

Clare Valley, SA
14 55

Quilty & grandsen merlot

Orange, NSW
14 52

Rose

mcpherson pink moscato

Multi - regional  AUS
13 48

Wavelength rose

Great southern, WA
13 48

Espresso martini

passion fruit martini

IRISH FLAG

Crème de menthe, Baileys,
Grand Marnier
BABY GUINNESS

Kahlua, Baileys
IRISH FROG

Midori, Baileys

irish coffee
Jameson, coffee, whipped

cream, cocoa powder
15

hire us!

d r i n k  m e n u

Irish shots  - 12

Follow us on our website and social media to find
out more about our events and offers Banquet packages available

from $50 per person

Spirits
Please ask our friendly staff
about our spirit selection

SOFT DRINKS
Coke, coke no sugar, sprite, tonic,
soda, juice, dry ginger

ON OFFER

Happy Hour
$9.50

Monday - Friday
5 pm - 6 pm

On selected pints and wines

Wines

Cocktails on tap - 17 

eNTER FOR A
CHANCE TO WIN $50

SPORTS ON THE BIG SCREEN 
Contact us at casey.mikus@accor.comwww.feniansirishpub.com.au

Please ask our friendly staff
about our cocktail selection



Entree

Salt & pepper squid salad (N)(D) 

Crispy S&P squid, garden salad, 
chilli and lime sauce

or
Pork belly bites (D)(G)(n)

Pickled red cabbage, chilli tamarind gel

Main

Pan Seared Barramundi (g)(n) 

Sweet potato puree, charred Bok Choy,
sesame soy sauce 

or 
Shiraz Braised Beef Short Ribs (D)(N)    

Slow cooked beef brisket in Shiraz red wine
jus, Truffle mashed potato, pickled red

cabbage, onion ring

Dessert

Lemon meringue tart (N)(V)

Short tart crust, lemon curd, soft meringue,
berry coulis

or
Chocolate Whoopie (brownie sandwich) (V) 

Vanilla ice cream, whipped mascarpone,
Biscoff crumb

Main

Pan Seared Barramundi (g)(n) 

Sweet potato puree, charred Bok Choy,
sesame soy sauce 

or 
Shiraz Braised Beef Short Ribs (D)(N)    

Slow cooked beef brisket in Shiraz red wine
jus, Truffle mashed potato, pickled red

cabbage, onion ring

Dessert

Lemon meringue tart (N)(V)

Short tart crust, lemon curd, soft meringue,
berry coulis

or
Chocolate Whoopie (brownie sandwich) (V) 

Vanilla ice cream, whipped mascarpone,
Biscoff crumb

FENIAN’s PLATTER  - 150

Assortment of beef slider, fried crispy chicken
sliders, fish tacos, hot buffalo chicken wings

and calamari rings 

ANtipasto platter  - 99

Assortment of mild salami, prosciutto, black
forest leg ham, assorted cheeses, marinated
and grilled vegetables, mushrooms, olives,

artichoke hearts, bread & crackers

SURF & TURF PLATTER - 150

Char grilled striploin, grilled harissa lamb,
grilled chorizo, chimichurri prawn battered
fish, calamari rings, prawn twisters, potato
wedges, grilled spiced corn sliced, buffalo

mayonnaise & sweet chilli cream

vegetarian platter - 85

Sundried tomato bruschetta, marinated
olives, mushrooms, pickled vegetables,

spinach & ricotta rolls, vegetarian spring rolls,
sweet chilli sauce, vegetarian arancini

2 courses 3 courses55 per person 75 per person

G R O U P  m e n u
grazing platters
Each platter is suitable for up to 10 guests to share

Please note that menus are sample only, subject
to seasonal change. Get in touch to customise the
perfect choice that suits the needs of your group!

Set menus are available for groups of 8 to 20 guests. Participation is required for all members of the group.

Contact US
For groups of 8 to 20 guests booking:

hello@feniansirishpub.com.au
or (08) 9425 1634

Hire Fenians for groups of more than 20 guests:
casey.mikus@accor.com

or (08) 9425 1630


