
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

The great Aussie hotel is an icon of our culture. It’s said that they are the soul of a 
town, where the beer is cold, the food is honest and yarns are spun. That can 
certainly be said for Ballarat, which at one point in time had over 400 hotels. 

The Bunch of Grapes is steeped in Ballarat history. Our exterior proudly states 
1906 as the establishment date but records show the existence of a hotel on this 

site dating back to 1868 when a J. Currell was the publican. 

It has been a popular watering hole for all of its existence due to its great location 
but, in fact, it was probably at its most popular during World War II as it became 

the place to be for American marines who were stationed in Ballarat. 

The hotel has always been closely tied with Ballarat and we’re excited to infuse 
our menu with our regions fantastic produce. We’re proud to be part of Ballarat 
and we reflect that in the historic building we find ourselves in and the honest, 

regionally sourced produce we use in our food. 

 



                                                                GFO – Gluten Free Option V- Vegetarian VG-Vegan  

  

ENTRÉES   

gravy, green peppercorn, café de Paris butter   (GFO)                                          

Open Steak Sandwich    Bacon, egg, cheese, caramelized onion, lettuce, tomato,         $27               
 aioli, relish, toasted sourdough, chips         

Fried Chicken Burger  Bacon, cheese coleslaw, peri peri sauce, potato bun, chips         $25                        
Butter Cauliflower Curry Cauliflower, capsicum, onion and cashews served with  $26                
rice and flat bread (V, VG, GFO)  

  

 

 

Garlic Bread   Add cheese $3.00     (V)              $9                          
Sweet Chilli Pizza With sour cream, chives  (V,GFO) 

Add vegan cheese $4          
$14  

Garlic & Rosemary Pizza  Roasted garlic, rosemary, mozzarella and sea salt    
(V, GFO)    Add prosciutto $5 Add vegan cheese $4                   

$14  

Bruschetta  Toasted sourdough, pesto, tomato, red onion, bocconcini,   $12  

balsamic reduction (V) Add prosciutto $5 

Spicy Potatoes & Chorizo  Sautéed chat potatoes, chorizo crumb & sour 

cream  (GF)                         

    

$13                         

Chips    With aioli, tomato or sweet chilli sauce  (V,VG)          $10                         
  
 

MAINS  

                             

Chicken Kiev  Mash potato, buttered vegetables, garlic butter, gravy     $32                             

Pork Chops Grilled Pork Chops served on roasted potatoes, grilled broccolini 

and beetroot puree with dijon beurre blanc (GFO)    
  $34                             

Pork Ribs       BBQ glazed ribs, slaw, pickles, chips (GFO)          $32  

Hoisin Pork Belly   Tender Pork Belly served on rice, sauteed green with hoisin mayo  $32  

Lemon Pepper Calamari   Chips, salad, lemon, aioli (GFO)        $26                             

Fish & Chips   Furphy Beer battered fish, chips, salad and tartare sauce (GFO)    $26                          

300g Porterhouse   Steak fries, green salad with choice of cream mushroom,  $40        



                                                                GFO – Gluten Free Option V- Vegetarian VG-Vegan  

  

PASTA  
Vegetarian Lasagna Fresh pasta, grilled eggplant, zucchini, semi dried tomatoes, 

spinach, salad, parmesan, pumpkin with chips and salad  (V)                
$26      

Butternut Chicken Fettuccini with cream, garlic, Semi Dried Tomatoes, Spanish 

onion, spinach, pumpkin, pine nut and goat’s cheese  

 $26                           

Tomato Prawn Fettuccini Prawn cutlets with semi dried tomatoes, Spanish onion,   

rocket, olives, Napoli, chorizo and parmesan                 

$29  

Pesto Chorizo Gnocchi cherry tomatoes, broccoli, sour cream, Spanish onion, 

chorizo, pesto, pine nut and Parmesan                     

$25  

Beetroot and Broccolini Risotto Beetroot, Rocket, Spanish onion, pickled pear, 

broccolini and goat’s cheese (V)        
  

PIZZAS               

GLUTEN FREE BASES AVAILABLE UPON REQUEST FOR AN EXTRA $5.00  

$24  

Hawaiian Napoli base, mozzarella, ham, pineapple           $21             
Butternut Chicken Pumpkin base, mozzarella, onion, pine nuts, rocket, lemon                  $23            
Margherita Napoli base, bocconcini, mozzarella (V)                                   $20                

Hot and Spicy Napoli base, mozzarella, hot salami, ham, chorizo, jalapenos,                   $24     
red onion, spicy mayo               
Potato + Rosemary  garlic base, potato, rosemary, mozzarella, pine nuts, rocket  (V)    $20 
Add vegan cheese $4 Add bacon $2 

 

PARMAS   
Traditional Parma Ham, mozzarella, Napoli sauce, chips                             $28               

Spudarama Parma Mash potato, bacon, mozzarella, gravy, chips                                    $29     

B.B.Q Parma Kabana, bacon, ham, salami, cheese, B.B.Q sauce, chips                              $28         

Chicken Schnitzel Gravy and chips                                      $25           

*Salad available with Parmas on request  
 
 



                                                                GFO – Gluten Free Option V- Vegetarian VG-Vegan  

  

SALADS   
   

Calamari Salad Rocket, parmesan, cherry tomatoes, red onion, cucumber,    

pickled pear, aioli, house dressing, fried calamari  (GFO)                      

$25      

Thai Salad Medium-rare grilled steak or Tofu, cucumber, sprouts, carrot,    

cashews, fresh herbs, red onion, spicy coconut dressing                     
$24          

Poppy Chicken Salad  Grilled chicken with lettuce, spring onion, bacon,  avocado,  $22            

cherry tomatoes and a poppyseed vinaigrette (GFO)       
  

DESSERTS  

 

Sticky Date Pudding Butterscotch sauce, ice cream                     $12  

Apple and Rhubarb Crumble  House made custard, vanilla ice cream     $12   

Tiramisu Brownie  Espresso crème, biscuit base and ice cream            $12   

Ice Cream Sundae   3 scoops of vanilla ice cream, choice of topping, nuts,        $10  

wafer, sprinkles  (GF)                    

Variety of cakes and slices, please see display fridge  

KIDS MENU  

 

Fish and Chips                     $12  

Chicken Parmigiana (GFO)                 $13  

Chicken Nuggets with Chips                $10  

Linguine Bolognaise                  $11  

Calamari with Chips  (GFO)                 $12  

Hawaiian Pizza   (GFO)                  $12  

Cauliflower Nuggets with Chips (GFO, V, VG)       

KIDS DESSERT  

    $12   

Frog in a Pond                     $5  

Vanilla Ice Cream with your choice of topping and sprinkles       $5  
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