
Roast Pumpkin Salad 25
Crispy quinoa, savoury granola, rocket, grilled zucchini, feta, 
maple tahini dressing 
Upgrade: chicken +5 | smoked salmon +6
| VGO | 

Caesar Salad 26
Crispy bacon, croutons, egg, baby cos, anchovy 
Upgrade: chicken +5 | smoked salmon +6
| LGO |

Chicken Parma 32
Ham, napoli sauce, cheese, house salad, chips
Upgrade: chicken gravy, mushroom or pepper sauce +3

The General’s Steak Sandwich 30
Steak, rocket, pickles, mustard aioli, romesco, chips
Upgrade: bacon +3.5 | cheese +2

Southern Fried Chicken Burger 29
Green chilli slaw, pickles, chips
Upgrade: bacon +3.5 | cheese +2

Garden Greens Orecchiette 28
Lemon pesto, seasonal greens, basil & parmesan
| V |

Lamb Pie 34
Slow braised lamb, mushy peas, peppercorn jus
Upgrade: grilled beans +5 | house salad +5

Pan-Fried Snapper Fillet 38
Macadamia romesco, greens, roasted potatoes
| LG | I |

250g Yarra Valley Rump Steak 40
House salad, chips
Upgrade:  chicken gravy, mushroom or pepper sauce +3
| LG | LDO |

300g Scotch Fillet 52
Potato rosti, horseradish celeriac remoulade, peppercorn sauce
| LG |

250g Porterhouse Steak 47
House salad, chip
Upgrade: chicken gravy, mushroom or pepper sauce +3
| LDO | LGO |

The Assembly Burger 29
Beef patty, american cheese, bacon, onion rings, pickles, cos,
tomato, ketchup, mustard, fries

TO SHARE

SIDES DESSERTS

WEEKLY SPECIALS

LIVE MUSIC & DJ WEEKENDS
FRIDAYS, SATURDAYS,

& SUNDAYS

MAINS

White Bean Dip 17
Foccacia, rosemary, garlic oil
| VG | LGO |

Fried Calamari 23
Fennel aioli
| I |

Mac & Cheese Croquettes (3pc) 17
Parmesan
| V | 

Beef Dim Sim (3pc) 18
Chilli Vinegar & black soy

Potato Cakes (3pc) 15
Sour cream, chilli jam
| V | VGO | LDO | 

Cauliflower Bites 18
Chilli veganaise
| VG |

BBQ Chicken Wings 21
Honey glaze

Steak Tartare (1pc) 9
Sesame cracker
| LG |

Cured Hiramasa Kingfish 25
Green citrus dressing, crème fraîche, radish
| LDO | A |

Assembly Platter 42
Cured meats selection, smoked cheddar,
creamy blue cheese, house-made pickles, fig
jam, whipped ricotta, chilli honey, toasted
sourdough
| LGO |

Monday – Friday
Happy Hour 4 - 6pm
Selected $9 House beers & $10 wines &
spritzes

Monday
$22 Burgers
With chips

Tuesday
$25 Chicken Parma
With house salad & chips

Wednesday
$28 Porterhouse or $34 Scotch Fillet
With house salad & chips
| LG |

Sunday
$32 Sunday Roast

Hot Chips 13.5
Aioli, tomato sauce 
| VGO | LGO | 
Upgrade: 
bacon +3.5 | cheese +2 | LG | LD | 

House Salad 10
Mixed leaves, pickled onion, parmesan,
cherry tomato, sherry shallot dressing
| VGO | V | LGO | 

Grilled Beans 15
Lemon dressing & smoked hummus
| VG | LG |

Burnt Honey Parfait 14
White chocolate crumb, ganache,
berries
V | LGO | 

General Mess 14
Whipped coconut & vanilla cream,
mango, passionfruit, pink meringue
VG | LG | 

LG – Low Gluten  |  LD – Low Dairy  |  V – Vegetarian  |  VG – Vegan  |  LGO – Low Gluten Option  |  LDO – Low Dairy Option  |  VO - Vegetarian Option  |  VGO – Vegan Option 
Seafood Origin: A - Australian | I - Imported | M - Mixed. Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them, but as our menu

is prepared freshly in kitchen, there may be trace allergens. Please note: A 10% weekend & 15% public holiday surcharge applies. We promote the responsible service of alcohol. Drink
responsibly.

Thursday
$23 Steak Sandwich



ORDER & PAY ON YOUR PHONE  
We'll bring it to you. Got The Pass App?  
Simply open the app & choose how to order. 

We promote the responsible service of alcohol. Drink responsibly.

SPARKLING

WHITE

ROSE

RED

Mr Mason Sparkling Cuvee Brut NV
Multi Regional, AUS

Chandon Brut NV
Yarra Valley, VIC

Mount Paradiso Prosecco NV
Murray Darling, AUS

Moet & Chandon Imperial Brut NV
Epernay, FRA

Vivo Moscato
Riverina, NSW

Ten Minutes by Tractor 10X Chardonnay
Mornington Peninsula, VIC

Mill Flat Sauvignon Blanc
Marlborough, QLD

Dottie Lane Sauvignon Blanc
Multi Regional, AUS

Gabbiano Pinot Grigio DOC
Delle Venezie, ITA

Paloma Riesling
Clare Valley, SA

Little Giant Single Vineyard Pinot Gris
Limestone Coast, SA

Tozzo Vermentino
Riverland, SA

Italian Plastic 'Sunny' Chenin Blanc
Multi Regional, AUS

Lost Woods Chardonnay
Limestone Coast, SA

Amelia Park 'Trellis' Chardonnay
Margarat River, WA

Dom. Thierry Mothe Chablis AC
Burgundy, QLD

Hearts Will Play Rose
Multi Regional, AUS

Sud Rose
Languedoc, FRA

Chateau D'Esclans Whispering Angel Rose
Provence, FRA

Scotchmans Hill Estate Pinot Noir
Bellarine Peninsula, VIC

Unico Zelo 'Truffle Hound' Nebbiolo Barbera
Riverland, SA

Storm & Saint Pinot Noir
Yarra Valley & Bendigo, VIC

Monte Guelfo Chianti DOCG
Castilla-La Mancha, SPA

Maretti Sangiovese
Puglia, ITA

Willow Chase Shiraz
Barossa Valley, SA

Heathcote Estate Shiraz
Heathcote, VIC

Penfolds St Henri Shiraz
Multi Regional, AUS

Henry & Hunter Shiraz Cabernet
Multi Regional, AUS

Rymill 'The Yearling' Cabernet Sauvignon
Coonawarra, SA
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BEER, SPIRITS &
SEASONAL DRINKS 
Scan the below QR code to view our full visual
drinks menu, including all tap & bottled beers,
plus spirits & seasonal specials. 

COCKTAILS
Espresso Martini 21
Vodka, coffee liqueur, cold drip coffee

Margarita 24
100% blue agave tequila, triple sec, lime, salt

Sunset Fizz 22
Aperol, mango, Vodka, lemon, thyme syrup.

Negroni 23
Campari, Gin, Vermouth blend

Amaretto Sour 21
Amaretto, whiskey, lemon

Watermelon Warhead 20
Vodka, watermelon, ruby grapefruit

Raspberry Passion Highball 20
Raspberry vodka, vanilla, passionfruit, soda

Pornstar Martini 22.5
Vanilla vodka, passionfruit liqueur, lemon,
passionfruit with a side of sparkling

French Martini 22
Vodka, raspberry liqueur, pineapple

Long Island Iced Tea 25.5
Vodka, Gin, Cointreau, Tequila, White Rum,
cola.

Limoncello Spritz 20
Limoncello, prosecco, soda

Wild Hibiscus Spritz 20
Peach, wild berry, prosecco, hibiscus

Lychee Spritz 19
Lychee liqueur, prosecco, soda

Passionfruit Spritz 19
Gin, vanilla, passionfruit, coconut, sparkling.

Non-Alc Elderflower Fizz 15.5
Elderflower, bitters, citrus, soda

Non-Alc Melon Dollar Baby 15.5
Mabel 0%, agave, lime, watermelon, chilli oil

WHAT’S ON
Happy Hour
Monday – Friday 4 - 6pm

$9 House beers
$10 House wines
$10 All spritzes


	TO SHARE
	White Bean Dip 17
	Foccacia, rosemary, garlic oil

	| VG | LGO |
	Fried Calamari 23
	Fennel aioli


	| I |
	Mac & Cheese Croquettes (3pc) 17
	Parmesan


	| V |
	Beef Dim Sim (3pc) 18
	Chilli Vinegar & black soy

	Potato Cakes (3pc) 15
	Sour cream, chilli jam


	| V | VGO | LDO |
	Cauliflower Bites 18
	Chilli veganaise


	| VG |
	BBQ Chicken Wings 21
	Honey glaze

	Steak Tartare (1pc) 9
	Sesame cracker


	| LG |
	Cured Hiramasa Kingfish 25
	Green citrus dressing, crème fraîche, radish


	| LDO | A |
	Assembly Platter 42
	Cured meats selection, smoked cheddar, creamy blue cheese, house-made pickles, fig jam, whipped ricotta, chilli honey, toasted sourdough


	| LGO |

	MAINS
	Roast Pumpkin Salad 25
	Crispy quinoa, savoury granola, rocket, grilled zucchini, feta,
	maple tahini dressing
	Upgrade: chicken +5 | smoked salmon +6

	| VGO |
	Caesar Salad 26
	Crispy bacon, croutons, egg, baby cos, anchovy
	Upgrade: chicken +5 | smoked salmon +6


	| LGO |
	Chicken Parma 32
	Ham, napoli sauce, cheese, house salad, chips
	Upgrade: chicken gravy, mushroom or pepper sauce +3

	The General’s Steak Sandwich 30
	Steak, rocket, pickles, mustard aioli, romesco, chips
	Upgrade: bacon +3.5 | cheese +2

	Southern Fried Chicken Burger 29
	Green chilli slaw, pickles, chips
	Upgrade: bacon +3.5 | cheese +2

	Garden Greens Orecchiette 28
	Lemon pesto, seasonal greens, basil & parmesan


	| V |
	Lamb Pie 34
	Slow braised lamb, mushy peas, peppercorn jus
	Upgrade: grilled beans +5 | house salad +5

	Pan-Fried Snapper Fillet 38
	Macadamia romesco, greens, roasted potatoes


	| LG | I |
	250g Yarra Valley Rump Steak 40
	House salad, chips
	Upgrade:  chicken gravy, mushroom or pepper sauce +3


	| LG | LDO |
	300g Scotch Fillet 52
	Potato rosti, horseradish celeriac remoulade, peppercorn sauce


	| LG |
	250g Porterhouse Steak 47
	House salad, chip
	Upgrade: chicken gravy, mushroom or pepper sauce +3


	| LDO | LGO |
	The Assembly Burger 29
	Beef patty, american cheese, bacon, onion rings, pickles, cos,
	tomato, ketchup, mustard, fries



	WEEKLY SPECIALS
	Monday – Friday
	Happy Hour 4 - 6pm
	Selected $9 House beers & $10 wines & spritzes


	SIDES
	DESSERTS
	Hot Chips 13.5
	Aioli, tomato sauce

	| VGO | LGO |
	Upgrade:
	bacon +3.5 | cheese +2 | LG | LD |
	House Salad 10
	Mixed leaves, pickled onion, parmesan, cherry tomato, sherry shallot dressing


	| VGO | V | LGO |
	Grilled Beans 15
	Lemon dressing & smoked hummus


	| VG | LG |
	Burnt Honey Parfait 14
	White chocolate crumb, ganache, berries


	V | LGO |
	General Mess 14
	Whipped coconut & vanilla cream, mango, passionfruit, pink meringue


	VG | LG |
	Monday
	$22 Burgers
	With chips

	Tuesday
	$25 Chicken Parma
	With house salad & chips

	Wednesday
	$28 Porterhouse or $34 Scotch Fillet
	With house salad & chips


	| LG |

	LIVE MUSIC & DJ WEEKENDS
	FRIDAYS, SATURDAYS,
	& SUNDAYS
	Thursday
	$23 Steak Sandwich

	Sunday
	$32 Sunday Roast




