
W H A T ' S  O N  T A P  2 0 2 3

6 11K R  P I L S N E R  4 . 5 %
A traditional pilsner, light, clean, crisp and refreshing with a little twist.

6 11K R  S U M M E R  A L E   4 . 5 %
A beer made for summer, light, refreshing and low bitterness with subtle
passionfruit & pineapple flavours.

8 12K R  G I N G E R  B E E R   3 . 5 %  ( G F )
Our homemade ginger beer delivers a punchy ginger bite balanced out with the
right amount of sweetness to soften the palate.

6 11K R  G I N G E R  C I D E R   4 . 8 %  ( G F )
Our classic cider infused with ginger

6 11K R  L A G E R   4 . 2 %   
A crisp, refreshing Aussie lager with a classic Australian hop - Pride of Ringwood. 

285ml 570ml

6 11K R  B E L G I A N  W I T  4 . 9 %
A Belgian style of wheat beer that is light and crisp with hints of orange
zest and coriander. 

6 10K R  M I D   3 . 5 %
A hybrid style with characteristics of an English bitter and an American session IPA.

7 12K R  P A L E  A L E   5 . 2 %
American style pale ale full of new world hops. Vibrant tropical aromas with a little
caramel sweetness on the palate and a crisp bitterness.

8 13K R  I P A  6 . 0 %
Featuring the hop 'Strata' from the US, expect tropical, citrus and even
strawberry notes. A hop lovers dream!

6 11K R  C L A S S I C  C I D E R   4 . 8 %  ( G F )
Traditionally pressed dry cider made from locally sourced apples. Crisp, clear
and refreshing. 

14
C A N ' T  D E C I D E ?  C R E A T E  Y O U R  O W N  T A S T I N G  P A D D L E !
Choose 4 beers or ciders from the 'What's on tap' section or seasonals to
create your own tasting paddle! 

N O N - A L C H O L I C  D R I N K S

3 5
S O F T  D R I N K S  &  J U I C E S
Coke, Coke No Sugar, Sprite, Lift, Dry Ginger Ale, Fire Engine
Apple Juice, Pineapple Juice, Orange Juice, Cranberry Juice

Lemon, Lime and Bitters

285ml 570ml Jug

12

4 6 13
Bundaberg Ginger Beer Bottle 5

Juice Boxes 3

Coffee & Tea available 

KRB operates from two individual kitchens, Stone Baked Pizza Kitchen and Main
Kitchen. Menu items on this page will be served at a seperate time to the Stone Baked

Pizza Kitchen. One buzzer is given for both sections. 

FRIENDLY DISCLAIMER



B I T E S

S C A N  F O R  S P E C I A L S
&  S E A S O N A L

B E E R S

W E D G E S  
Sour cream & sweet chilli sauce

11

L O A D E D  F R I E S  ( B E E F  O R  V E G )
Smoked pulled brisket, BBQ sauce, cheese sauce 
House black beans, cheese sauce, guacamole (V) (GF)

19

N A C H O S  ( B E E F  O R  V E G )  ( G F O )
Beef or... vego, black beans, cheese sauce, sour cream, avocado, jalapeno, pepper salsa

19

S L I D E R S  X 3
Brioche buns, smoked brisket, onion rings, horse radish mayo

18

F R I E D  C A L A M A R I  ( G F / D F )
Furikake seasoning, nam jim dipping sauce

19

C H A R  G R I L L E D  O C T O P U S  ( G F / D F )
Confit potatoes, caper, lemon, herb, 

26

V E G A N  A R A N C I N I  ( V G / G F O )
Truffle & mushroom, vegan mayo

19

P O R K  B I T E S  ( G F / D F )
Pickled red cabbage, sesame seeds, local honey

21

H O N E Y  G L A Z E D  C H O R I Z O
Char-grilled garlic bread

16

O N I O N  R I N G S  ( V )
Paprika aioli

16

C H I C K E N  W I N G S  
Homemade Jack Daniels BBQ sauce
Buffalo hot sauce (GF)
Fried wings (GF)

19

F R I E S  ( G F O )
Tomato sauce
Add gravy... 4

10

H U M M U S  &  L A V O S H
Hummus, fried cauliflower, dukkah, lavosh

19

U p g r a d e  t h e  j u i c e  b o x  t o  a  2 8 5 m l  s o f t  d r i n k  f o r  $ 1

K I D S  M E A L S

A L L  K I D S  M E A L S  B E L O W  A R E  S E R V E D  W I T H  A  J U I C E  B O X  A N D  I C Y  P O L E
FISH & CHIPS (GFO)
CHEESEBURGER & CHIPS
CHICKEN NUGGETS & CHIPS
CREAMY BASIL PESTO PASTA (V) 
WAGYU BEEF SAUSAGE (2) & CHIPS
MINI PIZZA: bacon & cheese on a tomato base (sorry, no alterations)

13

K I D S  S I Z E  S T E A K  ( G F O )
170g Scotch steak, medium well, fries, tomato sauce

22

S M O K E D  S A L M O N  &  B E E T R O O T  ( G F / D F )
Pickled red cabbage, roasted baby beetroot, golden beetroot, horse radish mayo

21



KRB operates from two individual kitchens, Stone Baked Pizza Kitchen and Main
Kitchen. Menu items on this page will be served at a separate time to the Stone Baked

Pizza Kitchen. One buzzer is given for both sections. 

FRIENDLY DISCLAIMER

F I S H ' N  C H I P S  ( G F O )
KR pilsner battered fish, lemon, tartare, fries

26- Pilsner

C H I C K E N  P A R M I G I A N A
Panko crumbed chicken breast, napoli sauce, ham, mozzarella, fries, salad 

28- Lager

B U T T E R M I L K  F R I E D  C H I C K E N  B U R G E R
Kimchi, hi melt cheddar, lettuce, gochujang mayo, brioche bun, fries

28- Belgian Wit

3 0 0 G  S I R L O I N  S T E A K
Choice of fries (GFO) OR mash potato (GF) OR broccolini (GF),  peppercorn,  creamy
mushroom, red wine jus.

40- Stout

C R I S P Y  C A L A M A R I  ( G F O )
Garlic, shallots, asian slaw, tartare, fries 

26- Ginger Beer

P A S T A  O F  T H E  D A Y
Scan our QR code above for todays pasta or see our daily specials board!

28

S C H N I T Z E L
Panko crumbed chicken breast, fries, salad, choice of peppercorn or creamy mushroom.

27- Lager

K R  C I D E R  B R A I S E D  P O R K  B E L L Y  ( G F / D F )
Seasonal greens, mustard vinaigrette, red wine jus

34- Classic Cider

K R  B E E F  B U R G E R
Char-gilled 180g KRB farm raised wagyu beef burger, hi melt cheddar, bacon, lettuce, pale ale
onions, brioche bun, burger sauce, fries

28- Pale Ale

C O N F I T  C H A T  P O T A T O E S  ( V G / G F / D F )
Confit potatoes, seasoning spice, capers, lemon, vegan mayo

18- Summer Ale

C H A R  G R I L L E D  S W O R D F I S H  ( G F / D F )
Chili & mango salsa, seasonal greens, mustard vinaigrette, served medium rare

30- Stella Bella Sauvignon Blanc

3 0 0 G  S I R L O I N  S U R F  N  T U R F  ( G F )
Choice of fries (GFO) OR mash potato OR broccolini (GF), creamy garlic prawns

46- Via Caves Syrah

- IPAS T E A K  S A N D W I C H  
170g Scotch Fillet, bacon jam, monterey jack cheddar, onion rings, rocket, garlic aioli,
toasted ciabatta, fries

29

C E R E A L  P R A W N S
Chili, curry leaves, honey, cereal crumb

28- Mandoon Estate Rose

S I D E S
Mash potato OR broccolini OR side salad

5

W A G Y U  C H E E S E B U R G E R  
180g KRB farm raised wagyu beef patty, hi melt cheddar, cucumber pickles, brioche bun, burger
sauce, fries 

26- Pale Ale

M A I N S - Why not try pairing your meal with a beer or wine!

F O O D  M E N U  2 0 2 3



S T O N E  B A K E D  P I Z Z A  K I T C H E N

N O R M A  ( V )
Zucchini, spinach, cherry tomatoes, red onion, olives, mozzarella, napoli base 

23

P E P P E R O N I
Pepperoni, mozzarella, napoli base

24

G A R L I C  B R E A D  10

C H E E S Y  G A R L I C  B R E A D 13

K R B  P I Z Z A  A D D  O N S  -  L I M I T  O F  2  P E R  P I Z Z A
Fresh chilli, olives, pineapple
Gluten free base, pepperoni, ham, vegan cheese, mushroom, bacon, feta

6Chicken breast, pulled brisket, prawns

1
4

G A M B E R I
Garlic prawns, chilli, onion,  rocket, mozzarella base

28

M U S H R O O M  T W O  C H E E S E
Mozzarella, bocconcini, mushroom, rocket, balsamic glaze, napoli base

24

M A R G A R I T A  ( V )
Cherry tomato, bocconcini, mozzarella, napoli base

22

H A W A I I A N
Ham, pineapple with mozzarella, napoli base

24

S M O K E D  B E E F  B R I S K E T
Pulled brisket, onion, drizzled with cheese sauce, smokey BBQ sauce base

26

L A M B
Lamb, spinach, mozzarella, onion, feta, napoli base

28

S U R F  N ’  T U R F
Scotch fillet, prawns, mozzarella, garlic cream base

29

M E A T L O V E R S
Chorizo, pepperoni, bacon, ham, mozzarella, smokey BBQ sauce base

26

Chicken, bacon, onion, rocket, ranch dressing, mozzarella base
C H I C K E N  &  B A C O N  R A N C H 25

C A E S A R  S A L A D
Cos lettuce, bacon, parmesan, poached egg, croutons, ceasar dressing

20

S A L A D S

Parma ham OR smoked salmon OR chicken breast

7S A L A D  T O P P E R S

T H A I  B E E F  S A L A D  ( G F / D F )
Vermicelli noodles, bean shoots, coriander, mint, chili, red onion, peanuts, slaw, nam jim

28

F R I E D  C A U L I F L O W E R  S A L A D  ( G F )  22
Hazelnut dukkah, roasted peppers, goats cheese, rocket, local honey

S C A N  F O R  S P E C I A L S
&  S E A S O N A L

B E E R S


