
ORDER YOUR FOOD & DRINKS VIA THE QR CODE 
ON YOUR TABLE OR AT THE BAR

Please Note 1.5% surcharge on debit cards & credit cards,
 10% on Saturday and Sunday , 18% on Public Holidays

DIETARY -  gf gluten free  /  gfo gluten free option
v vegetarian / vo vegetarian option

vg vegan /  vgo vegan option

Although all care is taken in our kitchen, we are unable 
to guarantee that dishes are completely free of residual 
nuts, nut oils, fi sh or gluten.

Margherita, napoli, mozzarella, basil v, vgo

Tropical, napoli, mozzarella, ham, pineapple

Spiced Godfather, napoli, hot salami, mozzarella, olives, chilli fl akes

Vegetarian, napoli, mozzarella, red capsicum, olives, pineapple,
red onion & spinach v, vgo

Triple Pork, napoli, mozzarella, bacon, salami, ham, bbq sauce

Tandoori Chicken, napoli, red onion, mozzarella, cumin, yoghurt, 
coriander

Lamb, napoli, mozzarella, slow cooked lamb, spinach, red onion & olives  

Cheesy Garlic Pizza, mozzarella, garlic, oregano v, gfo, vgo 

Add gluten free base 5    /    add vegan cheese 5
All our pizzas are gfo - ask us for a gluten free base

22.9

24.9

25.9

25.9

26.9

26.9

28.9

16.9

P I Z Z A

BECOME A  MEMBER 
 & START EARNING

Urban Alley Burger, house made beef patty, burger sauce, bacon, 
lettuce, red onion, pickles, cheese, chips

Spiced Chicken Burger, grilled chicken, lettuce, jalapeño, peri peri 
mayo, American cheese, red onion, chips

28.9

27.9

B U R G E R S

Chicken Schnitzel, chips, slaw & lemon (add gravy)

Chicken Parma, napoli, ham, mozzarella, chips & slaw 

Vegan Schnitzel/Parma, V2 schnitzel, chips, mixed leaf &
shallots v, vg

Fish & Chips, Urban Alley beer batter, rockling, chips, slaw, tartare 
& lemon

Gnocchi, mushroom Gnocchi, mushroom, onion, garlic, cream, 
spinach & truffl e oil v

Salmon, pan seared Salmon, garlic thyme, chat potato, seasonal 
veg, saffron cream sauce & lemon gf

Mediterranean Lamb Shank, garlic, thyme, chat potato &
seasonal veg gf

Porterhouse Steak 250g, chips, mixed leaf, shallots & gravy gf

M A I N S
27.9

29.9

27.9 / 29.9

28.9

29.9

38.9

33.9

44.9

S H A R E D
Pita bread, hummus & dukkah v

Arancini, roasted pumpkin, peri peri mayo (4) v

UA Brined Buffalo Wings, Buffalo Wings, UA Lager, Buffalo sauce, 
ranch, sesame (8) gf

Lemon Pepper Calamari, aioli & lemon gf

Lamb Skewers, Mediterranean spiced Lamb Skewers, mixed leaf 
shallots, tzatziki, lemon (3) gf

Sharing Board, arancini, lemon pepper calamari, homemade dip, 
pita, slaw & chips vo

15.9

16.9

18.9

16.9 / 24.9

22.9

48.9

K I D S  M E N U
Chicken Nuggets, chips, tomato sauce

Fish Bites, chips, tomato sauce

Calamari, chips, tomato sauce gf

Spaghetti, napoli v

13

13

13

13

S I D E S
Coleslaw, cabbage, carrot, mustard dressing, fried shallots vg, gf

Chips, aioli & ketchup gf, v, vgo

Asparagus, buttered asparagus with  parmesan and lemon vgo

9.9

12.9

12.9

S A L A D S
Wombok Salad, salted peanuts, mint, coriander, crispy noodles,
sesame dressing vg, gfo

Caesar Salad, bacon, egg, lettuce, croutons, 
parmesan & Caesar dressing gfo

Add chicken $6, calamari $6, vegan pattie $8, prawns $10, lamb 
skewers $12

19.9

22.9

D E S S E R T
Kids Ice Cream, chocolate sauce gf

Strawberry Cheesecake, hazelenut mousse, raspberry crunch v

Sticky Date Pudding, butterscotch sauce, vanilla ice cream
& honeycomb v

6.9

15.9

14.9

T U E S D AY
$ 2 0  PA R M A

ALL DAY

M O N D AY
$ 1 5  P I Z Z A

ALL DAY
*Prosciutto and Lamb - addit ional  $3
*Excludes Publ ic & School  Hol idays

T H U R S D AY
T R I V I A  N I G H T 

6:30PM THURSDAY MAY 2ND
$ 25  ST E A K 

PORTERHOUSE |  ALL DAY
$10 SPRITZ'S

*Excludes Publ ic & School  Hol idays

F R I D AY
$1 WINGS |3 -  6PM

$5 FIREBALL SHOT
*All day or whilst stock lasts

*Promo not appl icable
on Publ ic Hol idays 

*Promo not appl icable on
School  & Publ ic Hol idays 

W E D N E S D AY
$ 2 0  B U R G E R S

ALL DAY

*Excludes Publ ic & School  Hol idays

HAPPY HOUR*
M O N - F R I  |  4  T O  6 P M

Pots on ALL tap UA Beers
Pints on ALL tap UA Beers
House wine/ Sparkling
House spirits

5
10
6
7

$20 LUNCH*
M O N - F R I  |  1 2  T O  1 2 : 3 0 P M

Check the specials menu

ADD a drink for:
$5 POT | $10 PINT | selected beers

$5 House Wines / Sparkling



ORDER YOUR FOOD & DRINKS VIA THE QR CODE 
ON YOUR TABLE OR AT THE BAR

Please Note 1.5% surcharge on debit cards & credit cards,
 10% on Saturday and Sunday , 18% on Public Holidays

WWW.URBANALLEY.COM.AU
@urbanalleybrewery  /  @urbanalleybrewpub

BECOME A  MEMBER 
 & START EARNING

Urban Draught - Ultra Low Gluten
A special release Ale that combines a select choice of barley & wheat malts 
creates a fullstrength beer with a crisp slightly bitter fi nish.

Urban Lager Premium Pale Lager - Ultra Low Gluten
GOLD MEDAL in the World Beer Award. A German-style lager. Clean, malty, and 
slightly bitter with a spicy and fl oral aroma.

Slapshot Aussie Pale Ale - Ultra Low Gluten - Voted 3rd best in the world  
Moderately bitter, with an inviting aroma of citrus, mango, passionfruit & pine.

Urban Myth No Alc Pale Ale - Ultra Low Gluten
A beer made to be drunk, so you don’t have to be.

Urban Dark English Brown Ale 
We've brought back an award-winning old friend from back in the early days 
of Urban Alley! A gentle fi nish, this classic light bodied dark ale is smooth 
and easy to drink.

Ozone Pacifi c Ale - Ultra Low Gluten
This limited edition Pacifi c Ale is smashed with Galaxy hops for that 
passionfruit fl avour we all love.

The Quarter Hazy Pale Ale
This juicy pale is packed with Sabro, Motueka and Mosaic hops for a very 
lush time.

All Nighter Mid Strength Session Ale  - Ultra Low Gluten
A mashup of barley, wheat & oat malts provides a soft and full fl avour balanced 
by a touch of bitterness in the fi nish. An all day, all night beer. 

Bier Ampere American Pale Ale 
A special collaboration with our mates at Bar Ampere, this American Style Pale 
Ale has a subtle sweetness to compliment the massive hit of bitter orange. 

Man-goes Nowhere Fruited Sour Ale
A fresh & sour hit of Mango & Passionfruit, perfectly balanced as all things 
should be.

Sagrada Tequila Beer - Ultra Low Gluten
A Tequila Beer that combines the rich, authentic fl avors of tequila with the 
crisp and refreshing characteristics of beer.

Pandora's Box Hazy IPA
This hazy and fruity delight contains notes of berry and nectarine for a full 
fl avour in every sip, and at the very bottom, you might just fi nd hope for a 
better world.

Back to the Irish Red Ale
This beautiful malt forward red ale uses East Kent Golding hops, and Golden 
Promise base malt with a variety of specialty malts, giving the aroma of red 
berries and black tea, with fl avours of fi g and bramble.

Fortunate Isles - Crispy IPA
With a combination of lager yeast and fl aked rice, we’ve given it a cool snap that 
will send you to heaven on earth and have you feeling like you’ve won the lottery.

Constant Repeat - West Coast IPA
This bright and bitter West Coast style IPA is hopped with Citra and Eclipse for 
layers of citrus fl avour.

821 South  Sauvignon Blanc, NZ
Alexander Hill  Sauvignon Blanc, VIC
Are You Game  Pinot Grigio, VIC
Alexander Hill  Chardonnay, NSW
RLB  Moscato, VIC
The Hidden Sea  Rose, SA 

W H I T E  &  R O S E

12
12
13
12
12
13

55
50
60
50
50
60

GL BOT

Farm to Table  Pinot Noir, VIC
Alexander Hill  Merlot, NSW
The Hidden Sea  GSM, SA 
The Hidden Sea  Shiraz, SA
Sevenhill Inigo  Shiraz, Clare Valey, SA 
Taylor Ferguson Reserve  Cab Sav, SA

R E D

12
12 
13
13
15

55
50
55
55
70
65

GL BOT

Tin Shed Cider  ABV 5.0%
Rekorderlig Wild Berries  ABV 4.0%
Rekorderlig Strawberry & Lime  ABV 4.0%
DV Road Knight Hopped Apple Cider  ABV 4.0%
DV Pulp Friction Apple & Pear Cider  ABV 5.0%

C I D E R

10
10
10

12.5
12.5

BOT

Ocean Gin & Tonic  250 ml | ABV 5.0%
Raspberry Gin & Soda  250 ml | ABV 5.0%
Canadian Club and Dry  375 ml | ABV 4.8%
Ray Black Cherry Seltzer  330 ml | ABV 4.5%
Ray Strawberry Kiwi Seltzer  330 ml | ABV 4.5%
Ray Watermelon Mint Seltzer  330 ml | ABV 4.5%

READY TO DRINK & SELTZER

10
10
11
12
12
12

CAN

Dogarina Prosecco, Italy
Rothbury Estate Sparkling, VIC
Chandon NV Brut, VIC
Chandon Brut Rose, SA

S PA R K L I N G

13
12
14
14

60
50
70
70

GL BOT

POT PINT

U R B A N  A L L E Y

TA S T I N G 
F L I G H T

 $ 2 8
Pick fi ve of any Urban 

Alley tap beers & 
customise your own 

paddle. (5 x sample size 
200 ml each)  

*non aplicable for beer with
 ABV over 7.2% 

Urban Alley Brewery was created on the doorstep of Melbourne’s CBD, District Docklands, in 2018. Urban Ale, our fi rst beer, was made 
to be a gateway from mainstream to craft beer. Combining traditional recipes with new fl avours and twists, Urban Alley received over 20 
awards since 2019. With our Slapshot receiving 3rd best Pale Ale in the world at World Beer Cup. Every drop of our beer comes from right 
here. Our on-site breweries mean the beer you drink couldn’t be fresher, or more local.

ABV%

7

7.5

7.5

5.5

7.5
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8

7

8

7 .5

8

8.5

7.5

8.5

8.5

13

14

14

10

14.5

15
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13

15

14.5

15

16

14.5

16

16

4.5%

4.5%

4.5%

< o.5%

5.2%

4.5%

5.0%

3.5%

5.0%

5.0%

6.0%

6.0%

4.1%

5.0%

6.6%

B E E R

22
25
22

Butterfl y Net  Barrel aged sour ale
American Barleywine 2020        
Ellipsis  Tart Saison with Eclipse Spectrum

B O T T L E S  O N LY
5.2%
10.1%
5.2%

G I N 
P A D D L E

$ 2 8

Pick 4 of any 
DASHER + FISHER gin 
& customise your own 

paddle. (4 x sample size 
15ml each) 

*comes with garnish and 
tonic/ soda water 

Mountain  Native pepperberry 
Ocean  Wakame Seaweed harvested off the coast 
Meadow  Citrus, local lavender and herbs 
Saffron  Locally grown aromatic saffron 
Sloe  Wild local sloe berries hand-picked in late summer
Cherry  Luscious hand-picked rich cherries
Strawberry  Sun-ripened local strawberries
Raspberry  Hand-picked luscious, rich raspberries

10
12
12
12
12
12
12
12

D A S H E R + F I S H E R  G I N

21

20
22

22
24

24

C O C K TA I L S
50 Shades of Elderfl ower  Dasher + Fisher Gin, St 
Germain Elderfl ower, Grapefruit, Whites
The Bride  3 Foxes Vodka, Passoa, Prosecco, Lime
Lychee and Passionfruit Mojito  Bati White Rum, Paraiso 
Lychee Liqueur, Passionfruit, Lime, Mint
Pineapple Daiquiri  Plantation Pineapple Rum, Lime
Jaffa Cake Old Fashioned  Ratu Rum, Chocolate Bitters, 
Orange Bitters
Barrell Aged White Negroni  Dasher + Fisher Ocean Gin, 
Suze, Lillet Blanc

See our Cocktail Menu for more options...

12
12
12

M O C K TA I L S
Watermelon Mojito  Watermelon Syrup, Lime, Mint
Pineapple Sour  Pineapple, Cranberry, Lime
Shirley Temple  Grenadine, Lemonade, Maraschino 
Cherry, Mint

50

50
50
50
50

50
50

50
50

C O C K TA I L  C A R A F E S  1 L
Aviation  Crème de Violet, Dasher + Fisher Gin, Lemon, 
Maraschino Cherry
Porn Star  Vanilla Vodka, 3 Foxes Vodka, Passionfruit
Power Drill  3 Foxes Vodka, Yellow Chartreuse, Orange 
Piña Colada  Coconut Rum, Pineapple, Lime 
Sex on the Beach  3 Foxes Vodka, Peach Schnapps, 
Cranberry, Orange
Japanese Slipper  Midori, Cointreau, Lemon
Raspberry Smash  Dasher + Fisher Raspberry Gin, 3 Foxes 
Vodka, Raspberry Syrup, Tonic
Pimms Cup  Pimms, Lemonade, Lime, Lemon, Orange
Long Island Iced Tea  3 Foxes Vodka, Tequila Blu, Bati 
White Rum, Dasher + Fisher Gin, Triple Sec, Lemon, Coke

18
18

18

S P R I T Z
Aperol Spritz  Aperol, Sparkling Wine, Orange, Soda
Lemoncello Spritz  Solbevi Lemoncello, Sparkling Wine, 
Lemon, Soda
Violet Spritz  Crème de Violet, Sparkling Wine, Lemon, 
Soda

Aurora Peach Sour Ale
This Peach kettle sour hopped with New Zealand Wai-iti hops, and infused with 
Chamomile and Lemon Verbena, is perfect for an unforgettable luncheon.

$5 $104.0%

B R E W E R S  C H O I C E

Mountain Goat Hazy Apple Cider 8 155.0%

G U E S T  O F  T H E  B R E W H O U S E


