
B E E R

Corona, Heineken, Peroni Red 	  10

4 Pines Amber Ale 	  11

Guinness 440ml 	  12

Cascade Premium Light 	  8 

Heaps Normal Quiet XPA non-alcoholic 	  9

Heineken 0.0 non-alcoholic 	  8

Stomping Ground Passionfruit Sour 	  12

Stomping Ground Czech Pilsner 	  12 

Moon Dog Tropical Fizzer 	  11 

Little Dragon Ginger Beer 	  12

C I D E R 

DV 'Pulp Friction' Apple & Pear 	  12 

Napoleone & Co Louis Rose 	  12

Napoleone Apple 	  12

C O C K T A I L S
ESPRESSO MARTINI 	  22
Grey Goose vodka, espresso, licor 43, Mr 
Black

PORNSTAR MARTINI 	  22
Vanilla vodka, passionfruit puree, lime 
juice, simple syrup, egg white

LYCHEE MOJITO 	  19 
Bacardi Rum, Paraiso, lime, mint, soda

SMOOTH SAILING 	  19
Sailor Jerry spiced rum, amaretto, lime, 
ginger ale

SPICED RUM OLD FASHIONED 	  20
Kraken spiced rum with simple syrup, bitters

APEROL SPRITZ 	  17
Aperol, sparkling wine & soda

TOM COLLINS 	  18
Bombay Pressé gin, simple syrup, lemon 
juice, soda

NEGRONI 	  20
Bombay Sapphire, campari, cinzano rosso, 
bitters

WHISKEY SOUR 	  20
Proper 12 whiskey, lemon, egg white, simple 
syrup

COSMOPOLITAN 	  19
Grey Goose vodka, triple sec, cranberry 
juice

MARGARITA 	  19
Patron Silver, triple sec, lime juice

SPICY MARGARITA 	  21
Chilli tequila, triple sec, lime juice

PUB BAR DINING

186 HIGH ST, KEW 
POSTMASTERHOTEL.COM

FUNCTIONS

ENQUIRE WITH OUR STAFF 
ABOUT FUNCTIONS

PLEASE ORDER  
AT THE
BAR

 FACEBOOK / INSTAGRAM

FOLLOW US ON INSTAGRAM 
@POSTMASTERHOTEL

W I N E S

YEAR   S P A R K L I N G	  GLASS	 BOTTLE

N/V	 INNOCENT BYSTANDER PROSECCO YARRA VALLEY, VIC 	  13 	 	52

N/V	 PAUL LOUIS BRUT BLANC DE BLANCS FRANCE 	  14 	 	62

N/V	 NOCTON SPARKLING ROSÉ RICHMOND, TAS 		  	70

N/V	 MOET & CHANDON BRUT IMPERIAL EPERNAY, FRANCE 		  	110

     W H I T E 	 GLASS	 BOTTLE 

N/V	 ALEXANDER HILL MOSCATO WILLBRIGGIE, N.S.W 	  10	 38

20   	TREVELEN FARM RIESLING GREAT SOUTHERN, W.A 	  14 	 54

19   	PLANTAGENET WYJUP COLLECTION RIESLING GREAT SOUTHERN, W.A		  90

23	 PIZZINI PINOT GRIGIO KING VALLEY, VIC 		  56

22	 PASQUA PINOT GRIGIO VENETO, ITALY 	  11	 44

23	 DANCING QUEEN PINOT GRIS LIMESTONE COAST, S.A. 		  55

23	 MCPHERSON "PICKLES" SAUVIGNON BLANC CENTRAL VIC 	  10 	 44

22	 JOHNSON ESTATE SAUVIGNON BLANC MARLBOROUGH, NZ 	  14 	 50

21	 TAMAR RIDGE SAUVIGNON BLANC TAMAR VALLEY, TAS 		  50

23	 SHAW + SMITH SAUVIGNON BLANC ADELAIDE HILLS, S.A. 		  70

22	 TAHBILK CHARDONNAY GOULBURN VALLEY, VIC. 	  13 	 50

20	 XANADU CHARDONNAY MARGARET RIVER, W.A 		  55

21	 DI GIORGIO CHARDONNAY COONAWARRA, S.A 		  60

16	 TOOLANGI CHARDONNAY YARRA VALLEY, VIC 		  65

     P I N K

22	 GARDIAN ROSÉ BEZIERS, FRANCE 	  14 	 54

22   BROWN BROTHERS 'ORIGINS SERIES' ROSÉ KING VALLEY, VIC 	  11 	 48

     R E D	 GLASS	 BOTTLE 

22	 JO NASH PINOT NOIR CENTRAL VIC 	   	 60

21	 ROPITEAU LES PLANTS NOBLES NOIR BURGUNDY, FRANCE 	  16 	 70

22	 TAMAR RIDGE PINOT NOIR TAMAR VALLEY, TAS 		  52

16	 TOOLANGI ESTATE PINOT NOIR YARRA VALLEY, VIC 		  85

22	 YERING STATION PINOT NOIR YARRA VALLEY, VIC 		  70

22	 IL PUMO SANGIOVESE PUGLIA, ITALY 	  14 	 52

21	 RESCHKE "BULL TRADER" SHIRAZ COONAWARRA, S.A 	  12 	 50

16	 TOOLANGI SHIRAZ YARRA VALLEY, VIC 	           75

21 	 KANGARILLA ROAD SHIRAZ MCLAREN VALE, S.A 		  55

22	 BOWEN ESTATE SHIRAZ COONAWARRA, S.A. 		  75

22	 TELLURIAN "EVO" SHIRAZ HEATHCOTE,VIC 	  15 	 70

22	 TEUSNER "JOSHUA" GSM BAROSSA VALLEY, S.A 		  68

19	 TELLURIAN "PASTICHE" SHIRAZ HEATHCOTE,VIC 		  80

15	 SALLY'S PADDOCK REDBANK, VIC 		  145

20 	 WILD DUCK CREEK SHIRAZ MALBEC HEATHCOTE, VIC 		  70

18  	TREVELEN FARM "THE TUNNEY" CABERNET SAUVIGNON GREAT SOUTHERN, W.A (VGN)	  13 	 50

20  	MAJELLA CABERNET SAUVIGNON COONAWARRA, S.A 		  65

15  	MAJELLA GPL CABERNET SAUVIGNON COONAWARRA, S.A 		  150

S P I R I T S

VODKA

GRAINSHAKER 	  10
GREY GOOSE 	  12
ABSOLUT VANILLA 	  12

GIN

FOUR PILLARS RARE DRY 	  14
FOUR PILLARS SHIRAZ 	  14
INK GIN SLOE & BERRY 	  13
BOMBAY SAPPHIRE	  12
BOMBAY CITRON PRESSE LEMON 	  12

RUM WHITE / DARK

BACARDI 	  10
BUNDABERG 	  10
MALIBU 	  10
SAILOR JERRY'S SPICED 	  12 
KRAKEN SPICED 	  12

TEQUILA

PATRON SILVER 	  12
PATRON XO CAFE 	  14 
CAZADORES BLANC 	  10
TROMBA 	  12

BOURBON

JIM BEAM 	  10
WILD TURKEY 	  12
MAKER'S MARK 	  12

WHISKY

SOUTHERN COMFORT 	  11
CANADIAN CLUB 	  12
JOHNNY WALKER BLACK 	  12
PROPER TWELVE IRISH 	  12
GLENFIDDICH 12 YEAR SINGLE MALT 	  13
DIMPLE 12 YEAR 	  13
JACK DANIELS WHISKY 	  12

JAPANESE WHISKY

HAKUSHU DISTILLER'S RESERVE	  18
HAKUSHU 12 YEAR OLD 	  35
YAMAZAKI DISTILLER'S RESERVE 	  18
YAMAZAKI 12 YEAR OLD 	  35
HIBIKI JAPANESE HARMONY 	  20 

T A P S

Pots, pints & jugs available, please see staff     
at the bar

HAPPY HOUR
THURSDAY & FRIDAY

4PM - 6PM

PO
S

TM
AST E R  HOTEL

PO
S

TM
AST E R  HOTEL

K E W  J U N C T I O
N

K E W  J U N C T I O
N

 PLEASE NOTE WE HAVE A 1% SURCHARGE ON ALL PLEASE NOTE WE HAVE A 1% SURCHARGE ON ALL 
CREDIT CARDS & 15% SURCHARGE ON PUBLIC HOLIDAYSCREDIT CARDS & 15% SURCHARGE ON PUBLIC HOLIDAYS 



PUB BAR DINING

186 HIGH ST, KEW 
POSTMASTERHOTEL.COM

FUNCTIONS

ENQUIRE WITH OUR STAFF 
ABOUT FUNCTIONS

 P L E A S E  O R D E R  A T  T H E  B A R

T H E  M A S T E R ' S  S T E A K

220 GRAM EYE FILLET 	  44

300 GRAM PASTURE FED PORTERHOUSE 	  45

350 GRAM GOULBURN VALLEY SCOTCH FILLET 	  50

SERVED WITH:

broccolini & either chips or potato puree

PLUS YOUR CHOICE OF:

pepper sauce / mushroom sauce 

MUSTARDS: seeded, dijon, hot english, 
horseraddish

P O S T M A S T E R ' S  C L A S S I C S

CHICKEN PARMIGIANA 	  29 
shaved leg ham, melted mozzarella, napoli 
sauce, served with chips & slaw salad	

FISH 'N' CHIPS 	  25
beer battered rockling with chips & 
housemade caper mayo                 

ADD GREEN OR SLAW SALAD +4.5

BEEF SHORT RIB 	  35
12 hour braised beef in red wine & potato 
puree (GF)

CRISPY SKIN BARRAMUNDI 	  32
cauliflower puree, bok choy, parsley oil & 
lemon (GF)

B U R G E R S

POSTMASTER'S BEEF BURGER 	  25
Postie's special sauce, American cheese, 
lettuce, tomato, bacon, red onion, chips & 
herb aioli

STEAK SANDWICH 	  26
grilled minute steak, aioli, red onion, 
American cheese, tomato, lettuce, chips  
& herb aioli (GFO)

CLUB SANDWICH 	  25
grilled chicken, bacon, lettuce,tomato, 
onion, chips & herb aioli (GFO)

HALOUMI BURGER	  24
haloumi, relish, rocket, tomato, red onion, 
chips & herb aioli (V)

ADD BACON OR EGG +3

GLUTEN FREE BUN +4

P I Z Z A

MARGHERITA 	  20
san marzano, mozzarella, fior di latte & 
basil (V)(VGO)

CAPRICCIOSA 	  24
san marzano, mozzarella, shaved leg ham, 
mushrooms & olives

ZUCCHINI 	  23
garlic oil base, mozzarella, basil, Persian 
feta, chilli flakes & lemon (V)(VGO)

MEXICANA 	  24
san marzano, mozzarella, sopressa salami, 
olives, capsicum & chilli flakes

POTATO 	  23
garlic oil, mozzarella, potato, bacon, 
gorgonzola & rosemary

PRAWN 	  25
san marzano, mozzarella, tiger prawns, 
sliced tomato, garlic & chilli

ADD A LITTLE BIT EXTRA    

bacon / Persian feta /mushrooms / olives / 
red onion / zucchini / capsicum /  
broccolini / salami / ham / vegan cheese +2.5 
EA  
tiger prawns +3 EA 

P A S T A

LINGUINE BOLOGNESE 	  24

CAULIFLOWER RISOTTO  	  24
cauliflower florets, roasted hazelnuts & 
pangrattato (V)(GFO)

CHICKEN RISOTTO	  25
braised leek & mushroom (GF) 

LINGUINE CARBONARA	  24
bacon, onion, garlic & cream sauce

LINGUINE MARINARA	  35
tiger prawns, mussels, calamari & fish 
pieces tossed in a white wine sauce with 
garlic & chilli

S T A R T E R S  &  S H A R I N G  P L A T E S

POSTMASTER'S BOARD 	  30
local cured meats, mount zero olives, smoked 
almonds, maffra black wax cheddar, pickles & 
crackers

BUTTERMILK FRIED CHICKEN TENDERS (3)	  12
sriracha mayo 

MAC & CHEESE CROQUETTES (3)	  15
truffle mayo & pecorino (V)

FRIED HALOUMI (GF0) 	  17
with golden honey raisins 

MUSHROOM ARANCINI (4) 	 16
herb aioli (V)

TRIO OF DIPS 	  16
warm Turkish bread (V)

GARLIC BREAD (V) 	  10

LARGE CHIPS 	  11
herb aioli (V)

TOSSED VEGETABLES 	  10
bok choy, broccolini, capsicum, sugar snaps 
& garlic oil (GF)(VGN)

BABY COS SALAD 	  10
cos lettuce, tomatoes, cucumber & red onion 
with dijon vinaigrette (GF)(VGN)

S A L A D  B O W L S

CAESAR SALAD 	  18
baby cos, bacon, crisp bread, caesar 
dressing, parmesan cheese & a poached egg

WARM BEEF SALAD 	  24
rocket, red onion, carrots, capsicum, sugar 
snaps & an Asian style dressing (GF)

GRAIN SALAD 	  19
pearl barley, freekeh, peas, cucumber, sugar 
snaps, Persian feta, roasted almonds & dijon 
vinaigrette (V)(VGO)

CALAMARI SALAD 	  24
rocket,pickled radish, sumac & dijon 
vinaigrette 

ADD GRILLED CHICKEN, BEEF, CALAMARI OR 

HALOUMI +7

S W E E T S

LEMON TART 	  14
citrus sauce & whipped cream

STICKY DATE PUDDING 	  14
warm rich butterscotch sauce & vanilla         
ice cream

PISTACHIO PANNA-COTTA (GF)	  14
raspberry coulis & white chocolate crumble

(GF) GLUTEN FRIENDLY (GF) GLUTEN FRIENDLY 
(GFO) GLUTEN FRIENDLY OPTION ON REQUEST(GFO) GLUTEN FRIENDLY OPTION ON REQUEST

(V) VEGETARIAN (VGN) VEGAN(V) VEGETARIAN (VGN) VEGAN (VGO) VEGAN OPTION (VGO) VEGAN OPTION

1% SURCHARGE ON ALL CREDIT CARDS &1% SURCHARGE ON ALL CREDIT CARDS &

15% SURCHARGE ON PUBLIC HOLIDAYS15% SURCHARGE ON PUBLIC HOLIDAYS

WHAT'S ON

MONDAY 
STEAK NIGHT 

$29 EYE FILLET W/ BROCCOLINI, 
CHIPS & SAUCE 

(5pm to 10pm)

TUESDAY 
PARMA NIGHT

$20 PARMA W/ SLAW & CHIPS

(5pm to 10pm)

THURSDAY & FRIDAY
HAPPY HOUR 

(4pm  -  6pm)

 

 PUB,
BAR

AND

DINING

YOUR  
 “ NEW LOCAL” 

DUE TO THE PRESENCE OF ALLERGENS IN THE FOOD DUE TO THE PRESENCE OF ALLERGENS IN THE FOOD 
PROCESSING AREAS, WE CANNOT GUARANTEE ALLERGEN PROCESSING AREAS, WE CANNOT GUARANTEE ALLERGEN 
FREE. PLEASE SPEAK TO OUR STAFF FOR ANY HELP.FREE. PLEASE SPEAK TO OUR STAFF FOR ANY HELP.


