
SATURDAYS +
SUNDAYS

7AM - 12PM

Breakfast 
Menu



9.9

7.9

Light Start
FRUIT TOAST | V
butter, house spreads

BANANA BREAD OR APPLE + BLUEBERRY BREAD | V
house made with butter + whipped cream

Breakfast
16

16

24

16

25

AVOCADO ON TOAST | V, GFO
herbed cherry tomato, pickles + grated parmesan
add bacon  6.9

MUSHROOM ON TOAST | V, GFO
button mushrooms, sun-dried tomato pesto + fresh chives
add bacon  6.9

BACON OR MUSHROOM BREKKY TACOS | V
scrambled eggs, bacon or mushrooms, fried shallots,
pineapple jam + chipotle mayo

EGGS ON TOAST | V, GFO, DFO
two eggs your way, hash brown fries, chilli + tomato relish, on
sourdough
add bacon  6.9

CHILLI SCRAMBLED EGGS | V, GFO, DFO
on garlic naan, crispy curry leaves, house chilli peppers 
+ spiced sour cream
add chorizo  6.9

Breakfast Menu
SATURDAY + SUNDAY | 7AM - 12PM
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25

32

EGGS BENNY | GFO
two poached eggs, spiced hollandaise, sautéed spinach 
+ bacon on sourdough bread

SALMON BENNY | GFO
two poached eggs, spiced hollandaise, sautéed spinach,
smoked salmon + chives on sourdough bread

MAGPIES BIG BREAKFAST | GFO, DFO
eggs you way, grilled tomato, mixed mushrooms, bacon,
smashed avocado, hash brown fries + sourdough

Toasties + Panini
CHEESE TOASTIE OR CROISSANT

HAM + CHEESE TOASTIE OR CROISSANT

CHICKEN AVOCADO PANINI
chicken, avocado, cos lettuce + herbed mayonnaise

NEW YORK PANINI
pastrami, sauerkraut, Swiss cheese + Fair Play 
special sauce

ITALIAN PANINI
pepperoni, ham, rocket, fresh tomato, mozzarella,
olives, sun-dried tomato + red pesto

TRUFFLE MUSHROOM PANINI
mixed thyme mushrooms, Swiss cheese, rocket + truffle
mayonnaise

6.9

7.9

12

12

12

12



Extras

3.5

3.5

6

6

6

6

6

6.9

6.9

7.5

7.5

EGGS

HOLLANDAISE

HAM

ROASTED TOMATO

MIXED MUSHROOMS

SMASHED AVOCADO

SPINACH

BACON

CHORIZO

HASH BROWN FRIES

SMOKED SALMON

LITTLE EGGS
one egg your way served on toast with bacon

LITTLE WAFFLES
vanilla ice cream, maple syrup and fresh fruits

CHICKEN NUGGETS + CHIPS

BATTERED FISH + CHIPS

KIDS SPAG BOWL

Kids
10

10

10

12

12



Coffee + Tea
CAFFEINE BOARD
in-house espresso, house milk based, cold brew

COFFEE
elevate - columbia + brazil (milk based)
rotating single origin (black)

MILK ALTERNATIVES
soy, lactose free, oat, almond, macadamia

COLD BREW
served on an ice sphere

HOT CHOCOLATE
regular or orange

CHAI LATTE
powdered or tea leaves

MATCHA OR TURMERIC LATTE

POT OF TEA
English breakfast, earl grey, chai, chamomile, lemongrass +
ginger, peppermint, sencha, jasmine, genmaicha

ICED LATTE, ICED LONG BLACK, ICED MOCHA OR ICED CHAI
served on ice

ICED MATCHA OR ICED TURMERIC
served on ice

ICED COFFEE, ICED CHOCOLATE OR ICED MOCHA
served with ice cream + cream

extra shot, decaf, syrups

12.5

4.8 | 5.8

0.9

8.7

4.8 | 5.8

4.8 | 5.8

5.6

5.5

5.8

6.5

8

0.6



WILL’S MANGO LASSI
mango nectar, mango, Greek yoghurt, honey

AS YOU LIKE IT
tropical juice, mango, peach, raspberries, 
strawberry sorbet

MEASURE FOR MEASURE
banana, chia seeds, cashews, cinnamon, coconut
yoghurt, almond milk

TO BE OR NOT TO BE
açai, mixed berries, apples, tropical juice

MILKSHAKES
strawberry, caramel, chocolate, vanilla or banana

9.9

9.9

9.9

9.9

6 | 8

Morning Sips



Lunch +
Dinner



Burgers + Pizza
CHEESEBURGER | GFO, DFO
house made beef patty, tasty cheese, pickles, Fair Play
special sauce + fries

               CHEESE + BACON BURGER | GFO, DFO
               house made beef patty, bacon, tasty cheese,
               lettuce, tomato, beetroot, red onion, herb           
               mayonnaise, mustard relish + fries

FRIED CHICKEN BURGER
spiced fried chicken, cabbage slaw, Fair Play special
sauce + fries
add bacon   4

BEETROOT + QUINOA BURGER | V, VGO, GFO, DFO
beetroot + quinoa patty, lettuce, avocado, mustard
relish + fries

22

26

22

22

MARGHERITA PIZZA | V
tomato base, mozzarella, basil oil

SPICY PEPPERONI PIZZA
tomato base, spicy pepperoni, olives + truffle honey

HAWAIIAN
tomato base, ham, bacon, pineapple relish + oregano

MUSHROOM + PUMPKIN PIZZA | V
red pesto base, button mushrooms, roasted pumpkin,
truffle honey + sour cream

CHICKEN PIZZA
red pesto base, 3 Brothers Co chicken, red onions,
mushrooms, peppers + chives

               MEATLOVERS PIZZA
               bbq sauce base, pepperoni, Italian sausage, 
               spicy bacon + beef

PRAWN + CHILLIES PIZZA
tomato base, garlic chilli prawns, spinach + pesto
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CHEESY GARLIC BREAD

CAULIFLOWER TACOS | V, VGO
two tacos, crumbed cauliflower, sweet chilli mayonnaise,
slaw + avocado

               3 BROTHERS CO CHICKEN TACOS | DF, GFO
               two tacos, chipotle mayonnaise, cabbage slaw
               + pineapple relish

FRIED CHICKEN WINGS | GF, DF
Fair Play sweet + spicy sauce, pickled carrots, fried shallots

FLASH FRIED SQUID | DF
aioli, lemon

FOUR CHEESE ARANCINI | V, GF
with shaved parmesan + chipotle mayonnaise

VEG SPRING ROLLS | V
with sweet chilli mayonnaise + house pickles

LOADED NACHOS | GF, VO
sour cream, guacamole, beef brisket + cheese

CHICKEN SCHNITZEL
served with house salad + fries

COOPERS PALE ALE BATTERED FISH
flat head, tartare sauce, lemon + fries

Mains
32

25

26

CHICKEN PARMI
250g parmesan + herb schnitzel, Parma
sauce, ham, cheese, house-made salad + fries

CHICKEN NUGGETS + CHIPS
served with tomato sauce

BATTERED FISH + CHIPS
served with tomato sauce

SPAG BOWL 

CHEESE PIZZA 

CHEESEBURGER + CHIPS
beef patty, cheese + tomato sauce

Kids
10

12

12

12

12

WARM APPLE CRUMBLE
with vanilla ice cream

ASSORTMENT OF ICE CREAM
check our display for today’s flavours

Desserts
14

14

FRIES | V, DF
served with aioli

WEDGES | V
served with sweet chilli and sour cream

Sides
10

14

WEDNESDAY DINNER SPECIAL
$20 for any burger + beer, OR pizza + beer

38

29

28

28

JACK’S BEST SIGNATURE RUMP | GF, DFO
250 gram grain-fed Darling Downs rump steak, house
salad, fries, pepper sauce + garlic butter

BEEF BRISKET SANDWICH | DFO
beef brisket, tasty cheese, lettuce, tomato, onion, pickles,
smokey barbecue, truffle mayonaise + fries

PUMPKIN RISOTTO | V, GF, VGO
mushrooms, roasted walnuts, parmesan, crispy sage 
+ chilli oil

RIGATONI BOLOGNESE
home made bolognese sauce, napoli sauce, butter 
+ grated parmesan

V VEGETARIAN  |  VG VEGAN  |  GF GLUTEN FREE  |  VO VEGETARIAN OPTION  |  VGO VEGAN OPTION  |  GFO GLUTEN FREE OPTION  |  DF DAIRY FREE | DFO DAIRY FREE OPTION

Small bites

CHICKEN CAESAR SALAD | GFO
cos lettuce, shaved parmesan, crispy bacon, croutons,
Caesar dressing + chicken

FRIED CALAMARI SALAD | GF
lettuce, cherry tomato, onions, carrots, chilli + coriander
with an asian dressing

Salads
22

25

CHICKEN CURRY + RICE | V, DFO

CHICKPEA CURRY + RICE | GF, VG

Curries
22

22

new!

club faves!

What’s On 

WEDNESDAY
FREE TRIVIA NIGHT

every week

THURSDAY 
KIDS EAT FREE

One free kids meal with
every adult meal purchased

7 - 9pm



On Tap
COOPERS AUS LAGER 4.2%

COOPERS ORIG PALE ALE 4.5% 

COOPERS MILD ALE 3.5%

COOPERS DRY LAGER 3.5% 

SAPPORO 5%

KRONENBOURG 5%

AETHER HARD LEMON

AETHER GINGER BEER

7.5 | 9.5 | 13 | 25

7.5 | 9.5 | 13 | 25

7 | 9 | 12 | 25

7 | 9 | 12 | 25

8 | 10.5 | 13.5 | 26

8.5 | 11 | 14 | 28

10.5 | 12.5 | 16

10.5 | 12.5 | 16

Bottled
PERONI LEGGERA

CORONA

CARLTON DRY

GREAT NORTHERN
Original | Super Crisp

XXXX GOLD

FURPHY REFRESHING ALE

LITTLE CREATURES PALE ALE

STONE & WOOD PACIFIC ALE

BALTER HAZY IPA

AETHER BREWING BLACKBERRY SOUR

AETHER BREWING MEXICAN LAGER

AETHER BREWING XPA

PERONI 0.0

BREWDOG 0.5%

ROTATING APPLE CIDER
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10.5

9

9
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9.5

11

11
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12

12
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8
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10.5Pre-mixers
JIM BEAM + COKE

BUNDABERG + COKE

CANADIAN CLUB + DRY

HARD SOLO 

GORDON'S GIN + SODA

WHITE CLAW
Watermelon | Lime

VODKA CRUISER

12

12.5

12

12

12

13.5

10.5

Sparkling
HAVEN VINEYARDS BRUT CUVÉE NV
Central Ranges, NSW

TERRE DI SANT'ALBERTO PROSECCO
DOC BRUT NV
Treviso, Italy

PIZZINI BRACHETTO (ROSÉ-STYLE
MOSCATO) 2023
King Valley, VIC

HOWARD VINEYARD BLANC DE
BLANCS 2023
Adelaide Hills, SA

LAURENT PERRIER LA CUVEE
CHAMPAGNE NV
Tours-sur-Marne, France

9.5 | 40

11 | 50

42

59

120

Rosé
CHÂTEAU PEYROL ROSÉ 2023
Provence, France

TORZI MATTHEWS ‘MYSTIC PARK’
SANGIOVESE ROSE
Barossa Valley, SA

DOMAINE PONTFRACT ROSE
Provence, France

13 | 59

40

70

White
YELLOWTAIL MOSCATO 2024
Yenda, NSW

HAVEN VINEYARDS PINOT GRIGIO 2024
Central Ranges, NSW

BLOOM SAUVIGNON BLANC 2023
Marlborough, NZ

FLAMETREE ‘EMBERS’ 
CHARDONNAY 2023
Margaret River, WA

MONTE ZOVO PINOT GRIGIO ‘DELLE
VENEZIE’ DOC 2023
Veneto, Italy

RABBINT RANCH PINOT GRIS 2023 
Central Otago, NZ

HOWARD VINEYARD ‘400 METRE’
SAUVIGNON BLANC 2023
Adelaide Hills, SA

ATLAS WATERVALE RIESLING 2023
Clare Valley, SA

YETTO WINES CHARDONNAY 2023
Adelaide Hills, SA

PARINGA ESTATE CHARDONNAY 2023
Mornington Peninsula, VIC

DOMAINE VOCORET CHABLIS AC
Burgundy, France

9.5 | 40

9.5 | 40

12.5 | 55

12.5 | 55

55

59

52

55

65

85

99

Red
ROB Dolan PINOT NOIR 2023
Yarra Valley, VIC

RUSDEN WINES ‘DRIFTSAND’ 2022
GRENACHE | SHIRAZ | MATARO
Barossa Valley, SA

HAVEN VINEYARDS SHIRAZ 2022
Central Ranges, NSW

YETTO WINES SHIRAZ 2022
McLaren Vale, SA

VILLA FRESCO SANGIOVESE 2024
King Valley, VIC

RABBIT RANCH PINOT NOIR 2022
Central Otago, NZ

CLYDE PARK ESTATE PINOT NOIR 2022
Geelong, VIC

TENUTE ROSSETTI CHIANTI 2023
Tuscany, Italy

PAXTON WINES TEMPRANILLO 2022
McLaren Vale, SA

FLAMETREE ‘EMBERS’ CABERNET
SAUVIGNON 2020
Margaret River, WA

TEUSNER ‘ALBERT’ SHIRAZ 2022
Barossa Valley, SA

DOMAINE DE MONT JOLY BEAUJOLAIS
VILLAGES 2022
Beaujolais, France

DOMAINE HENRI PRUDHON SAINT
AUBIN 1ER SENTIER DU CLOS 2021
Burgundy, France

CANTINA MOSCONE BARBARESCO
DOCG
Pietmont, Italy

12.5 | 55

13 | 55

9.5 | 40

55

45

69

89

59

55

55

99

75

120

109

Mocktails
LYCHEE SPRITZ
rose water, lychee syrup, mint, lime 
+ soda water

WATERMELON + CUCUMBER MOJITO
cucumber, watermelon + lime juice, mint,
brown sugar + soda water

GINGER GOAL KICKER
fresh mint, lime + ginger beer

9.9

9.9

9

Cocktails
APEROL SPRITZ
Aperol, prosecco, sparkling water

RASPBERRY LIMONCELLO SPRITZ
Limoncello, prosecco, sparkling water

LYCHEE MOJITO
White rum, mint, brown sugar, lychee
syrup + fresh lychees

MAGPIES MARTINI
Columbian single origin, Grey Goose, Mr
Black + Cointreau

BLOOD ORANGE MARGHERITA
Cointreau, tequila, fresh lime juice, agave
syrup + Bundaberg blood orange sparkling

ABSOLUT CITRON GIMLET
Citron, vodka, fresh lime + simple syrup

WHISKEY SOUR
Bourbon, lime juice, simple syrup, egg
whites + Angostura bitters

18

18

22

22

23

20

22

Good company, good wine, good welcome can make good people - William Shakespeare


	Breakfast
	Menu
	SATURDAY + SUNDAY | 7AM - 12PM
	22
	25
	32

	Extras
	Lunch +
	Dinner
	new!

