131 QUEEN STREET

PHONE (03) 9670 1271

MELBOURNE, VICTORIA

TURFBAR.COM.AU

TURF IN DROVES

WE'VE got all the big

sporting events from
around the globe covered
on two big screens
and multiple plasmas

throughout the venue.

Turf Bar serves over 20 types
of local and imported beers,

FUNCTIONS

LOCATEDin theheartof thecity,
with a history to accompany it,
Turf Bar is a great venue for
any corporate or private event.
We have a capacity to hold up
to 400 guests for an exclusive
stand up event or a small sit
down event for 10 guests.
The venue has a range of areas
including three private booths
fitted with plasma screens. Our
friendly and professional team
will ensure your event is one to
remember. We pride ourselves
on tailoring functions to
suit your specific needs and
requirements.

Select from a wide choice of
canapé platters for a more
relaxed evening or choose a sit
down menu for lunch or dinner.
We can assist in tailoring your
event with theming, trivia,
entertainment, sports nights
and more.

Functions are available
seven days a week, subject to
availability.

DOWNLOAD OUR FUNCTION
PACKAGES FROM OUR
WEBSITE OR TALK TO OUR
FUNCTIONS MANAGER EMMA
ON 9670 1271 OR
FUNCTIONS@TURFBAR.COM.AU

making it the place to be in the
city before, during and after
all the big events.

Watch local and International
sports at Turf Bar live where
we can & replays throughout
the week.
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131 QUEEN Street was
originally the Victorian
which was the
settling ground for local
their

Club,

bookmakers and

elite clientele.

Notoriety

came to this
building on Wednesday April

TURF’S TRIVIA

TUESDAY

EVERY Tuesday at 7pm get
down to Turf Bar for a trivia
extravaganza!

$18 Pizza & Pot, a Live Host
and loads of giveaways &
prizes to be won!

BOOK A TABLE!

STATESIDE SPORTS
SWEEP TURF BAR

The Stars of the NBA and
the NFL are set to grace our
screens yet again.

We've got all the best of the
action from the US.

From College Football to
the Superbowl, and from
the NBA Season openers

21, 1976 at 12.05pm when
six armed robbers barricaded
the Victorian Club on level
two, where bookmakers were
preparing to “settle” with
clients after a particularly
profitable  Easter  racing
carnival.

The haul was at least $6
million, possibly much more,
and only took 11 minutes.
Nobody was ever convicted for
participating in the massive
sting, Victoria’s biggest at
the time. However the money
proved too hot to handle
and all the major suspects
are no longer with us, early

through to the Playoffs and
finals, Turf Bar has you
covered!

To make a table reservation
for any of our upcoming
events please contact us
on 9670 1271 or visit our
website at turfbar.com.au.

scratchings from the race
of their lives.

This momentous event became
known as The Great Bookie
Robbery.

The Turf Sports Bar and Grill
openedinMarch2000, originally
called ‘The Turf Accountants’.
‘The Turf Accountant” is
the original licensed name
for a bookie or bookmaker.
This term is not common in
Australia, it originated in
the United Kingdom where
Turf Accountants can still be
found today operating on a
professional level.




SMALLS & SALADS

SOUP OF THE
DAY 9.5

With toasted garlic
ciabatta

FRIED CALAMARI
15.5/21.5

Lemon pepper
seasoned, with mixed
leaf salad, carrot,
breakfast radish,
topped with sriracha
mayonnaise, crispy
shallots

PORK BELLY
15.5/24.5

Twice cooked, with
spicy kimchi and
sticky honey, soy
& peanut sauce

GLASS NOODLE
SALAD 17.5

Thai basil,
Vietnamese mint,
coriander, bean
shoots, red chilli,
glass noodles, nam
jim dressing, crispy
shallots

ADD CHICKEN +3
ADD CALAMARI +4.5

ON THE SIDE

QUINOA GREEK
AVOCADO SALAD 18
Quinoa, cos, feta,
olives, cucumber, red
onion, fresh oregano
and avocado and
lemon dressing

ADD CHICKEN +3

POPCORN
CHICKEN 15

Fried buttermilk and
spice coated chicken
bites, Southwest
chipotle sauce

QUESADILLA OF
THE DAY 14
Ask for todays flavour

LOADED WAFFLE
FRIES 15.5

Topped with chilli con
carne & cheese sauce

FRIED CHICKEN

WINGS 15

A dozen wingettes

with a choice of:

e BBQ Soy

e Honey Chipotle

¢ House made Hot
Buffalo Sauce

All with crisp celery

CREAMY MASHED POTATO 6.5

SPICY WEDGES 9

THICK CUT CHIPS 9

HOUSE COLESLAW 6.5

GRILLED SWEETCORN ON THE COB 8.5

STEAMED SEASONAL VEGETABLES 8

GARDEN SALAD 6.5

BBQ SMOKED BEANS & BACON 9.5

MAC & CHEESE WITH JALAPENOS 11

GRILLED GARLIC & HERB CIABATTA 5.5

MAIN FARE

PALE ALE
BATTERED FISH

& CHIPS 22.5

With garden salad
and house made
chunky tartare sauce

BOOKIES DOUBLE
BEEF BURGER 22.5
Two wagyu beef
patties, tomato, butter
lettuce, smoked
bacon, cheese sauce
and Mexican aioli on
milk bun with chips

CHICKEN CAESAR
WRAP 20.5
Shredded chicken,
croutons, boiled egg,
anchovies, bacon,
parmesan and Caesar
dressing, with chips

PASTA OF THE DAY
See specials

REUBEN ON RYE 20.5
Artisan pastrami,
mustard, sauerkraut,
Swiss cheese and
Russian dressing on
rye with chips

PAN FRIED SALMON
FILLET 30

Served with citrus
infused celeriac

puree, broccolini and
caperberry beurre

blanc sauce

PORK TACOS (4) 21
Pulled pork, slaw, cos
lettuce with soft wraps
and accompaniments

SOUTHERN

FRIED CHICKEN
BURGER 22.5

House slaw, melted
cheese & chipotle mayo
with chips & salad

PARMAGEDDON

PARMAS OF THE WORLD
SERVED WITH CHIPS & SALAD

ORIGINAL 20
Napoli, ham
and mozzarella

GERMAN 22
Napoli, weisswurst,
mozzarella and
sauerkraut

HUNGARIAN 22
Napoli, salami, olives,
chilli and mozzarella

MEXICAN 21.5
Salsa, jalapefios
and mozzarella

AUSSIE 22
Napoli, bacon, fried
egg and mozzarella

CANADIAN 22
Napoli, bacon, gravy
and mozzarella

VEGETARIAN 18.5
Crumbed eggplant
topped with
mozzarella

INDIAN 22

House made curry
sauce, mozzarella and
crispy papadum chips

ALL PARMAS
$18 WITH A
DRINK® EVERY
WEDNESDAY
*SEE DAILY SPECIALS



FROM THE GRILL

200G TENDERLOIN 35

250G SCOTCH FILLET 34

250G SWORDFISH STEAK M/P

300G PORTERHOUSE 34

350G RIB EYE 36

All served with garden salad and your
choice of one sauce and one side from our

On The Side menu

TURF SHARE PLATTER roR 2 PEOPLE 100
¢ Choose one Steak ‘From the Grill’

e 400G BBQ Pork Ribs

e A Dozen Chicken Wings

e Chilli Con Carne topped Waffle Fries
Served with a side of coleslaw, smokey beans
and Chefs selection of sauces & condiments

& Two Pints of Furphy

SAUCES & MUSTARDS: Peppercorn, aioli, gravy,
mushroom, red wine jus, blue cheese sauce,
Southwest Sauce, garlic & herb butter

Hot English, dijon, seeded, horseradish

PEPPERED
PORTERHOUSE

200G PEPPERED PORTERHOUSE
STEAK WITH A POT OF FURPHY OR
GLASS OF HOUSE WINE

PIZZA & POT

ANY OF OUR PIZZAS WITH A POT OF
FURPHY OR GLASS OF HOUSE WINE

PARMAGEDDON

ANY PARMA WITH A POT OF FURPHY
OR GLASS OF HOUSE WINE

CLASSIC
MARGHERITA 15
Napoli, fresh tomato,
basil and bocconcini

SALAMI 17.5
Napoli, salami, chilli,
olives, feta and
mozzarella

BBQ MEAT
LOVERS 21.5
Napoli, mozzarella,
salami, chorizo,
BBQ chicken

TANDOORI

LAMB 21.5

Napoli, lamb, roasted
cashews, red onion.
mozzarella

CHICKEN 18
Napoli, mozzarella,
spinach, grilled
sweetcorn, shredded
chicken, Mexican aioli

ZUCCHINI 16.5
Napoli, marinated
zucchini, mozzarella,
roquette and shaved
parmesan

BURGER & BEER

BOOKIES DOUBLE BEEF BURGER
WITH A POT OF FURPHY OR GLASS
OF HOUSE WINE

BAR SNACKS $6

BOWL OF CHIPS, BOWL OF WEDGES
OR A HALF DOZEN CHICKEN WINGS
FROM 4-7PM FRIDAYS

DESSERT

TURF BROWNIE 9.5
Chocolate brownie with caramel sauce
and toasted almonds

.......................................................................................

Note: Some of our dishes may contain traces of nuts
or other allergens. If you have any allergies or food
requirements please advise your waitperson.



WINE  BEER, CIDER & MORE

SPARKLING : LOCAL DRAUGHT
Morgans Bay Sparkling VIC 8.5 38 !  Furphy Refreshing Ale 54 10.5
Louis Bouillot 55 ! (Carlton Draught 54 10.5
2015 Redbank Prosecco 9.5 45 .  Victoria Bitter 5.4 10.5
2015 Encore Moscato 8.5 41 | Kosciuszko Pale Ale 5.6 11
WHITE James Squire 150 Lashes Pale Ale 5.6 11
Morgans Bay Chardonnay 8.5 13 38 :  Hahn Super Dry 54 105
2016 Miles From Nowhere Chardonnay 9.5 16 45 Yenda Crisp Lager 54 105
1 Cricketers Arms Keeper’s Lager 5.6 11
2015 821 South Sauvignon Blanc 10 16.5 48 : 4 Pines Kolsch 5.6 11
2015 HaH3 Sauvignon Blanc 10 165 48
2015 D’arenburg Stump Jump Riesling 10 16.5 48 INTERNATIONAL DRAUGHT
¢ Guinness 5.6 11
2015 Redbank ‘Sunday Morning’ 9.5 16 45 :  Heineken 58 11.5
Pinot Gris :
. ) o Coors 54 10.5
2015 Corte Giara Pinot Grigio 9.5 16 45 Magners Cider 5.6 1
RED :
Morgans Bay Shiraz Cabernet 8.5 13 38 BOTTLED LOCAL
2014 Jim Barry ‘The Barry Bros’ 10 16.5 48 James Boags Premium 10
Shiraz Caberent Sauvignon : James Squire The Swindler Tropical Pale 10.5
2014 Pepperjack Shiraz 12 18.5 58 Hahn Premium Light 8.5
2013 Bleasdale ‘Bremerview’ Shiraz 50 Iron Jack Crisp Lager 8.5
2013 Smith & Hooper Cabernet 10 16.5 48 Little Creature’s Pilsner 10.5
Sauvignon Merlot White Rabbit Dark Ale 11
2013 Yalumba Triangle Block Shiraz 11 17.5 55 Little Creatures TPA 11
HaH4 Pinot Noir 10 165 48 ! BOTTLED INTERNATIONAL
2013 Valdemoreda Tempranillo 11 17.5 48 : Heineken 3 Mid Holland 8.5
2016 Alamos Malbec 12 18.5 58 { Coors USA 9
ROSE : Corona Mexico 10.5
2015 Lucie’s Promise Rosé 9.5 16 45 : Samuel Adams Boston Lager 10
2015 La Vue Grenache Rosé 10 1655 48 : Steinlager Pure NZ 10
. Budweiser USA 9.5

Vintages may var,
g y vary Birra Moretti Ttaly 10

BOTTLED CIDER

c 0 c KTAI Ls 5 Seeds Cloudy Apple 10

¢ Rekorderlig Strawberry & Lime 14
ESPRESSO MARTINI 18 :  Little Green Apple (Can) 9
Eristoff Vodka, De Kuyper Créeme De Café, Frangelico, :
espresso, sugar syrup : RTD’S SOFT DRINK

:  Smirnoff Red 11.5  Cascade Ginger Beer 4.8
APPLE PIE 18 . Smirnoff Black 12,5  Red Bull 6.5
Jack Daniels Fire, De Kuyper Sour Apple Liqueur, :
apple juice, lime, sugar *  Selection of hot drinks available on request

BRAMBLE 18
De Kuyper Blackberry Liqueur, Bombay Dry Gin,
lemon juice, sugar

TROUBLE IN PARADISE 18

Bacardi 8, De Kuyper Blue Curacao, pineapple juice

LONG ISLAND ICED TEA 18
Eristoff Vodka, Bombay Dry Gin, Bacardi Rum,
El Jimador Tequila, Triple Sec, lemon juice, coke float

LE CITRON 20
Grey Goose Le Citron, lemon juice, sugar syrup,
orange bitters, Moscato float

ELDERFLOWER SOUR 20
Bombay Sapphire Gin, St Germain Elderflower Liqueur,
lime juice, sugar syrup, egg white

SOUR GENTLEMAN 20

Jack Daniel’s Gentleman Jack, lemon juice, egg white




