
Pacific oysters  30 (½ doz)Natural and lemon 
Kilpatrick  36 (½ doz)
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Fennel salad with lemon and parmesan croutons 
Crispy Brussels sprouts, sesame and coriander 
Roast Dutch carrots, harissa maple and lime 
Chips and aioli 

Sticky date pudding, butterscotch sauce and mascarpone 
Winter fruit crumble with vanilla bean ice cream  14

FROM THE GRILL
Porterhouse 250g  38
Scotch 300g  46
T-bone 450g  54

Steaks served with chips and salad or potato pavé and seasonal vegetables. 
Choice of creamy peppercorn, mushroom, garlic butter, or jus.

UNDER 12s MENU $15 each
Fish + chips + veggies 

Schnitzel + chips + veggies 
Cheeseburger + chips
Ice cream scoop $5

PETREL HOTEL. 81 Pakington St, Geelong West  (03) 5229 1151
instagram @petrelhotel  facebook/pettyhotel   15% surcharge on public holidays

Potato, leek and parmesan croquettes 
Grilled prawns, kohlrabi and nam jim
House made falafel, crispy chickpeas, lemon yoghurt and herb salad  
Glazed beef skewers and mango chimichurri 
Mussels in white wine, confit shallot and grilled sourdough
BBQ octopus with almond cream, pickled cucumber and shisho

Zucchini and pea risotto, basil and macadamia feta 
Lemon and herb crumbed snapper, leaves, chips and tartare 
Chicken schnitzel, garlic butter, chips and slaw
Bangers and mash, onion gravy and mustard 
Braised lamb shoulder, cheesy polenta and watercress
The Petrel cheeseburger and chips
Confit duck leg with white bean cassoulet and radicchio 
Pork chop with hispi cabbage, caramel apple and hazelnut 
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Geelong West Bitter 4.3% 
Stomping Ground ‘Gipps St.’ Pale Ale 5.2% 
Carlton Draught 4.6%   
Bodriggy ‘Speccy Juice’ Hazy IPA 3.5% 
Travla Australian Lager Ultra Low Carb 3.5% 
Guinness 4.2%   
Hard Rated ‘Alcoholic Lemon’ 4.5%  
Brookvale Ginger Beer 4%  

NV Sparkle Hard Prosecco, King Valley, VIC   
2023 2A Blanc Sauvignon Blanc, Strathbogie Ranges, VIC  
2022 Mt Duneed ‘Regional’ Pinot Grigio, Yarra Valley, VIC 
2022 Sibiliana ‘Roceno’ Grillo, Sicily, Italy 
2022 Gaelic Cemetery ‘Celtic Farm’ Riesling, Clare Valley, SA 
2022 Toolangi Chardonnay, Yarra Valley, VIC   
2022 Jules Rosé, Provence, France 
2022 MDI Friulano Skin ED, Mildura, VIC  
2023 Martingale Estate Pinot Noir, Yarra Valley, VIC  
2022 In Praise of Shadows Grenache, McLaren Vale, SA 
2022 Monteguelfo Chianti, Chianti, Italy
2022 Lino Ramble ‘Treadlie’ Shiraz, McLaren Vale, SA  13

COCKTAILS 

Darling Negroni  18
Darling Distillery Gin, 
Antica Formula, Campari 

Mimosa  12
Sparkle Hard Prosecco, 
Fresh Orange Juice 

Stormbird Smash  18
Darling Distillery Gin, 

Aperol, Lime, Raspberries

Spritz  15
Aperitif, Prosecco, Soda

(Amaro Montenegro / Aperol 
/ Campari / Limoncello)

Petty Margarita  18
Tromba Añejo Tequila, 

Marionette Apricot Brandy, 
Lime, Agave, Pink Salt 
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CANS AND BOTTLES 

Melbourne Bitter 375ml 4.6%   
Victoria Bitter 375ml 4.9% 
Asahi 330ml 5% 
Corona 330ml 4.5% 
Cascade Premium Light Lager 375ml 2.4%  
Jetty Road Brewery Blueberry Sour 375ml 4.2% 
Local Spiked Lemon Iced Tea 330ml 4%   
CBCo. ‘Bertie’ Apple Cider 375ml 4.6%  
Hard Softy 330ml 4%  10

— Vanilla
— Passionfruit
— Lemon Lime

NON / LOW-ABV 

Stomping Ground ‘Footloose’  8
     Pale Ale 355ml - 0.05%
Lyre ‘Amalfi Spritz’ 250ml 0.00%  10
Lyre ‘Gin and Tonic’ 250ml 0.00%  10
Capi Lemon Soda 250ml  4.5 
NV Stereo Prosecco, King Valley, VIC 750ml 8%  35

PETREL HOTEL. 81 Pakington St, Geelong West  (03) 5229 1151
instagram @petrelhotel  facebook/pettyhotel   15% surcharge on public holidays
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WINES BY THE GLASS

ON TAP




