


CHEESE BURGER
Angus beef patty, melted cheese, fresh 
lettuce, tomato, onion, ketchup and 
American mustard in a soft sesame seed 
bun, served with golden crisp fries.

FISH & CHIPS
Pilsner beer battered fresh local fish 
served with chips, homemade tartar 
sauce and a crisp green salad. 

CAJUN WRAP
Chicken Cajun seasoned tenderloins 
and crisp green salad dressed in a 
jalapeño dressing wrapped in a tortilla 
served with golden crisp fries. 

QUICK LUNCH MENU
 12PM - 3PM

SALADS

MAINS

FALAFEL WRAP
Falafel with a green salad in a  
lemon tahini dressing mixed with 
tomato, red onion, cucumber and 
carrots. Wrapped in a tortilla wrap 
and served with golden chunky fries.

FISH BURGER
Crispy beer battered fresh fish, lettuce, 
tomato, onion and homemade tartar 
sauce in a soft sesame seed bun 
served with golden crisp fries.

SHARED PLATES
GARLIC LOAF /8
Lightly toasted and generously rubbed 
with herb infused garlic butter, dusted 
with parmesan cheese and rock salt.

PULLED BEEF NACHOS /16 
Slow cooked tender pulled beef with 
three beans served hot on crunchy corn 
chips coated in mozzarella cheese, sour 
cream, jalapeños and avocado puree. 

MEATBALLS /10
Albion’s special recipe made from 
ground beef, pork and Spanish chorizo 
with a blend of herbs and spices, served 
with a red pepper and tomato salsa.

SMOKEY BBQ SPARE RIBS /12
Char grilled pork ribs singles rubbed 
in our chefs own secret marinade. 

MOZZARELLA RISOTTO 
BALLS /10
Fresh aldente risotto mixed 
with basil and stringy mozzarella 
cheese, rolled in panko crumbs 
and served with apricot chutney.

JIMMY’S JALAPEÑO 
POPPERS /10
Golden fried delicious spicy 
crumbed jalapeños balls with 
bacon and two cheeses.

CHUNKY FRIES /8
Crispy golden chunky fries 
served with lime aioli.

TASTING PLATE /26 
A selection of our shared plates 
menu suited for two people.

CAJUN CHICKEN /17
Grilled chicken tenderloins marinated in 
cajun herbs and spices, cherry tomatoes, 
cucumber, red onion and sweet carrot 
mixed with a lime and chili dressing.

FALAFEL & TAHINI /16
Crisp lettuce greens, cherry tomatoes, 
cucumber, red onion and sweet carrot 
mixed with flaky falafel and chick peas 
and coated in a smooth tahini dressing.

LAMB & FETA SALAD /17
New Zealand spring lamb served warm 
with caramelized baby beets and 
toasted pine nuts in a crisp green salad 
with cherry tomatoes, cucumber, red 
onion and sweet carrot and creamy 
feta coated with a balsamic glaze.

FISH & CHIPS /21
Freshly caught fish, fried in a batter made from a Shakespeare craft beer 
served with golden crisp fries, homemade tartar and a crisp green salad.

CHEF RECOMMENDS

ALBION BBQ RIBS   500G /22   1KG /30
Spare ribs slow cooked for 3 hours, dry rubbed in spices then char 
grilled and coated in our own Jack Daniels and smoky BBQ glaze, 
served with golden chunky fries and crisp garden salad.

CHEF RECOMMENDS

$1195
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         WOOD FIRE OVEN PIZZAS

MEAT LOVERS 
Chorizo sausage, streaky bacon 
and salami with BBQ sauce. 

NEW YORK 
Classic New York style slice made 
of salami and mozzarella.

MEXICAN
Black beans, Spanish onions, 
roasted red pepper, jalapeños 
and fresh avocado salsa sprinkled 
with crunchy corn chips.

Hand crafted wood fire oven pizza 
bases with neapolitan sauce and stringy 
mozzarella cheese, 12inch in diameter 
direct from Italy, topped with The 
Shakespeare homemade toppings. V

V Vegetarian

VEGETARIAN BURGER
100% full flavoured vegetarian patty 
with seasonal beetroot, smooth 
avocado served in a soft sesame 
seed bun with tomato relish, crisp 
lettuce, fresh tomato and red onion 
accompanied with golden chunky fries. 

KIWI LAMB BURGER
100% New Zealand lamb patty with 
beetroot and mint jelly sauce served 
in a soft sesame seed bun with 
tomato relish, crisp lettuce, fresh 
tomato and red onion accompanied 
with golden chunky fries. 

BACON & AVOCADO
Flamed angus beef mince patty with 
avocado, bacon and caramelized 
onion served in a soft sesame 
seed bun with tomato relish, crisp 
lettuce, fresh tomato and red onion 
accompanied with golden chunky fries.

V SPICY MEX BURGER
Flamed Angus beef mince patty 
with jalapeños, fiery mayo, melted 
cheese, avocado and crisp corn chips 
served in a soft sesame seed bun 
with tomato relish, crisp lettuce, fresh 
tomato and red onion accompanied 
with golden chunky fries. 

ALBION WORKS BURGER
Flamed Angus beef mince patty with 
cheese, crisp bacon, fried egg, grilled 
pineapple and beetroot topped 
with BBQ served in a soft sesame 
seed bun with tomato relish, crisp 
lettuce, fresh tomato and red onion 
accompanied with golden chunky fries. 

BURGERS $20

SIZZLING STEAK /30
250g of angus pure sirloin cooked to 
your liking coated in garlic and herb 
butter served to your table still sizzling 
accompanied with chunky fries crisp 
green salad and peppercorn jus.

PASTA OF THE DAY /20
Our friendly servers will advise you as to 
what today’s fresh made pasta will be.

SLOW ROASTED 
LAMB SHANK /24 
Extra shank +7.5
Slow roasted New Zealand lamb shank 
infused with a hint of rosemary, cooked 
in a pale ale jus. Served with a chive and 
truffle oil potato puree, caramelized 
baby beetroot and sweet baby carrots.

DESSERT $750

CHOCOLATE, VANILLA  
OR STRAWBERRY SUNDAE
Vanilla ice-cream covered in whipped 
cream topped with you flavor sprinkled 
with nuts, white chocolate and dark 
chocolate, topped with a wafer. 

BROWNIE
Piping hot homemade chocolate 
brownie coated in rich chocolate 
sauce and vanilla ice cream sprinkled 
with nuts, white chocolate and dark 
chocolate topped with a wafer 
“A chocolate lovers dream”.

$20




