
AVAILABLE DAILY FROM 11:00 AM - 9:30 PM

Available from
4:00 pm - 10:30 pm (Mon - Sun)

Vegetables of the Day $3

Parmesan $5
Mashed Potatoes 

Garlic Bread $5

Bread Basket $5

Fries / Wedges $6

Mesclun Salad $6

ALL TIME CLASSICS

SALAD & SOUP

SIDES

BAR FOOD

DESSERT

Scruffy’s Big Breakfast   $16 
Pork sausage, back bacon, 2 eggs, mushroom, baked beans, 
grilled tomato and toasted bread with unsalted butter. 

Beef & Guinness Pie $17
Slow cooked beef chuck tender and vegetables cooked in
our homemade Guinness gravy topped with a puff pastry lid. 
*Please allow 20-25 minutes serving time.

Bangers & Mash $18 
Three pieces of pork sausages served with our signature
parmesan mash, cider onion gravy and baked beans.

Scruffy’s Signature Burger $18 
Burger bun layered with a juicy beef patty topped with
tomatoes, onion and lettuce. Served with straight cut fries. 

Salmon Fillet $20
Pan-fried skin-on salmon fillet, served with daily vegetables
and baby potatoes, topped with lemon vinaigrette dressing. 

Traditional Roast Beef $22 
Slow roasted hand-carved prime beef topped with homemade 
gravy served together with our signature parmesan mash, 
vegetables of the day, Yorkshire pudding and horseradish sauce.  

Shepherd’s Pie $16  
The most classic of all pub dishes. Stewed lamb
mince topped with mashed potatoes and lightly grilled
on the top. 

Ham & Cheese Melt $16
2 slices of fresh bread pressed with honey baked ham and 
mature cheddar cheese. Served with straight cut fries and 
caramelized onions on the side.

Connemara Chicken  $16 
A tender fried chicken breast stuffed with sliced mature
cheddar and bacon. Served with our homemade brown sauce
and a choice of straight cut fries or parmesan mashed potatoes. 

Bacon Butty $18 
Farmers bread sandwich packed with sliced back bacon infused
with Worcestershire sauce and served with straight cut fries. 

Spaghetti Bolognese $13 
Beef minced meat slow cooked with onions, celery, carrots and
mixed herbs in a tomato-based sauce. 

Scruffy’s Fish & Chips $22 
Freshly filleted red snapper battered in an age old
Ale recipe. Served with straight cut fries, our homemade
mushy peas and tartar sauce. 

Irish Stew $22
Slow cooked boneless lamb leg combined with a mélange
of carrots, celery, baby potatoes and onions in a 
traditional gravy fortified with Kilkenny. Served with 2 
slices of garlic bread. 

Morel Mushroom $10
Soup (V)
A creamy soup of morel, 
cepes and button mushrooms.
Served with a bun and
unsalted butter.  

Caesar Salad $15
Romaine lettuce served with
our homemade garlic croutons, 
shaved parmesan cheese and
bacon bits dressed with Caesar 
dressing and topped with
pomegranates.
Salad Add On:
• 1 Poached Egg | $2
• Grilled Chicken Strips | $2 

Apple Crumble $13
Granny Smith apples cooked
with triple sec and roasted
pinenuts, topped with
homemade oatmeal crumble
and served with a scoop
of vanilla ice cream.

Ice Cream
(Vanilla)

Single Scoop | $2
Double Scoop | $4

HJK Wings $15 

Mini Fish & Chips $18

Cheese Platter $18
3 Cheeses
(Smoked Farmhouse Cheddar, 
Mature Farmhouse Cheddar, 
Spiced Gouda Cheese), 
Crackers, Gherkins, Pickled
Onions with dried fig & apricots

Spicy Chicken Drumlets  $12 

Fries / Wedges $6
Add chilli crab dip sauce | $4

Tenderloin Beef Cubes $20

Available till closing:

Nacho Melt $10
Nachos, mozzarella cheese
guacamole, sour cream, 
pico de gallo and jalapenos.

Whitebait $8 




