
PLEASE ALERT YOUR SERVER IF YOU HAVE ANY ALLERGIES OR DIETARY 
REQUIREMENTS & WE WILL DO OUR BEST TO ACCOMMODATE YOU

(V) VEGETARIAN  (VE) VEGAN
(GF*) GL UTEN  FRIEN DL Y May contain traces of gluten

K I T C H E N  O P E N I N G  T I M E S
SUNDAY - THURSDAY                  11AM - 9PM*     
*LIMITED MENU    3PM - 5PM 
    
FRIDAY & SATURDAY                 11AM - 9:30PM*    
*LIMITED MENU            3PM - 5PM 

SH ARED
Garlic bread V                 9 

Confit garlic & camembert pizza bread V           16 

Beetroot hummus, pita, seeds VE            14 

Crispy pork bao, kimchi mayo, pickled cucumber, toasted peanuts    18 

Kataifi halloumi, soaked raisins, pine nuts, local honey V      18 

Chicken with chestnut siu mai, ponzu, sesame oil        19 

Smoked chicken wings, buffalo style, ranch GF*        18 

Crispy Peking duck spring rolls, spicy plum sauce        19 

Smoked feta & pumpkin arancini, fresh lemon, truffle aioli  V     16 

Tempura oyster mushroom bao, Asian slaw, radish, ranch V      16

Garlic prawns & chorizo, pita, fresh herbs, lemon        23 

Sweet potato wedges, lime sweet chilli, sour cream V, GF*      15 

Chips, aioli V, GF*               12

C LASSI C S
Memphis-style pork ribs, dry rub, smoked BBQ sauce, ranch slaw, corn, chips GF* 44

Free-range chicken parmigiana, house salad, chips       27 

Craft battered reef fish, house salad, tartare, chips, lemon       26

Sichuan pepper dusted calamari, Asian slaw, chips, ponzu mayo, lime GF*  25

Mushroom Tagliatelle, field mushrooms, garlic, onion, porcini cream,      24
parmesan, truffle oil V 

 Add bacon 4  Add shredded chicken 6

Coconut curry ramen noodle, sweet potato, Asian mushrooms,    24
tofu, shallots VE

PI Z Z A
GF BASE AVAILABLE +4

T�ato Base
TOMA TO P A S S A TA  WI TH  F R E S H  B A S I L & G A R LI C  

Boss meats cured ham, pineapple           24 

Double pepperoni, chilli flakes            25 

Cheese & basil V               21 

Prosciutto, parmesan, rocket             26 

BBQ Base 

S MOKE D  TOMA TOE S  WI TH  R I C H  B B Q S A UC E  

Boss mighty meat               26 

Smoked chicken & pork belly             25 

White Base
C LA S S I C  B E C H A ME L WI TH  C ON F I T G A R LI C  

QLD blue pumpkin, goats cheese, caramelised onion, seeds V     23 

Chorizo, prawn, sweet corn             26 

Harissa eggplant, taleggio, pesto V           23

F RESH
House smoked chicken & beetroot salad, watercress,       27
walnuts, radish, pesto dressing GF*           

Korean duck leg salad, baby cucumber, soft herbs, pear GF*     29

Hiramasa Kingfish, soba noodle salad, raw slaw, shiso dressing, fresh herbs 28

Harissa based eggplant, herbed couscous, minted coconut yogurt VE   24

OFF THE GRILL
                    
OVER 140 YEARS OF HERITAGE & HISTORY
Five Founders Natural Australian Beef combines generations of experience and care to provide 

the highest quality beef, with a distinctive, delicious flavour. Born & raised on wide open pastures 

with no added hormones.

KI D S

K IDS  PIZ Z A
Ham, cheese, tomato base

K I D S  P A S TA  V
Napoli & cheese

SERVED WITH A SOFT DRINK OR JUICE,  & VANILLA ICE CREAM CUP |  ALL $12

K I D S  N UG G I E S
Chicken nuggets & fries

KI D S  C H I C KE N
Grilled chicken & vegetables

K I D S  FI S H
Battered fish & fries

BET WEEN BREAD
Founders Classic, hand-blended beef, red cheddar, pickles,        25
ketchup, Golden State mustard 

Grilled steak on Turkish bread with smoked bacon, caramelised onions,     25
lettuce, tomato, beetroot, BBQ sauce

Chargrilled plant-based burger, avocado, tomato, lettuce, beetroot, red onion,       25    
garlic aioli VE  

Chargrilled Peri Peri chicken, avocado, tomato, lettuce, red onion, sour cream  25

Sticky pork belly, pineapple, pickled radish slaw, fried egg, Gochogang BBQ sauce   25

ALL BEEF IS  100 D AY GRAIN FINIS HED  

100-day grain-finished 300g SIRLOIN   42  
100-day grain-finished 300g RIB EYE   48 

JBS grass-fed 200g EYE FILLET    41
100-day grain-finished 300g R UMP     38

S A UC E S  
Gravy, peppercorn, mushroom, bearnaise 

garlic butter, truffle aioli, buffalo & ranch 



WI NE
White
HARTOG’S  PLATE MOS CATO

UPS IDE DOWN PINOT GRIGIO

S ECRET GARDEN PINOT GRIGIO

MORGAN’S  BAY S AUVIGNON BLANC

S ATELLITE S AUVIGNON BLANC

S ALTRAMS  CHARDONNAY

S EPPELT CHARDONNAY

Rosè
UPS IDE DOWN ROS É

ANGAS  & BREMER S ANGIOVES E ROS É

Red
T’GALLANT CAPE S CHANCK  PINOT NOIR

WOLF BLAS S  PRIVATE RELEAS E MERLOT

MORGAN’S  BAY S HIRAZ  CABERNET

S T HUBERT’S  THE S TAG S HIRAZ

S ECRET GARDEN S HIRAZ

HARTOG’S  PLATE CABERNET MERLOT

WOLF BLAS S  'PRIVATE RELEAS E'

CABERNET S AUVIGNON

HOLM OAK  'THE PROTEGE' PINOT NOIR

Sp�kling
MORGAN’S  BAY S PARK LING CUVÉE

S ECRET GARDEN BRUT

S EPPELT THE GREAT ENTERTAINER

PROS ECCO

French
CHEVALIER BLANC DE BLANC BRUT

COLLET CHAMPAGNE

THE PLOUGH INN encapsulates the Queensland spirit!

Our beautiful venue is an iconic Queenslander in Queensland's 
great capital city - the amazing Brisbane.

Our staff are proud Queenslanders & we love to source local 
produce to support QLD suppliers & local business.

WWW.PLOUGHINN.COM.AU |  (07)3844 7777
29 STANLEY ST PLAZA, SOUTH BRISBANE QLD 4101

@PLOUGHINNSOUTHBANK @PLOUGHINNSB

Enj� �r
QLD fav�rites
wh�e y� find
a      symb�

BEER & C I D ER
GREEN BEACON WAYFARER

GREAT NORTHERN

GREAT NORTHERN S UPER CRIS P

PURE BLONDE

CARLTON DRY

VICTORIA BITTER

S TONE AND WOOD PACIFIC ALE

BURLEIGH BIGHEAD

PIRATE LIFE S OUTH COAS T PALE

MONTEITH’S  CRUS HED APPLE CIDER

CARLTON DRAUGHT

BALTER XPA

4PINES  PACIFIC ALE

4PINES  PALE ALE

S OMERS BY APPLE CIDER

BROOK VALE GINGER BEER


