
ASK OUR TEAM FOR THE KIDS MENU | 15% SURCHARGE ON PUBLIC HOLIDAYS WILL APPLY | DIETARY INFORMATION ON REQUEST



SMALL
SEASONED FRIES w/ aioli (v, gf)

HARVEY’S ONION RINGS w/ BBQ sauce (v, vg)

TEXAS TRIO
BBQ Teaser - Brisket burnt ends, Wings, Sausage
 

400G PIT SMOKED CHICKEN WINGETTES (gf) 
or 
BUTTERMILK SOUTHERN FRIED TENDERS (3)                     
glazed with w/ Harvey’s BBQ, Korean peach BBQ or
Nashville (spicy), served with Alabama white sauce
 

MAC & CHEESE CROQUETTES (5) (v) 
Harvey’s BBQ sauce 

SMOKED BRISKET, MAC & CHEESE SPRING ROLLS (2)
Harvey’s BBQ sauce 

CORN RIBS  (6) (v, gf)
chilli butter, green mojo, parmesan 
 

BUFFALO CAULIFLOWER BITES (v, vg, gf)                                                                                           
house spiced fried cauliflower, buffalo aioli  
 

LEMON PEPPER CALAMARI (gf)
lemon, aioli

LOADED FRIES or NACHOS
pico de gallo salsa, cheese sauce, chipotle aioli (v, gfo)               
ADD- pulled pork (gf) $10 / brisket burnt ends (gf) $12 /
sweet potato black bean chilli (v, gf) $8                           
guacamole (v, gf) $6                      
 

TACOS                                                                                                                               
slaw, bama sauce, green mojo  
pulled pork (gf) / brisket burnt ends (gf) / sweet potato
black bean chilli (v, gf) / grilled fish of the day (gf)                   

$13

$14

$21  
 

$16

$17                         

 

$16 

$18

$16

$15    
                                                                                         

$17 

$16 
          
                  
 

$9ea                                                                                                                                
            

BURGERS & SANDWICHES

BRISKET BURGER (gfo) 
16 hour slow smoked wagyu (MB7+) brisket, BBQ sauce,
slaw, pickles, potato bun
 

WAGYU BEEF SMASH BURGER  (gfo) 
Wagyu smash patty, American cheddar, lettuce, tomato,
pickles, Harvey’s burger sauce, potato bun  
 

VEGAN SMASH BURGER  (v, vg, gfo) 
Plant based patty, vegan cheese, burger sauce, pickles,
cos lettuce, tomato, potato bun  
   

FRIED CHICKEN BURGER 
Buttermilk southern fried chicken tenders, American
cheddar, slaw, pickles, pepper aioli, potato bun 

BRISKET REUBEN 
16 hour slow smoked wagyu (MB7+) brisket, sauerkraut,
Swiss cheese, Harvey’s burger sauce, ciabatta, fries

PULLED PORK CUBANO 
18 hour smoked pulled pork, leg ham, swiss cheese,
mustard, pickles, mojo sauce, ciabatta, fries 

$26

$24

 

$24

 

$24

 

$26

$25

SIDES - $10
Mac & Cheese, crumble (v) 
Ranch slaw - shredded red and white cabbage, parsley and
ranch dressing (v, gf)  
Chopped salad – cos, tomato, cucumber, sumac, red onion,
dill, pickles, lemon, olive oil (v, vg, gf)
SAUCES - $3 
Harvey’s BBQ (gf), Coffee BBQ (gf), Korean peach BBQ,
Nashville Hot Sauce (gf), Chipotle Aioli (gf), Aioli (gf), Ranch, 
Green Mojo (gf)

SIDES & SAUCES

WAGYU BEEF BRISKET (MB7+) 200g  (gfo) 
16 hour smoked w/ bourbon pepper rub and Harvey’s BBQ
sauce, slaw, fries OR onion rings
  

BEEF SHORT RIB 220g (gfo)
8 hour smoked w/ Harvey’s signature rub, coffee BBQ sauce,
slaw, fries OR onion rings 
  

2 RUBY GLAZED PORK RIBS & 100g PULLED PORK 
Korean peach BBQ sauce, slaw, fries OR onion rings 

SOLO BBQ PLATTER  (gfo)
80g wagyu beef brisket, 100g pulled pork, 1 x wagyu beef
jalapeno cheese sausage, 6 x pit smoked wingettes, slaw,
pickles, bbq sauce  

CALAMARI SALAD (gf) 
cos, tomato, cucumber, feta, sumac, red onion, lemon,
olive oil and aioli  
 

MEX SUPER SALAD (v, vg, gf) 
corn, avocado, tomato, cucumber, cos, black beans,
quinoa, wild rice, pepitas, green mojo, tortilla crisps 

CHARRED CAULIFLOWER SALAD (v, vg, gf) 
house made hummus, sumac mint yoghurt, snow pea
salad

*ALL BURGERS SERVED WITH FRIES

SIGNATURE BBQ
$38

$42                                                                               

$42

$48
       

$27

$24

$27
                                                                                                             

       

GAMEDAY SHARING PLATTER 
pit smoked chicken wingettes, mac & cheese croquettes,
onion rings, lemon pepper calamari, fries, aioli 
 

VEGE SHARING PLATTER (v)  
mac & cheese croquettes, buffalo cauli bites, corn ribs,
onion rings, buffalo aioli, fries 
 

TWO OR FOUR (gfo)                                                                                                                                 
150g/300g wagyu beef brisket, 
150g/300g pulled pork, 
2/4 x wagyu beef jalapeno cheese sausages, 
6/12 x pit smoked wingettes, 
fries, slaw, pickles, BBQ sauce 

MEXALOT                                                                                                                         
4 x pit smoked chicken wingettes,
2 x ruby glazed pork ribs, lemon pepper calamari,
4 x corn ribs, 4 x onion rings, fries, green mojo, aioli  
 

PIT MASTER TRAY                                                                                                  
250g beef short rib, 200g wagyu beef brisket, 200g pulled
pork, 2 x wagyu beef jalapeno cheese sausages,
4 x ruby glazed pork ribs, 4 x corn ribs, mac & cheese,
8 x onion rings, fries, pickles, slaw, sauce set

$49

$45

 
                                                                                                             

$90/170

 $47
       

$225

CHOC BROWNIE SUNDAE 
chocolate brownie, chocolate mousse, stewed berries,
vanilla ice cream, almond crumble 
 

STICKY DATE PUDDING 
caramel sauce, vanilla icecream 
 

ICE CREAM SANDWICH 
vanilla and salted caramel 

DESSERTS
$16

$12

 

$10

 

 

SALAD 


