
Choc brownie ice cream stack
Chocolate fudge sauce & Persian floss .....................................................12

Pimp your waffle 
Pile on berries, ice cream, whipped cream & chocolate fudge sauce ...................12

Daily Special
Ask your server for details  ...................................................................12

SWEETS

OPENING HOURS
7 Days 

sun – thu 11:00am – 9:00pm
fri – sat 11.00am – 10:00pm 

OUR STORY 
where does the name ‘5 boroughs’ come from?  
the five boroughs — or urban communities —  

of new york are manhattan, brooklyn,  
staten island, queens & the bronx. these boroughs  

represent a melting pot of amazing food & cultures, / 
& are reflected in our menus.

our team of chefs take the art of smoking  
& crafting burgers to the next level.

angus beef is hand-rolled daily for our burger  
patties, & artisan bakers deliver preservative-free  

buns to our kitchens every morning.

our waffle–cut & stealth fries are imported from  
the usa, & imported american cheddar is the base of  

the famous sauce for our cheese fries.

in addition to our famous burgers, we would love for you  
to try some of the signature dishes made in house. these  
include fish tacos, karaage chicken, our vegan patties  

& reuben sandwiches — just to name a few!

We are more than just a burger joint!
Enjoy

Tea & coffee
Coffee........................................................................................... 4/5
Flat white, cappuccino, latte, long black, espresso  

Tea ...................................................................................................... 4
English breakfast, green

taltarni ‘t series’ sparkling brut 
vidal sauvignon blanc 

vidal merlot cabernet sauvignon
house pour spirits 

coors cans 
corona 

schooner - of any tap beer 

New York Times

Every day from 4pm - 6pm

$7

$14
ny classic cocktails

Espresso Martini
Ketel One vodka, espresso & Kahlua ................................................................ 14

Available all day every day

Espresso Martini Espresso Martini  

WWW.5BOROUGHS.COM.AU

@5BOROUGHSBNE

120 Racecourse Rd  
Ascot, 4007

07 3268 7400

15% surcharge applies on public holidays 
*no outside food or drinks permitted* 



PORK & GINGER GYOZA (5) House made gyoza, ponzu dipping sauce ........................16

KARAAGE CHICKEN Japanese style crispy chicken with mayo ....................................15

SIZZLING POT OF GARLIC PRAWNS  
Extra virgin olive oil, confit garlic, chilli with toasted baguette .....................................19

BROOKLYN BRINE PICKLES Thinly sliced, flash fried with sea salt ............................. 6

HALLOUMI FRIES Double panko crumbed halloumi sticks – served with 
Reuben (mild) or jalapeño red sauce (spicy) ..........................................................12

MAC 'N' CHEESE CROQUETTES  
Served with Reuben (mild) or jalapeño red sauce (spicy) ...........................................12

CRISS CROSS CHIPS With chipotle mayo ..........................................................  8

ALE BATTERED ONION RINGS With chipotle mayo ............................................... 8

SLIDERS

SANDWICHES
REUBEN ON RYE NYC sandwich on toasted rye with corned beef, Swiss cheese,  
sauerkraut & Reuben dressing............................................................................13

FRENCH DIP Beef brisket, US cheddar, crispy onions on a toasted baguette 
served with beef gravy dipping sauce ....................................................................15

GRILLED CHICKEN BLT Grilled chicken breast, Swiss cheese, wood-smoked bacon, 
lettuce, tomato on a toasted baguette with Reuben dressing ..............................................15

BURGERSBURGERS

BLACKENED CHICKEN SALAD  
Chicken breast, sweet corn, avocado salsa, cucumber & lime .......................................19

HOUSE COBB SALAD 
Cherry tomatoes, lettuce, cucumber, wood-smoked bacon, pepitas & seeds .....................12
add grilled chicken breast  ...........................................................+ 4.5
add lightly battered snapper  .......................................................+ 5.5
add halloumi take off bacon (v) .................................................... + 3

SALADS

FISH TACOS (GRILLED OR LIGHTLY BATTERED) (2) 
Snapper in a soft tortilla, slaw, avocado salsa, baja sauce & coriander ...........................15

CHICKEN TACOS (2)  
Flat grilled chicken breast in a soft tortilla, chipotle slaw, avocado salsa & coriander .................14

TACOS

FRIES & SIDES
Rustic mid cut chips   ................................................................................... 7
Bourbon buttered corn on the cob .................................................................... 7
House made herb slaw with maple dressing  ........................................................ 7

Jalapeños, pineapple, beetroot relish .............................................. 1.5
Sriracha mayo, BBQ sauce, chipotle mayo .......................................... 1 
Wood-smoked bacon, cheese, avocado salsa .......................................  2
Beef patty, chicken breast ...........................................................  4.5EX

TR
A
S

½KG Frank's Hot Wings. The original Buffalo NY wing sauce  
& blue cheese dressing .............................................................. 15
½KG Bourbon BBQ ............................................................... 15

House made cheese sauce, wood-smoked bacon & jalapeño salsa 
with a stack of rustic chips ......................................................... 12
add chilli beef  ............................................................+ 4 GLUTEN FREE BURGER BUNS 

AVAILABLE + $2

CHEESE
Swiss or American cheddar

Our beef is 100% Angus Beef
Single cut, freshly ground, never frozen, gluten  

& preservative free, seasoned to perfection. 

*no outside food or drinks permitted* 
Prices correct as of  October 2018  - 15% surcharge applies on public holidays 

BRONX MAC 'N' CHEESE  Angus Beef, wood-smoked bacon, US cheddar, fried mac ‘n’ 
cheese croquette with house made cheese sauce skewered with a mac ‘n’ cheese croquette  ....17

MANHATTAN ROYALE        CHEESE  Angus Beef (1/4 pound), double US cheddar, 
pickle, onions, tom-mustard, skewered with a Brooklyn Brine Pickle  ..........................16

KING OF QUEENS  Southern fried chicken breast, wood-smoked bacon, US cheddar, butter 
crunch lettuce, fresh pineapple, with mayo & BBQ sauce  ........................................16

BROOKLYN BRISKET Smoked & stacked beef brisket, house made cheese sauce, Angus Beef 
patty, wood-smoked bacon & US cheddar, skewered with a Brooklyn Brine Pickle  ..........17

BURGERSBURGERSSpecialty

CLASSIC        CHEESE  Angus beef, cheese, pickles, onion & house special sauce

5B VEGE  Grilled halloumi, beetroot relish & house made slaw

EL POLLO AVO  Flat grilled chicken breast, tomato, avocado salsa & chipotle mayo

THE TIPSY PIG  Slow cooked pulled pork in Bourbon BBQ sauce, slaw & crispy onions

& Waffles

Share Board
PRAWNS, POULTRY & PORK   
crispy southern fried chicken 
& pork baby back ribs with a 
sizzling pot of garlic prawns 
& your choice of 2 sides  .......................................(serves 2) 65

PINTS, POULTRY & PORK   
full rack of pork baby back ribs, 
½kg franks hot wings, 2 pints of brooklyn lager  
& your choice of 2 sides  .......................................(serves 2) 69

10 years & under
Kids beef & CHeese Slider       

crumbed chickenServed with juice & chips or salad ....................10

any 3 sliders for 17       any 2 for 13

Sidewalk classics
Great to start CLASSIC       CHEESE   

Angus beef, cheese, LTP, onion, house special sauce & tom-mustard  ...........................13

5B BACON & CHEESE   
Angus beef, wood-smoked bacon, cheese, LTP, onion & Bourbon BBQ Sauce  ...............15

ULTIMATE DOUBLE CHEESEBURGER   
Double the beef and double cheese, LTP, onion, cheese sauce & tom-mustard  ................17

ALOHA BACON & CHEESE   
Angus beef, cheese, LTP, onion, wood-smoked bacon with fresh pineapple  ...................16

HOT STUFF   
Angus beef, cheese, LTP, onion, jalapeño salsa, sriracha mayo & side of jalapeños  ......... 14

EL POLLO AVO   
Flat grilled chicken breast, lettuce, tomato, avocado salsa & chipotle mayo  .................. 14

FRIED CHICKEN KATSU   
Panko fried chicken breast, lettuce, tomato & cucumber with fruity katsu sauce  ..............15

5B VEGE  Grilled halloumi, beetroot relish & house made slaw  ................................13

CLASSIC VEGAN  House made black bean, corn & quinoa patty, lettuce, avocado  
& tomato salsa on a gluten free bun  ................................................................. 14

THE TIPSY PIG   
10 hour slow cooked pulled pork in Bourbon BBQ sauce, slaw & crispy onions ...............13

Marinated, slow-cooked & caramelised with our BBQ Bulldog Bourbon  
sauce served with your choice of chips or slaw.  

Pork Baby Back  ....................................half 24    full 36

5B R&B Combo (half rack & two sliders) .......................... 36 

Beef Short Ribs............................................................ 33 
Smoked, slow-cooked & caramelised, drenched in sweet & sticky glaze. 
Served with your choice of side

ANGELS of harlem

Chicken Waffles – crispy southern fried chicken, Belgian Waffles, maple syrup,  
wood-smoked bacon and a choice of one side  ....  29

STONE & WOOD BATTERED SNAPPER  
Served with rustic fries & house tartare ............................................... 28

PASTURE FED SIRLOIN 300GM 
with your choice of any side .............................................................33

CRISPY FRIED CHICKEN  
Buttermilk coated chicken pieces with your choice of side .......................... 24 

Beef, bird & fish



taltarni ‘t series’ sparkling brut 
vidal sauvignon blanc 

vidal merlot cabernet sauvignon
house pour spirits 

coors cans 
corona 

schooner - of any tap beer 

New York Times

Every day from 4pm – 6pm

$7

$14
ny classic cocktails

Espresso Martini
Ketel One vodka, espresso & Kahlua ..................................................... 14

Available all day every day

Espresso Martini Espresso Martini 

DRINK MENU



Brooklyn Lager ............................................................ schooner 9 pint 11.5
Stone & Wood Pacific Ale ............................................ schooner 8.5  pint 11

tap beer 

Brookvale Union . ...........................................................schooner 10 pint 14
add ketel one vodka & lime ....... .................................................  schooner 16
add sailor jerry spiced rum, lime & bitters ....... ...........................  schooner 16

ginger beer on tap (alcoholic) 

Rotating tap beer
PLEASE ASK FOR OUR CURRENT SELECTION

Pressman's Dry apple .................................................................................8.5
rekorderlig Strawberry & lime       passionfruit ................................................. 9.5

bottled Cider

Pale Ale 
Sierra Nevada (450ml cans)  ................ 11
Green Beacon 3 Bolt  ........................... 9
150 Lashes pale ale  ............................ 8
Fortitude Pacer pale ale 2.8% ................ 8
4 Pines Indian summer ale ..................... 8

Lager 
Coors lager (cans) .............................. 8
Asahi............................................ 8.5
Corona ............................................ 8
Peroni Leggera (mid) ...........................8
Slipstream  ........................................ 9

Wheat 
Blue Moon wheat beer  ...................... 8.5
Green Beacon Wayfarer ........................ 9

Amber 
Rogers (mid) ...................................... 8
Lord Nelson dark .............................. 10
Newstead Porter ................................. 9

IPA 
Goose Island (usa) 5.9% .................... 10
Feral Warhog 7.5%  ............................ 9
4 Pines In Season IPA 6.3%  ................. 9

Bottled BEER

BEER & CIDER

Bottomless

ICED TEA 
HOMEMADE
LEMONADE$7Per 

Person
and

coke, zero, sprite, sarsaparilla, a&w root beer   ........................................... 3.9
stones corner ginger beer  ........................................................................... 4.5
still water  (600ml) ........................................................................................ 2.9
sparkling water  (750ml) ................................................................................7.9
juices: orange, apple, cranberry, pineapple  ............................................ 4.5

NON ALCOHOLIC 



HEMMINGWAY DAIQUIRI glass 17
Pampero Blanco rum, maraschino liqueur,  
lime & grapefruit.

SAKE EAST SIDE glass 17
Gekkikan sake, Tanqueray gin,  
cucumber & mint.

212 COCKTAIL glass 17
Don Julio Reposado tequila, Aperol and ruby 
red grapefruit juice.

Mai tai glass 17
Appleton Reserve & Signature rum, orange 
curacao & fresh lime. 

SPIKED ICED TEA glass 17 / jug 30
Ketel One vodka, Tanqueray gin, triplesec, 
lime & mint, filled with our famous iced tea.

PIMM’S CUP glass 17 / jug 30
Pimm’s, Tanqueray gin, lemonade, ginger 
ale, cucumber, orange & mint.

BERRY COLLINS glass 17 / jug 30
Ketel One vodka, Chambord, mixed berries, 
lemon & lemonade.

CHOC PEANUT BUTTER BOMB
Hershey’s Chocolate Fudge, Peanut Butter, 
Reece’s Peanut Butter Cups, cream & crushed 
nuts with choc sauce.

SALTED CARAMEL BLISS
Caramel Fudge, Salted Caramel Popcorn & 
cream with choc fudge drizzle.

HERSHEY’S TRIPLE CHOC CRUNCH
Hershey’s Chocolate Fudge, choc sauce, 
cream & choc crumbs.

STRAWBERRY FIELDS
Strawberry Coulis, Strawberry Sauce, cream 
and Strawberries & Cream Lollies.

THICK SHAKES $8

Spike it up (adults only).... +6

Ask about our 
cocktail special

SPARKLING   glass btl

Taltarni “T Series” (pyrenees,vic) ................................................... 10 45
La Gioiosa Prosecco (veneto, italy) .................................................. 12 48
Piper-Heidsieck (reims, france) ...................................................... 16 69
Bollinger SC (ay, france) ............................................................... 19 99

WHITE 
Vidal Sauvignon Blanc (marlborough, nz)............................................9 39
Villa Maria “Two Valleys” Sauvignon Blanc (marlborough, nz) ................ 10 45
The Lane “Block 10” Sauvignon Blanc (adelaide hills, sa) ....................... – 52
Pedestal Pinot Gris (margaret river,wa) .............................................. 11 45
Paxton Pinot Gris (mclaren vale, sa) ................................................... – 45
Santi Pinot Grigio (delle venezie, italy) .............................................12 52
Fat Bastard Chardonnay (california, usa) ...........................................10 42
La Crema Monterey Chardonnay (sonoma, usa) ......................................– 65
Philip Shaw “The Architect” Chardonnay (orange, nsw) .......................... 13 55
Not Your Grandma’s Riesling (eden valley, sa) ....................................... 11 49

Rose 
Mirabeau La Comtesse Rosé (provence, france) ................................... 13 52

Red 
Vidal Merlot Cabernet (hawkes bay, nz) ...............................................9 39
Villa Maria Private Bin Pinot Noir (marlborough, nz) ........................... 12 48
Fat Bastard Pinot Noir (languedoc, france).........................................10 42
La Crema Monterey Pinot Noir (sonoma, usa) ........................................– 70
Robert Oatley “Signature Series” Cabernet Sauvignon (margaret river, wa).... 12 55
Catena Zapata Malbec (argentina) .................................................. 14 60
Pikes Los Campeneros Shiraz Tempranillo (clare valley, sa) .................... 10 45
Hentley Farm Villain & Vixen Grenaché  (barossa valley, sa) .....................11 48
Four In Hand Shiraz (barossa valley, sa) ........................................... 13 55
Henchke Henry Seven Shiraz Blend (keyneton, sa) ..................................– 60



house Pour 
Maker’s Mark  ............................. 9
Johnny Walker Red  ....................... 9
Pampero Blanco & 
Pampero Especial Rum ................... 9 
Tanqueray Gin ............................. 9
Ketel One Vodka........................... 9
Sauza Gold Tequila ....................... 9

Canadian  
Canadian Club 12yr .....................10

Tennessee
Jack Daniel’s ‘Lynchburg’ (usa) ........10

Irish 
Jameson ....................................10
Connemara  ...............................10

Bourbon
Knob Creek Rye  ..........................12
Knob Creek Single Barrel  .............. 13
Makers 46  ................................ 13
Jim Beam Small Batch  ..................10
Buffalo Trace  .............................10
Eagle Rare 10yo .......................... 11

Vodka
Grey Goose ................................ 11
Ciroc ........................................10

Rum 
Appleton Signature ......................10
Appleton Reserve .........................12
Ron Zacapa 23 .......................... 13
Sailor Jerry Spiced  .......................10
The Kraken Black Spiced ................ 11
Bundaberg UP ............................ 9
Bacardi White .............................. 9
Bundy Small Batch ....................... 11

Tequila 
Espolon Añejo ............................. 11
Espolon Reposado ........................10
Don Julio Blanco .........................10
Don Julio Reposado ......................12
Tres Generaciones ........................12

Gin 
Hayman’s Sloe Gin  ......................10
Hayman's Old Tom  ......................10
Tanqueray No.Ten  .......................10
Hendrick's ................................. 11
Aviation  ...................................12

Scotch  
Johnny Walker Black Label  ............10
Laphroaig 10yo  .......................... 11
Highland Park 12yo  ..................... 11

WWW.5BOROUGHS.COM.AU

@5BOROUGHSBNE

120 Racecourse Rd  
Ascot , 4007
07 3268 7400

15% surcharge applies on public holidays 
*no outside food or drinks permitted* 
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