
SILVER BREWING CO

MENU

**10% Surcharge applies on Sunday & Public Hol idays**

Mama’s Cabbage Salad
(GF)(V)

Mama’s Potato Salad
(GF)(V)

Mama’s Bread Roll

Wedges
Served with Sour Cream & Sweet Chilli Sauce

$12

$5

Bowl of Chips
With Garlic Aioli & Tomato Sauce

Ajvar 
Capsicum Relish

Kajmak 
Cheese Curd

Chilli Garlic Cream

Nenad’s Habanero Hot Sauce

Housemade Bacon Infused Red
Wine Jus

$12

$6

$5

$4

Sarma
Mama’s recipe of pickled cabbage 
leaves stuffed with rice, onion,beef & pork mince,
wrapped & slow cooked with smoke pork speck,
topped with a dollop of Greek yoghurt (GF) 

Button Mushrooms
Pan fried in our garlic glaze and garnished
with parsley (V)(GF) 

Char-Grilled Eggplant
Chargrilled Eggplant topped with tomato 
sugo and olive oil crumb 
(V)(Gluten Free Option Available) 

Cevapcici

Chicken Wings

Chef’s Meatballs

Chilli Garlic Prawns
Pan fried in Chef Nenad’s Chilli Garlic Cream
served with Mama’s bread and garnished with
parsley (GF)

Stuffed Mushroom 

Baked Serbian Pasulj
Serbian traditional dish consisting of slow cooked
beans, baked in the oven and served with Mama’s
bread. (V)(GF)

$23

$22

Large field mushroom, stuffed with swiss brown
mushroom, onion, garlic, topped with three cheese
mix, baked in the oven and garnished with spring
onion. (GF) (Vegan option available)

$21

$21

$21

$23

Dry rub & garlic manirated free range chicken 
wings smoked for two hours, charcoal grilled &
finished in the oven. Served with our housemade
spicy bbq sauce- 500g (GF)

$25
Our traditional family recipe of beef & pork skinless
sausages served on a bed of diced onion (5)(GF)

Cooked in bacon & red wine tomato sugo, 
served with Mama’s bread

SALADS & SIDES SMALL EATS

$23

$23

$6

$14

$14Zelena (Green) Salad

$14

$8



SILVER BREWING CO

MENU

Cevapcici

Pljeskavica

Sticky Ribs

Rack of Ribs
Our famous dry rubbed & Charcoal grilled ribs,
topped with our garlic & parsley glaze (GF)

Loin Lamb Chops

Char-Grilled Salmon
Charcoal grilled and served with Beurre Blanc
Sauce (GF)

$45

$46

$37

$38

$42

$38

Palacinke

Steak Platter

Wagyu Rump
500g
1kg

Serbian Platter

The Other Platter

300g Black Angus Scotch Fillet

300g Black Angus Porterhouse

$59

$229

$51

$16

$131

$148

$76     

Chef recommendation ask for it with chilli

We source evrything locally & believe food should be
made fresh, therefore all meat cooked on the grill may

take APPROX. 45-60mis 

**10% Surcharge applies on Sunday & Public Hol idays**

MAINS
All mains served with Mama’s bread,

cabbage & potato salad.

STEAK

PLATTERS
Platters serve 2-4 people

DESSERT

Our traditional family recipe of beef & pork
skinless sausages served on a bed of diced
onion. (GF)

Dry rubbed & charcoal grilled, then coated in our
housmade barbeque sauce and finished in the
oven. (GF)

Dry rubbed loin lamb chops, cooked over
charcoal, topped with our garlic & parsley glaze
(GF)

House made 500g beef & pork patty recipe that
has been passed down from generation to
generation and perfected by Chef Nenad. (GF)

Cooked over charcoal to your liking, and served
with our housemade bacon infused red wine jus
(GF)

Serbian crepe topped with vanilla bean ice 
cream and house made mixed berry syrup

Pljeskavica, Cevapcici, Ribs, Loin Lamb Chops,
served with Ajvar & Kajmak (GF)

Cooked over charcoal to your liking, and served
with our housemade bacon infused red wine jus
(GF)

1kg Chicken wings, Sticky Ribs, Lamb Chops,
Chips, Nenad’s Habanero Hot Sauce and house
made BBQ Sauce (GF)

1kg dry aged Wagyu Rump, 300g Black Angus
Scotch Fillet, 300g Black Angus Porterhouse, Chilli
Garlic Prawns and a small bowl of chips (GF)

Cooked over charcoal to your liking, and served
with our housemade bacon infused red wine jus
(GF)

All platters & Steak served with
Mama’s bread, cabbage & potato salad.

Char-Grilled Prawn Skewers
Garlic Marinated prawns Charcoal grilled and
served with Garlic Vinaigarette  and lemon wedges
(GF)

$40

$127



SILVER BREWING CO

 BURGER
MENU
LUNCH ONLY

Kafana
Beef & Pork mince patty, bacon, tomato, onion,
Lettuce, cheese & special viking sauce

Serbian FKN
Beef & Pork mince patty, onion, chilli, kajmak & ajvar 

Silver’s Beef

Secret Burger
Ask our staff about this burger

Silver’s Feast Burger

Silver’s Vegetarian
Vegan patty, tomato, onion, lettuce cheese & special viking
sauce

Silver’s Cheeseburger
Wagyu beef patty, bacon, onion, pickles, mustard & tamato
sauce

$POA

$39

$25

$25

$25

$25

$37

$46 

**10% Surcharge applies on Sunday & Public Hol idays**

Burger & Beer Deal $30 (Wed - Sat only)

Wagyu beef patty, bacon, tomato, onion, lettuce, cheese &
special viking sauce

Two Wagyu beef patty, four slices American Cheese, two rashes
bacon, lettuce, tomato, onion, pickles, aioli, mustard & sauce

Single

Double

Triple

$23


