Burgers

PIGLET BURGER
MATCHED WITH SCARLETT PEACH CIDER
Pulled pork, bacon, bacon mayo, cos, jalapeño relish & fries

Starters

FLATBREAD
- Garlic & rosemary w/ aioli or
- Caramelised onion & smoked cheese w/ tomato relish

$11.5

BRUSCHETTA
$14.0
- Buffalo mozzarella & heirloom tomato w/ Italian
balsamic glaze & sea salt or
- Prosciutto and grapes w/ whipped feta, spinach & balsamic glaze
BAKED LOAF
stuffed w/ garlic & herb butter

$14.5

CHICKEN NIBBLES
6 for $11.9 12 for $19.5
choice of BBQ or hot sauce or ranch or sticky soy
SPICED SQUID
w/ ranch dip

$10.5

FRIED TORTILLA CHIPS
w/ jalapeño tomato relish & sour cream mayo

$9.5

SMOKED PORK RIBS
w/ house made BBQ sauce & toasted sesame seeds

$13.9

CHICKEN PATÉ
w/ blackberry jelly, Volare fig & walnut bread

$15.5

JALAPEÑO & CHEESE STUFFED WONTONS
w/ sour cream mayo

$11.9

DOZEN FRESH MUSSELS
w/ tomato, garlic & white wine sauce & toasted bread

$18.9

TACOS
Your choice of either soft tortilla or crisp lettuce cup
- Popcorn chicken w/ coleslaw, aioli & fresh chilli
- Chilli bean w/ cos, lime, sour cream mayo & coriander
- Braised duck w/ coleslaw, pickled red cabbage & spring onion
- Pulled pork w/ cos, sweet nʼ sour sauce & fresh herbs

$8.0 each

Platters

GOOD PLATTER Serves 2-3
Spring rolls, samosas, fish bites, prawn twisters, squid rings,
chicken wontons, fries, tomato sauce & aioli

MATCHED WITH IPA

$34.9

LAMB BURGER
MATCHED WITH PALE ALE $22.0
Lamb patty w/ cucumber and coriander yoghurt, apple mustard,
cos, red onion & fries

PORK FILLET
MATCHED WITH SCARLETT PEACH CIDER
Proscuitto wrapped, apple & potato rosti, seasonal vegetables &
chimichurri

$35.0

CHICKEN BURGER
MATCHED WITH XPA
Buttermilk marinated chicken w/ bacon, smoked cheese, aioli,
capsicum apricot chutney & fries

$22.0

BRAISED LAMB SHANK
MATCHED WITH STOUT
Confit garlic mash, seasonal vegetables & jus

$35.9

VEGE BURGER
MATCHED WITH IPA
Sundried tomato, mozzarella & smoked cheese stuffed patty
w/ GOOD slaw, hot sauce & fries

$22.0

FISH OF THE DAY
MATCHED WITH LAGER
Market fresh fish, see waiter for todayʼs creation

$35.9

Pasta & Salads

PRAWN & CHORIZO SPAGHETTI
MATCHED WITH PILSNER
w/ spring onion, garlic butter & herb sauce
CHICKEN & CHERRY TOMATO
SPAGHETTI
MATCHED WITH EXTRA DRY APPLE CIDER
w/ citrus & basil pesto cream sauce
RANCH SALAD
MATCHED WITH LAGER
w/ cos, garlic croutons, parmesan & panko crumbed egg

ROASTED MANGO SALAD
MATCHED WITH PILSNER
w/ wild rice, quinoa, toasted pumpkin seeds, dried cranberries,
shallots, green beans, broccoli florettes & mild curry dressing

$38.0
TACO PLATTER Serves 3-4
Warmed tortillas, popcorn chicken, pulled pork, grilled prawns,
chilli bean salsa, baked cheese, GOOD slaw, cos & tomato

$24.9

$23.9
$17.5

$18.0

FIESTA BOWL
MATCHED WITH PALE ALE $19.5
combination of roasted chick peas, pumpkin & turmeric hummus,
avocado topped w/ chia seeds, fresh baby spinach, cherry tomatoes,
whipped feta & panko crumbed egg
ADD CHICKEN $3.0

ADD BACON $3.0

HOT SMOKED BBQ PORK RIBS
Mac ʻnʼ cheese & slaw

SIRLOIN STEAK 300gm
MATCHED WITH XPA $35.9
Grilled and served w/ mushrooms, gourmet potatoes,
caramelised garlic cloves, smoked butter & seasonal vegetables

SUMMER SALAD
MATCHED WITH DORIS PLUM CIDER $17.5
w/ asparagus, Spanish onion, cucumber, grilled courgette, mesclun,
tomatoes, seasonal fruit, edible flowers, Cajun spiced almonds &
pumpkin seeds tossed in a light coriander dressing

Sides

$24.0

$22.0

Dinner Mains

ADD PRAWNS $5.0

FISH & CHIPS
MATCHED WITH PILSNER
Amber Ale beer battered fresh fish, garden salad w/ caper mayo
& fries

Pizza

ROTOTUNA
Buffalo mozzarella, tomato base & basil pesto

$23.9

WAIRERE
Tomato base w/ smoked salmon slices, red onion, capers,
finished w/ dill mascarpone cheese

$23.9

HORSHAM
Salami, chorizo, bacon, pulled pork, mozzarella & BBQ sauce

$23.9

ABBIE LANE
Smoked kumara base, mozzarella, honey roasted carrots,
red onion, finished w/ Cajun spiced cashews & fresh roquette

$23.9

GORDONTON
Smoked chicken, bacon, brie & house made plum sauce

$23.9

CAVERSHAM
Pumpkin puree, mozzarella, prosciutto, caramelised onion,
roast pumpkin, blue cheese & toasted pinenuts

$23.9

GLUTEN FREE BASES ADD $3.5 EXTRA TOPPING ADD $4.0

FRIES

$8.0

ONION RINGS

$8.0

GOOD SLAW

$8.0

SEASONAL VEGETABLES

$8.0

GARDEN SALAD

$8.0

MAC ʻNʼ CHEESE

$8.0

ROAST POTATOES

$8.0

Please let our GOOD team know if you have any dietary requirements

$22.0

Good Neighbour

Good Neighbour is a place where brewing of beer and cider is
celebrated and enjoyed by our locals and brings a smile to new faces.
Good Neighbour prides itself on sourcing locally made produce with an
emphasis on selecting only the freshest ingredients. It is the coming
together of good hospitality, beer and people.

About Good George
If we told you that Good George was the best thing to come out of
Hamilton, youʼd probably think for a minute then make a joke about how
we donʼt have much competition. Thatʼs okay, we can handle it, we donʼt
take ourselves too seriously.
Weʼre serious about brewing though. A group of friends started Good
George because we wanted to make beer that was truly world class. Now
that this dream has been confirmed by us winning numerous awards
weʼre far too modest to go into here.
Thereʼs a bit of chemistry to brewing, but you shouldnʼt need a chemistry
degree to enjoy it (or to read the list of ingredients). Beer shouldnʼt be
boring, but nor should it be intimidating – weʼre not afraid to challenge
your tastebuds now and then but that should be an enjoyable experience,
not a scary one.
And jokes aside, we love our home town. We reckon we could even
convince you to love it too, though thatʼs a conversation for another time.
Today itʼs an easy sell: world-class beer, fresh and original, and proudly
brewed in Hamilton.

$12.5

BAKED COOKIE
Served warm w/ vanilla bean ice cream

$12.5

MINT INFUSED PANACOTTA
w/ vanilla bean biscuit, fresh berries & raspberry coulis

$12.5

BANOFFEE PIE
w/ whipped cream & chocolate shards

$12.5

PEACH, PASSIONFRUIT & ORANGE TIRAMISU
w/ white chocolate shavings

$12.5

SQUEALERS AND GROWLERS
AVAILABLE TO TAKE HOME,
JUST ASK THE TEAM

Good Beer & Cider
MED

LRG

JUG

$7.6

$9.8

PALE ALE 4.5%

$7.8

$10.0 $21.2

$34.5

GOOD GEORGE LAGER 5%

$7.8

$10.0 $21.2

$34.5

PILSNER 5%

$8.4

$10.8 $23.0

$38.0

IPA 5.8%

$8.8

$11.2 $24.0

$39.8

APA 6.2%

$9.6

$12.2 $26.0

$43.4

STOUT 4.9%

$8.2

$10.5 $22.2

$36.8

DORIS PLUM CIDER 4.5%

$8.8

$11.5 $24.2

$41.0

EXTRA DRY APPLE CIDER 4.5%

$8

$10.2 $21.8

$36.5

SCARLETT PEACH CIDER 4.5%

$8.8

$11.5 $24.2

$41

ROSÉ CIDER 4.5%

$9

$11.5 $24.5

$40.5

LOOK: Reddish hue, hint of copper
SMELL: Caramel, tangelo, herbal, chocolate
TASTE: Malty, sweet, nutty
LOOK: Bright, pale gold, sparkling
SMELL: Citrus, passionfruit, fresh hops
TASTE: Crisp, grassy, thirst quenching
LOOK: Light golden
SMELL: Aroma of stonefruit and citrus
TASTE: Peach, apricot, lemon & lime zest
LOOK: Light golden
SMELL: Honey, straw, citrus zest, herbal
TASTE: Crisp, grainy, slight fruitiness
LOOK: Deep golden, rich
SMELL: Heady, tropical fruit, hoppy
TASTE: Juicy, pithy, lingering bitterness
LOOK: Hazy, light amber
SMELL: Grapefruit, pine, herbaceous
TASTE: Resiny, bitter, quenching
LOOK: Ace of spades black
SMELL: Chocolate, caramel, vanilla
TASTE: Roastiness, chocolate
LOOK: A seductive magenta
SMELL: Plum, apple, grape
TASTE: Sweet, refreshing, tart

LOOK: Sharp golden yellow
SMELL: Wine like, granny smith apple
TASTE: Dry, crisp & refreshing

LOOK: Pale, light gold
SMELL: Delicate scarlett peach and apple
TASTE: Sweet, slightly tart, ripe, juicy

LOOK: Luminous pinky orange
SMELL: Strawberry with hints of apple & lime
TASTE: Slightly sweet, sparkling with tart strawberry

$20.5

SUPER JUG

AMBER ALE 3.7%

Good Neighbour Brew bar

Desserts

VANILLA BEAN SUNDAE
w/ candied nuts, caramel sauce, chocolate sauce,
whipped cream & cherries

$34.0

