
NON-ALCOHOLIC

Cape Grim Sparkling & Still 330mL 7    
880mL    11 

Strangelove Dirty Tonic, Light Tonic, 180mL 6
No. 8 Tonic, Dry Ginger, Bitter Lemon
Coca Cola, Coke No Sugar 330ml 5.5
Coffee & Tea Sml 4.5

Lrg 5.5  

IPA
7.0% ABV   l   $8 / $13

The palate hits sparkling, fruity 
and tight. Dangerously drinkable, 
devilishly dank.

NITRO THICKSHAKE
7.6% ABV   l   $8 / $13

Tart, fresh yogurt upfront, 
with a sweet and creamy 
mango hit...and that’s just 
the nose! 
*MILK + MANGO PRODUCTS

NITRO THICKSHAKE
7.6% ABV  l  $8 / $13

This beer smells and tastes 
exactly like a Ferrero Rocher. 
Nuff said. Glorious.
*MILK + NUT  PRODUCTS

IMPERIAL IPA
8.0% ABV   l   $8 / $13

It’s vibrant, fresh and electric - an 
exciting, slightly lighter alternative 
to our core IIPA.

NITRO COFFEE STOUT
6.0% ABV  |  $8 / $13

Think a Guinness, but cooler, 
sweeter and with more booze. 
Oh, and far more caffeine. 
* MILK  PRODUCTS

NITRO RED ALE
5.5% ABV  l  $8 / $13

Combines the warming qualities 
of an Irish red ale with the acidic 
twang of Maraschino cherry and 
lemon zest.

FRUIT SOUR
3.8% ABV  l   $6 / $9

Light, fruity, and sour. 
Pouring a rich pink thanks to 
the generous Acai additions.
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AMBER ALE
5.0% ABV   l   $8 / $13

A limited collaboration brew with 
Beer & BBQ Festival

WINE

SPARKLING
Babo Prosecco     10      51
Weeping Juan Pink Pet Nat         12      55
Deviation Road ‘Loftia’            73   

WHITE
Howard Pinot Gris 10      51
Rieslingfreak #5  11       52
Longview Gruner Veltliner  12      55 
Koerner Bros Chardonnay   12      55
Aphelion Welkin Chenin Blanc   12      55

ROSE    
Riot Wine Co Rosé 9       45

RED
Riot Wine Co Grenache 9       45
La Petite Vanguard ‘Corsair’ 11       52
Dead End Tempranillo SC Pannell 11       52
So Fresh So Clean Pinot 12      55
Spinifex Papillon Grenache 12      55
Tomfoolery Black & Blue Shiraz 12      55 

SPIRITS

VODKA
666 Cape Grim  10
Hippocampus 10      
23rd Street Australian 10

GIN
Prohibition 11
Ounce Signature 12
78 Degrees Sunset 12

WHISKY
Whippersnapper Upshot 10
Hellyers Road Single Malt 11
Limeburners Single Malt 16
Bakery Hill Single Malt 22

RUM
Kraken Spiced Rum 10

DIGESTIF
Montenegro Amaro Italiano 10

Mixed Olives $8
Coriole McLaren Vale Mixed Olives & Limestone Coast Persian Feta 

Charcuterie $15
Shaved Prosciutto, Hard Cheese, Fig and Walnut, Hills Plum Paste, 
Sicilian Green Olives, Baguette Bread, Crackers 
Extra Meats $5        |        Extra Cheese $6  (Blue, Brie or Cheddar) 

Toasties

Next Level Ham + Cheese $12
Gypsy Ham, Swiss Cheese, Beerenberg Relish, Dijon Mustard on 
Toasted Sourdough 

The Zucc $12
Marinated Grilled Zucchini, Feta, Almond Paste on Toasted Sourdough

Pastrami $16
New York style Pastrami, Sauerkraut, Swiss Cheese, Dijon Mustard, Pickle, 
Relish on Toasted Sourdough 

Triple Decker $20
New York Pastrami, Gypsy Smoked Ham, Porchetta, Swiss Cheese, 
Relish on Toasted Sourdough 

The Low & Slow $20
Low & Slow Pulled Pork, Gypsy Ham, Swiss Cheese, Pickle, Relish on 
Toasted Sourdough

Kids
Just Cheese    $3.5        
Ham + Cheese $5.0

PL FOOD TRUCK

ALLERGY WARNING: Our food may contain traces of nuts, gluten & dairy. 
Please see one of our friendly staff for any concerns or queries.

SNACKS

Green olives and feta $10

Fried halloumi and lemon $12

Grilled chorizo $12

Turkish bread $4

SMALL

Mushroom arancini and truffle aioli $10

Roast pumpkin, quinoa, sesame, spinach and feta salad $16

Schezwan spiced local squid, asian herbs, bean shoots $16
and green chilli sauce

Slow cooked duck pancake  with hoisin sauce, $16
pickled cucumber and braised red cabbage 

BIGGER

Local fish with shoestring fries, $18
yoghurt tartare and lemon wedge

Southern fried spicy chicken tenders with ranch sauce,              $18
pickles and coleslaw 

Cuban sandwich $16

Philly cheesesteak with jalapenos and shoestring fries $18

SWEET

Sticky date pudding and Loose Lips butterscotch sauce $10

KIDS

Fish and chips $10
Chicken bites and chips $10

Shoestring fries Sml $4.5
Lrg $9

*ALL PRICES INCLUSIVE OF GST 

Pirate Life’s Food Truck is a celebration of our company’s 
passion for quality. By sourcing fresh, local produce we’re 
able to deliver premium plates that cater to a wide variety of 
tastes. The menu is non-pretentious and approachable (just 
like our crew!) and has been developed to complement our 
selection of expertly crafted beers and locally sourced wines. 
Planning a function? Dining solo? The PL food truck has you 
covered!


