
Pork belly nuggets         16
kimchi aioli

Chicken satay skewers        14
turmeric roasted cashews (gf )

Brisket croquettes         15
tomato chutney 

Chicken gyros          16
yoghurt, cucumber

Beetroot crackers         13
pickled beetroot puree (v,vg)

Pork banh mi          12
coriander, pickled carrots 

Smoked chicken Caesar cups        12
smoked chicken, aioli, bacon, parmesan, lettuce cups (gf )

Meat & cheese plate        26
bresaola, cornichons, brie, prosciutto, sourdough, chutney

Calamari; lemon aioli         16

Chips; aioli         10.5

(v) vegetarian, (vg) vegan, (gf ) gluten free, (gfo) gluten free optional 

A 0.7% surcharge will be applied to all purchases made with
American Express, Mastercard and Visa.

A 10% surcharge applies on public holidays.

While Imperial Bourke St will endeavour to accommodate requests for special 
meals for customers who have food allergies or intolerances, we cannot 
guarantee completely allergy-free meals. This is due to the potential of trace 
allergens in the working environment and supplied ingredients. Please let our 
sta� know any allergies or dietary requirements when placing your order. 

O R D E R  &  P A Y  F R O M  Y O U R  T A B L E ,
W E ' L L  B R I N G  I T  T O  Y O U .  N O T  A N  A P P !  
Scan the QR code with your phone camera
or visit avcmenu.com/bourkeroof

Korean fried chicken wings       16 
sticky sesame

Arancini          13
pea & mozzarella arancini w/ lemon aioli (v)

Heirloom tomato bruschetta       13
balsamic (v,vg)

Kingfish tacos          15
tempura king�sh tacos w/ slaw & spicy mayo

Black sliders         16
beef, cheese, lettuce, tomato, pickle, Imperial sauce (3)

Meatballs          13
on sourdough, parmesan

S W E E T  T H I N G S  

Vanilla choc tops         6

Lemon curd smashed pav        12
mixed berries (gf ) 

Mum’s trifle         12
jelly, sponge, custard, cream, sprinkles

grazing
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C O C K T A I L S             G L A S S / J U G S     

The Impy Pornstar -                              20/40
Vodka, Passionfruit Puree, White Chocolate, Whites & Lime juice

Go Fizz Yourself -                      19/40
Gin, Chambord, Raspberries, Lime & topped with soda

Imperial Sangria -                              17/35
Vodka, Cointreau, Red Wine, Simple Syrup, Lime juice, Apple juice & Lemonade

Passionfruit Mojito                              19/38
Bacardi White Rum, Passionfruit puree & lime juice

Strawberry Mojito                            19/38                                                                                                          
Bacardi White Rum, Strawberries & lime juice

Pimm’s                               19/38                                                                                                           
Pimm’s, fresh fruit, dry ginger ale, lemonade

Salted Caramel Espresso Martini                        18
Vodka, Kahlua, Frangelico, Espresso & Salted Caramel

Summertime Magic                             19
Vanilla Galliano, Vodka, Passionfruit Puree, Lemon Juice

Chilli Margarita                            19
Mezcal, Cointreau, Lime Juice & Salt

Frozen Mango Margarita                            19
Tequila, Cointreau, Lime, Mango & Crushed ice

Frozen Pina Colada                            20
Sailor Jerry, Coco Lopez, Pineapple & Crushed ice

S A L A D S

Quinoa salad          21 
quinoa, cherry tomatoes, Dutch carrots, broccoli, cucumber, 
radish & cashew nuts (gf, vgo)

Chicken caesar         24
cos, croutons, soft boiled egg egg, fresh parmesan, bacon (vo, vgo, gfo)

Haloumi salad         25 
roast pumpkin, cherry tomatoes, avocado, rocket, red onion, 
balsamic glaze (gf, vo, vgo)

Moroccan spiced lamb salad       25 
quinoa, couscous, blood orange, broccolini, radish, cherry tomatoes (vo, vgo)

B U R G E R S

Cheeseburger         19
house made patty, lettuce, tomato, cheese, pickle, imperial sauce

Aussie           23
house made patty, lettuce, tomato, egg, bacon, beetroot, pineapple, 
cheese, imperial sauce

Imperial         22
house made patty, lettuce, tomato, bacon, cheese, imperial sauce

Mushroom         22
crumbed mushroom & black quinoa patty, lettuce, tomato, avocado, 
tomato relish, imperial sauce (vo, vgo)

Steak sandwich         26
lettuce, tomato, cheese, egg, bacon, beetroot, imperial sauce

Chicken         22
southern fried thigh �llet, lettuce, tomato, cheese, bacon, chilli coleslaw

Gluten free bun available +2

P A R M A S

Full sized or Half         26/20
crumbed chicken breast, ham, cheese, Napoli, chips, salad

P I Z Z A

Parma pizza         27
chicken breast base, ham, mozzarella, cherry tomatoes, rocket, napoli

Margherita         19.5 
napoli, mozzarella, cherry tomatoes, crispy basil (vg) 

Veggie          20 
napoli, mozzarella, cherry tomatoes, tender stemmed broccoli,
capsicum, artichokes, caramelised onion, rocket (v)(vgo)

Mushroom          21
napoli, mozzarella, cherry tomatoes, tru�e oil, mushrooms, 
parmesan (v, vgo)

Hawaiian         21
napoli, mozzarella, cherry tomatoes, prosciutto, smoked leg ham, 
pineapple

Meat lovers          23
napoli, mozzarella, cherry tomatoes, chorizo, pepperoni, parma ham

BBQ chicken         22
napoli, mozzarella, cherry tomatoes, chicken, bacon, caramelised onion,
pineapple bbq

Spicy chorizo         23
napoli, mozzarella, cherry tomatoes, spicy chorizo, pepperoni, 
capsicum, fried chilli

Chicken pesto          22
napoli, mozzarella, cherry tomatoes, spinach, chicken, pine nuts,
parmesan, pesto

Prosciutto         24
napoli, mozzarella, cherry tomatoes, prosciutto, rocket, parmesan

Capricciosa         22
napoli, mozzarella, cherry tomatoes, leg ham, mushroom, olives, 
artichokes, anchovies

Pepperoni         23
napoli, mozzarella, cherry tomatoes, pepperoni 

Gluten free/Vegan base available +4

W H I T E                     150ml/250ml/Bottle

Edge of the World Sauvignon blanc, South East Australia   10/17/48
Pikorua Marlborough Sauvignon Blanc, Marlborough, New Zealand   13.5/22.5/64
Chain of Fire Pinot Grigio       11.5/19/54
Wolf Blass Makers Project Pink Pinot Grigio, South Australia    11.5/19/54
Circa 1858 Chardonnay, Central Ranges, New South Wales   11.5/19/54
Oakridge Over the Shoulder Chardonnay, Yarra Valley, Victoria   13/22/62
Allan Scott, Pinot Gris, Marlborough, New Zealand    13/22/62
Road to Enlightenment Riesling, Clare Valley, South Australia   11.5/19/54

R E D

Edge of the World Shiraz Cabernet, South East Australia    10/17/48
Wildflower Shiraz, Western Australia      12.5/20.5/59
Hentley Farm Villain & Vixen Shiraz, Barossa Valley, South Australia   14/23.5/67
T’Gallant Juliet Pinot Noir, Mornington Peninsula, Victoria   10/17/48
T’Gallant Cape Schank Pinot Noir, Mornington Peninsula, Victoria  12.5/20.5/59
Coldstream Hills Pinot Noir, Yarra Valley, Victoria    14/23/66
Wynns Gables Cabernet Sauvignon, Coonawarra, South Australia  12.5/20.5/59
Chain of Fire Merlot, South East Austraila     11/18/52
Wolf Blass Makers Project Shiraz/Grenache, South Australia   11.5/19/54
Altecana Tempranillo Spain, Manchuela, Spain     11.5/19/54 

B U B B L E S

Beach Hut Pink Moscato, South East Australia     10/17/48
Edge of the World Sparkling Chardonnay Pinot Noir, South East Australia  10/48
Aurelia Prosecco, South Australia       11/52
Piper Heidsieck Cuvee Brut Champagne, Reims, France    89
Chandon Brut NV, Yarra Valley, Victoria      13/60

R O S É

Edge of the World Rose, South East Australia     10/17/49
St Huberts ‘The Stag’ Rose        11.5/19/54

O R D E R  &  P A Y  F R O M  Y O U R  T A B L E ,
W E ' L L  B R I N G  I T  T O  Y O U .  N O T  A N  A P P !  
Scan the QR code with your phone camera
or visit avcmenu.com/bourkeroof

the pub classics

the drinks


