
Welcome to

Grab a brew, share a plate and settle in.



FOOD



SYDNEY ROCK OYSTERS 4
LEMON WEDGE, MIGNONETTE (GF, DF)  

2 FRESH BAKED PRETZELS 15
SMOKED SALT, WHIPPED BUTTER

BYRON BAY BURRATA 22
CAPONATA, CROSTINI, AGED 

VINO COTTO (V, GF)  

CRISPY CALAMARI 22
NATIVE PEPPERCORNS & SALT 

MIX, CITRUS AIOLI, & LEMON WEDGE (GF)  

LOADED FRIES 20
WITH YOUR CHOICE OF PULLED PORK 

OR BEEF BRISKET, MOZZARELLA, SALSA & GRAVY

(GF) 

4 MAC & CHEESE CROQUETTES 20 
TRUFFLE AIOLI, 4 CHEESE MIX  

ANTIPASTO BOARD 30 

WAGYU BRESAOLA, MORTEDELLA, SALAMI,

FOCCACIA, & CONDIMENTS (GFA) 

+ BRIE OR CHEDDAR 4

 

Share Plates

GF - GLUTEN FREE, DF - DAIRY FREE, V - VEGETARIAN, VG - VEGAN, NF - NUT FREE, A - AVAILABLE, WITH CHANGES.

Pizza 
MARGHERITA 24 
SAN MARZANO TOMATO, FIOR DI LATTE, BASIL &

EXTRA VIRGIN OLIVE OIL (V)

PEPPERONI 26 

SAN MARZANO TOMATO & FIOR DI LATTE WITH 

DOUBLE PEPPERONI 

SPICY PORK 28 

SAN MARZONO TOMATO, FIOR DI LATTE, FENNEL

& PORK SAUSAGE MINCE, NDJUA &

STRACCIATELLA 

CHICKEN 27 
GRILLED CHICKEN, MOZZARELLA, AVOCADO, 

RED ONION & BRIE CHEESE 

MORTADELLA 28 

THINLY SLICED MORTADELLA, MOZZARELLA, 

PISTACHIO, BURRATA & HOT HONEY

WILD MUSHROOM 26
TRUFFLE & MUSHROOM CREAM, WILD MUSHROOM

MIX WITH TRUFFLE OIL (V)

Tacos
 

CHOOSE ANY 3 FROM BELOW 25

BEEF BRISKET 

COOKED LOW AND SLOW UNTIL PERFECTLY TENDER

PULLED PORK 
PORK SHOULDER, SMOKED AND PULLED UNTIL TENDER

CHICKEN
HOUSE ROASTED CHICKEN 

FRIED FISH
4 PINES BEER BATTERED REEF FISH

POTATO & PEA
CURRIED POTATO AND PEA FILLING (V)

Burgers 
ALL BURGERS ARE SERVED ON A POTATO BUN & WITH CHIPS

BIG LANDERS 28 

BEEF PATTY, PICKLES, CHEDDAR, & BURGER SAUCE

(GFA)

CHICKY CHICKY 26 

FRIED CHICKEN, ICEBERG LETTUCE, CHEDDAR, HOT

MAYO & SWEET PICKLES 

CODFATHER 26 

CRUMBED FISH, RAINBOW SLAW, TARTARE &

PICKLED ONION 

PEA-TATO 24 

CURRIED POTATO & PEA PATTIE, CRUNCHY SLAW,

GARLIC SAUCE, PICKLED ONION & CHUTNEY (VG,

GFA) 

UPGRADE TO SWEET POTATO FRIES 2 
ADD ONION RINGS 5

*GLUTEN FREE BASE AVAILABLE FOR ALL +6

All tacos served with fresh house salsa & chipotle aioli



FROM THE GRILL

GOOD BEER. GREAT FOOD.
EVEN BETTER COMPANY.
POUR A FRESHLY BREWED
ON SITE 4 PINES, DIG INTO

CROWD PLEASING BITES
AND SETTLE IN FOR THE

GOOD STUFF.

GF - GLUTEN FREE, DF - DAIRY FREE, V - VEGETARIAN, VG - VEGAN, NF - NUT FREE, A - AVAILABLE, WITH CHANGES.

200G PETITE 
EYE FILLET 

300G GRASS FED MB2+ 
SOUTHERN RANGE’S STRIPLOIN

1KG 100 DAY 
GRASS FED TOMAHAWK

45

47

44

99
min 45min wait

250G GRASS FED MB2+ 
SOUTHERN RANGE’S RUMP

All steaks are served with wagyu roasted fat potatoes, chargrilled broccolini and your choice of sauces; red
wine jus, mushroom, peppercorn

FISH & CHIPS 30
NEVER NEVER VODKA & 4 PINES BEER BATTERED

FISH, CHIPS, SALAD & TARTARE SAUCE

CHICKEN SCHNITZEL 28
GARDEN SALAD, FRIES & GRAVY

CHICKEN PARMY 32 
SCHNITZEL WITH TOMATO SAUCE, GYPSY HAM,

MOZZARELLA, GARDEN SALAD & FRIES 

PRAWN & BUG PASTA 40 
SQUID INK LINGUINI, PRAWN BISQUE, MORETON

BAY BUG, PRAWNS & HERBS

Mains

Salads
PUMPKIN & PISTACHIO 22
ROASTED ORGANIC PUMPKIN, POMEGRANATE,

WHIPPED FETA, RAISINS, PISTACHIOS & PRESERVED

LEMONS (VGA, GF) 

CAESAR SALAD 24
COS LETTUCE, PARMESAN, SOFT EGG, PROSCIUTTO,

SHREDDED CHICKEN, CRUTONS & CAESAR

DRESSING (GFA)

CRUNCHY BEEF 26 
SLICED SEARED BEEF, ASIAN HERBS, CRUNCHY

PEANUTS & SHALLOTS WITH KAFIR LIME & CHILLI

DRESSING (GFA)

Sides
GARDEN SALAD 11
MIXED LEAF, CUCUMBER, CHERRY TOMATOES, RED

ONION & DRESSING (GF)

FRIES 11
WITH HOUSE SEASONING & AIOLI SAUCE

SWEET POTATO FRIES 12 
WITH CHIPOTLE AIOLI

ONION RINGS 12 
CRISPY BEER BATTERED

CHARGRILLED BROCCOLINI 11 

BROWN BUTTER & HAZELNUTS

Desserts
BURNT BASQUE CHEESECAKE 14
BASQUE BAKED CHOCOLATE & VANILLA

CHEESECAKE WITH BERRY COMPOTE

BEER-AMISU 14
4 PINES STOUT INFUSED TIRAMISU



DRINKS



 

Pale Ale 

 

Pacific Ale 

 

Hazy Pale Ale 

 

New World Pale Ale 

HOPPY, CITRUS, CRISP | 5.1% ABV 

FRESH, FRUITY, FLORAL | 3.5% ABV 

TROPICAL, JUICY, SMOOTH| 6.0% ABV 

11

12

10

13

SCHOONER

16

14

15

13

PINT

YOUR CHOICE OF 4 X 200ML TAPPED BEERS FOR 25

HAZY GOLDEN IN APPEARANCE. BIG FRUITY HOP AROMAS 
OF PASSIONFRUIT, PINEAPPLE & PEAR ARE COMPLEMENTED BY 
A SMOOTH, DRY, EASY FINISH.

BURSTING WITH TROPICAL HOP AROMAS OF MELON, PASSIONFRUIT, 
& CITRUS, BALANCED BY SUBTLE GRASSY BITTERNESS & A CRISP, 
REFRESHING FINISH.

A FULL FLAVOURED ALE WITH FRESH AROMAS OF PINE & GRAPEFRUIT. 
BRIGHT IN APPEARANCE WITH A DEEP GOLDEN HUE, A BISCUITY PALETTE 
& A SMOOTH BITTER FINISH.

A JUICY DROP WITH A MYSTIC HAZE, DUMPED WITH LOADS OF TROPICAL FRUIT
NOTES FROM HEAVY ADDITIONS OF STRATA, IDAHO 7 & 
NECTARON HOPS FINISHING WITH A SMOOTH BITTERNESS.

Beer Paddle

BEERS
A JAPANESE STYLE LAGER WITH ULTRA-LIGHT BODY. BRIGHT & CRISP, 
WITH A HINT OF RESIDUAL SWEETNESS BALANCED BY SUBTLE HERBAL 
HOP NOTES, FINISHING DRY & REFRESHING LIKE THE NEON-LIT 
STREETS OF TOKYO.

MELON, CITRUS, CRISP | 4.2% ABV

Japanese Lager 
CRISP, DRY, REFRESHING | 4.5% ABV 11 14

Dark Lager
ROASTED, DARK, REFRESHING| 4.5% ABV 11 14
WHERE THERE IS DARKNESS, THERE IS LIGHT. DARK LAGER GLINTS IN THE LIGHT
LIKE THE FLICKER OF A GENTLE FLAME. A RICH AROMA OF ROASTED MALTS
INCLUDING CHOCOLATE AND COFFEE IS MET WITH A MEDIUM BODY AND A
LIGHT HOP PROFILE, FINISHING CRISP AND DRY TO LEAVE YOU WANTING MORE.

2 ROTATING TAPS 
CHECK THE BOARD OR ASK THE TEAM WHAT’S ON. 

LIMITED RELEASE! 



Nitro Stout 

 

Ultra Low 0% 

Draught Kolsch 

American Amber Ale 

SOMERSBY
WATERMELON

PEAR

APPLE

GOOD TIDES
PASSIONFRUIT SELTZER

RASPBERRY SELTZER

LEMON LIME SELTZER

BROOKVALE UNION ON TAP 

BROOKVALE 
VODKA LEMON LIME & BITTERS
VODKA RED PUB SODA

VODKA PINEAPPLE COCONUT

VODKA PEACH ICED TEA

VODKA LEMONADE

14

12

9

 
12

12

12

13

CAN 

13

13

13

13

13

 
12

11

11

330ML BOTTLES 

PINT 

18

GERMAN STYLE GOLDEN ALE THAT IS LIGHT STRAW IN COLOUR. AROMAS OF
LEMON/LIME PRELUDE A LIGHT, MALTY PALATE. FINISHING CRISP AND CLEAN 
WITH HINTS OF CITRUS AND SPICE.

DRY IRISH STOUT, PRESENTING ALMOST BLACK AND BEARING A GENEROUS TAN
HEAD. AROMAS OF COFFEE, CHOCOLATE AND CARAMEL ARE MATCHED WITH A FULL
BODIED MOUTH FEEL, A SMOOTH FINISH AND A ROUNDING BITTERNESS.

R
T
D

12

SMOOTH, DRY, COFFEE | 5.1% ABV 

CLEAN, CRISP, ZESTY| 4.6%ABV 

THIS ULTRA REFRESHING, ULTRA LOW ALCOHOL MALT BEVERAGE IS DOMINATED 
BY HOP NOTES OF FRUIT, UNDERPINNED BY HERB AND CITRUS. A SUBTLE CLEAN 
MALT CHARACTER WITH BALANCED BITTERNESS TO REFRESH THE PALATE AND A 
SLIGHTLY TART FINISH THAT LEAVES YOU WANTING MORE.

CRISP, HOPPY, CITRUS|LESS THAN 0.5% ABV 

RUBY IN COLOUR, WITH RICH COPPER HUES. HOP DRIVEN AROMAS OF CURRANT &
PEAR, ROUNDED ON THE PALATE WITH A TOASTED MALT CHARACTER, LIGHT
FRUITINESS & A BALANCED BITTER FINISH.

CURRANT,HOPPY,BISCUITY|5.1%ABV 

14 18

SCHOONER 

GINGER BEER
WHISKEY & DRY



STEP  INTO  THE

We proudly welcome Never Never Distilling Co. to 
their only Brisbane distillery now housed right here 
at Landers Pocket. 

This partnership celebrates craftsmanship, innovation 
and a shared passion for exceptional flavour. 

From their award-winning spirits to our curated food 
and drink experiences, together we invite you to 
discover the true spirit of adventure distilled with 
precision and served with pride. 

Raise a glass and discover the spirit of Never Never.

CLASSIC DRY TINY-TINI						            $15
Sharp, clean and elegantly aromatic, showcasing the pure charac-
ter of gin with a whisper or dry vermouth. The lemon twist lifts the 
bright citrus oils, creating a crisp, refreshing palate with a silky, 
bone-dry finish that lingers gracefully. 

CLASSIC DIRTY TINY-TINI							        $15
Bold and unapologetically savoury, this classic blend balances briny 
olive richness with the smooth botanical depth of gin. Each sip 
delivers a velvety mouthfeel and subtle salinity, finishing with a 
satisfying, umami complexity that invites another.

CLASSIC NEGRONI							                $22
Bitter-sweet orange, rich juniper and herbaceous vermouth meld 
seamlessly for a smooth, full bodied sip. Finished with a fresh 
orange slice for a bright aromatic lift. 



NEVER  NEVER

TRIPLE JUNIPER GIN, STRANGELOVE COASTAL TONIC	  $13
Bright, classic and juniper-forward. Expect bold pine and citrus 
on the nose, a crisp herbal lift through the palate and a dry, 
lingering finish. Perfect balanced with the mineral freshness of 
StrangeLove’s Coastal Tonic. 

OYSTER SHELL GIN, STRANGELOVE YUZU SODA			    $14
A refined coastal gin with delicate salinity, citrus zst and a whisper 
of sea breeze. The subtle brininess and creamy texture pair beauti-
fully with the bright, fragrant tang of Yuzu Soda. Crisp, elegant and 
utterly refreshing. 

GINACHE GIN, STRANGELOVE LEMON SQUASH		        $14
Vibrant and fruit-driven, with notes of ripe berries, spice and a 
soft rose-like sweetness. Rounded and silky on the palate, lifted by 
the nostalgic zest and tang of real-lemon soda. A modern gin with a 
playful twist. 

SIGNATURE VODKA, STRANGELOVE OLIVE SODA			    $13
Exceptionally smooth with a clean, mineral profile and gentle 
sweetness. Crisp and weightless on the palate, finished with a bright, 
effervescent soda lift. Purity in every sip. 

GIN TASTING PADDLE                             $30 

Your tasting paddle showcases three of Never Never Distilling Co’s 
signature creations: the bold Triple Juniper, the coastal elegance 
of Oyster Shell Gin and the juicy McLaren Vale fruit of Ginache. 

Served alongside a can of StrangeLove Coastal Tonic and a variety 
of garnishes designed to let you craft your perfect serve, your 
way.



WINE 

HAVEN VINEYARD BRUT CUVÉE 
CENTRAL RANGES, NSW
PIZZINI PROSECCO 
KING VALLEY, VIC
PIZZINI BRACHETTO (ROSÉ-STYLE MOSCATO) 
KING VALLEY, VIC
SIRROMET SPARKLING RED 
MCLAREN VALE, SA
LAURENT BREBAN BLANC DE BLANCS 
PROVENCE. FRA
TERRE DI SANT’ALBERTO PROSECCO DOC BRUT 
TREVISO, ITA
STEFANO LUBIANA BRUT RESERVE 
DERWENT VALLEY, TAS
CHAMPAGNE LAURENT-PERRIER LA CUVÉE 
TOURS-SUR-MARNE, FRA 
TAITTINGER 
CHAMPAGNE, FRA
CHAMPAGNE LAURENT-PERRIER CUVÉE ROSÉ BRUT 
TOURS-SUR-MARNE, FRA

14 

10 

11 

11 

25 

GLASS

180 

50 

56 

56 

58 

69 

60 

99 

145 

245

BOTTLEChampagne & Sparkling



White
 BLOOMS SAUVIGNON BLANC 

MARLBOROUGH,NZ 
HAVEN VINEYARD SAUVIGNON BLANC 
CENTRAL RANGES, NSW
WAIRAU RIVER SAUVIGNON BLANC 
MARLBOROUGH, NZ
CRAGGY RANGE SAUVIGNON BLANC 
MARTINBOROUGH, NZ

ATLAS WATERVALE RIESLING 
CLARE VALLEY, SA
AUNT ALICE ‘DOWN BY THE RIVER’ RIESLING 
COAL RIVER VALLEY, TAS

MONTE ZOVO SOAVE DOC 
VENETO, ITA
RUSDEN WINES ‘CHRISTIAN’ CHENIN BLANC 
BAROSSA VALLEY, SA
DOMAINE VOCORET & FILS CHABLIS AC 
BURGUNDY, FRA

HAVEN VINEYARD PINOT GRIGIO 
CENTRAL RANGES, NSW
KELLEREI KALTERN ‘CLASSICO’ PINOT GRIGIO 
ALTO ADIGE, ITA 
HOWARD VINEYARD PINOT GRIS 
ADELAIDE HILLS, SA

FLAMETREE ‘EMBERS’ CHARDONNAY 
MARGARET RIVER, WA
TEN MINUTES BY TRACTOR ‘10X’ CHARDONNAY 
MORNINGTON PENINSULA, VIC 
SIRROMET CHARDONNAY 
MOUNT COTTON, QLD
YETTO CHARDONNAY 
ADELAIDE HILLS, SA
STEFANO LUBIANA ‘PRIMAVERA’ CHARDONNAY 
DERWENT VALLEY, TAS

16 

14 

11 

13 

13 

19 

13 

14

150ML

21 

21 

18 

25 

20 

32 

20 

22 

250ML

87 

125

58 

45 

69

75 

50 

69 

56 

89

56 

60 

65 

99 

60 

54 

54 

BOTTLE



Red
VILLA FRESCO SANGIOVESE 
KING VALLEY, VIC
ATLAS SPANIARD TEMPRANILLO / MATARO / GRENACHE 
CLARE VALLEY, SA
RUSDEN WINES ‘DRIFTSAND’ GRENACHE / SHIRAZ / MATARO 
BAROSSA VALLEY, SA
TEUSNER ‘THE G’ GRENACHE 
BAROSSA VALLEY, SA
ELDERSLIE GAMAY 
ADELAIDE HILLS, SA

Rosé
HAVEN ROSÉ 
ADELAIDE HILLS, SA
CHATEAU PEYROL ROSÉ  
COTES DE PROVENCE, FRA
ARTEA ROSÉ 
PROVENCE IGP, FRA
MEDHURST ‘ESTATE’ ROSÉ 
YARRA VALLEY, VIC
MAISON SAINT AIX ROSÉ 
PROVENCE, FRA

HAVEN VINEYARD CABERNET / MERLOT
CENTRAL RANGES, NSW
PRINTHIE ‘MOUNTAIN RANGE’ MERLOT 
ORANGE, NSW

ROB DOLAN ‘TRUE COLOURS’ PINOT NOIR 
YARRA VALLEY, VIC
RABBIT RANCH PINOT NOIR 
CENTRAL OTAGO, NZ
TEN MINUTES BY TRACTOR ‘10X’ MORNINGTON PINOT NOIR 
MORNINGTON PENINSULA, VIC
STEFANO LUBIANA ‘PRIMAVERA’ PINOT NOIR 
DERWENT VALLEY, TAS

16

12 

16 

11 

13 

13 

11

150ML

19 

18 

21 

21 

18

25

25 

250ML

69 

59 

75 

85

52 

50 

55 

75 

89 

55 

69 

95 

99 

50 

55

50

BOTTLE

11 18



Red
FLAMETREE CABERNET SAUVIGNON 
MARGARET RIVER, WA
TEUSNER ‘THE GENTLEMAN’ CABERNET SAUVIGNON 
BAROSSA VALLEY, SA

Dessert & Fortified
 

TORZI MATTHEWS ‘MYSTIC PARK’ SHIRAZ
BAROSSA VALLEY, SA
SIRROMET SHIRAZ VIOGNIER 
MOUNT COTTON, QLD 
YETTO SHIRAZ 
MCLAREN VALE, SA
PARINGA ESTATE SHIRAZ 
MORNINGTON PENINSULA, VIC
MOLLYDOOKER ‘BLUE-EYED BOY’ SHIRAZ 
MCLAREN VALE, SA

ROB DOLAN LATE HARVEST SAUVIGNON BLANC 500ML 
YARRAVALLEY, VIC
KAY BROTHERS 20 YEAR OLD TAWNY 500ML 
MCLAREN VALE, SA

15 

12 

20

150ML

19 

9

31

11

24 

250ML

60ML

65 

60 

52 

58 

62 

89 

125

62 

82

BOTTLE

BOTTLE



SP
IR
IT
S

Rum
 

Tequila
 

Whiskey 

FOUR ROSES BOURBON (HOUSE) 

MAKERS MARK BOURBON 

JACK DANIELS BOURBON 

10

11

11

FLOR DE CAÑA 7YR (HOUSE)

BUNDABERG ORIGINAL

MALIBU 

KRAKEN BLACK SPICED

SAILOR JERRY SPICED RUM

ORENDAIN BLANCO (HOUSE)

PATRON SILVER TEQUILA

PATRON ANEJO TEQUILA

PATRON REPOSADO TEQUILA

WHYTE & MACKAY SCOTCH (HOUSE) 

NIKKA FROM THE BARREL 

NIKKA YOICHI 10YR 

CANADIAN CLUB

JAMESON 

JOHNNIE WALKER RED 

JOHNNIE WALKER BLACK 

STARWARD 

TALISKER 10YR 

OBAN 14YR

10

10

10

11

11

10

12

13

14

10

12

18

10

11

11

12

11

13

14

Bourbon 



Tea & Coffee
 TEA

ENGLISH BREAKFAST, EARL GREY, CHAMOMILE, 

GREEN TEA & PEPPERMINT 

HOT DRINKS 

CAPPUCCINO, FLAT WHITE, LATTE, PICCOLO, LONG BLACK, 

HOT CHOCOLATE, MOCHA, CHAI & DIRTY CHAI

ICED DRINKS 

LATTE 

CHOCOLATE

LONG BLACK

Small

5

5

5.5

Large

5.5

5 

NON-ALC
SOFTDRINK

PEPSI, PEPSI MAX, GINGER ALE, LEMONADE, 

LEMON LIME & BITTERS

RED BULL 

ORIGINAL & SUGAR FREE

SPRING VALLEY JUICES 

ORANGE & APPLE

GATORADE

TROPICAL, GRAPE & BLUE BOLT

LIPTON ICE TEA

PEACH, MANGO

STRANGE LOVE

BITTER LEMON, COASTAL TONIC, GINGER ALE, LEMON SQUASH, SODA, YUZU

BUNDABERG

GINGER BEER

5 

5 

6

Cold Drinks

6

7

5

6



 

Turn a great meal into a great day. 

Landers Links

Adult $24.50|Student $21.50 | Senior $18 |Family $75

Step outside and take on Brisbane’s biggest mini golf
experience. Bold holes, surprise features and good

times from start to finish. 
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