
Starters
GARLIC BREAD V 12 
Make It Cheesy Add Cheese +3 

BRUSCHETTA 15 
Whipped Avocado, Tomato, Basil, Onion, Grana Padano V 

OYSTER KILPATRICK (3 PCS)  21 
Chopped Bacon, Kilpatrick Sauce, Lemon GF 
 
CALAMARI 18  
Fried & Seasonsed with Chipotle Mayo & Lemon GF 
 
PORK CROQUETTE BITES 18 
Bread & Butter Pickles, Gribiche Sauce 
 
BUFFALO WINGS 21 
Fried Chicken Wings Tossed in Spicy Buffalo Sauce  
served with Ranch 
 
TACOS (3 PCS) 18 
Choice of BBQ Pork, BBQ Brisket or Vegan Schnitzel 
Served with Tangy Slaw, Pickled Onion, Jalapeños,  
Gherkin Relish, Cilantro & Lime
 
HG GRAZING PLATTER 29 / 49 / 79 
Shared Between 2 / 4 / 6 
Selection of Cured Meats, Dips, Bread 

Sides
FRIES 12 
Texas Chilli Seasoning, Tomato Sauce V 
 
BEER BATTERED ONION RINGS 12 
Chipotle Mayo V 
 
SEASONED WEDGES 12 
Sour Cream & Sweet Chilli V 
 
HOUSE SALAD 18 
Baby Gem, Radicchio, Radish, Shallots  
with Lemon Dressing VG, GF

Mains
MARGHERITA PIZZA 24 
Buffalo Mozzarella, Tomato & Basil V 
 
BBQ MEAT LOVERS PIZZA 28 
Ham, Salami, Chorizo & Roast Beef 
 
LOADED NACHOS 21 
Toasty Corn Chips, Melted Cheese, Jalapeños, Black Beans,  
Guacamole, Sour Cream & Fresh Salsa  V, GF
Add Beef Chilli 4 
 
CHICKEN PARMA 32 
Crumbed Chicken Topped with Passata, Ham,  
Mozzarella, Fries & Salad 
 
CHILLI KING PRAWN LINGUINI 36 
King Prawns, Chilli, Garlic, Basil & Chilli Oil 
 
HG SIGNATURE BURGERS 
Choice of Pattie, Condiments served with Fries 
Angus Beef 28
Portuguese Chicken 27
Vegan Schnitzel 30 
 
PAN-FRIED BARRAMUNDI 36 
Creamy Mash, Green Beans, Pink Peppercorn Sauce GF 
 
BUTCHER’S CUT 40 
T-Bone Steak 250g, Red Wine Jus, Fries & Salad 
 
OPEN LAMB SOUVLAKI 39 
Lamb Shoulder, Greek Salad, Fries, Pita, Hummus, Tzatziki 
 
CAESAR SALAD 22 
Poached Egg, Bacon, Lettuce, Croutons, Homemade Dressing 
Add Chicken +6 
Add King Prawns +8

Desserts
CHOCOLATE MOUSSE 20 
Served with Berry Compote 
 
VIEW SUNDAE 18 
Vanilla Ice Cream, Chocolate Sauce, Crushed Peanuts,  
Sprinkles & Cherry 

SELECTION OF VICTORIAN CHEESES 20 
Dried Fruit, Condiments

562 St Kilda Road 
Melbourne VIC 3004

Breakfast: 7am-12pm 
Lunch & Dinner: 12pm-9:30pm

HOP GARDEN MELBOURNE

GET SOCIAL

V – Vegetarian  GF – Gluten Free  VG – Vegan  NF – Nut Free
Please let one of our team members know if you have any special  
dietary requirements, food allergies or food intolerances.

MENU



MONDAY 

STEAK NIGHT $35
TUESDAY 

CHICKEN SCHNITZEL $30  

WEDNESDAY 

WINGS WEDNESDAY $25
 THURSDAY 

TACO THURSDAY $18
FRIDAY 

FISH & CHIPS $30
SATURDAY 

LOADED HOTDOG $25
SUNDAY 

SLOW ROAST SUNDAYS $35

200g Strip Loin Steak,  
House Salad, Fries  
& Red Wine Jus

Golden Crumb Fried Chicken 
Chicken Breast Schnitzel with  
Rich Brown Gravy & Fries 

1/2 Dozen Southern Fried  
Crispy Wings with ranch  
& your choice of sauce: 
Mild, Spicy or Extreme Spicy

Three Tacos with Lettuce, Ranch  
& Salsa. Served with your choice  
of protein: 
Minced Beef, Crispy Chicken or Fish

Crispy Battered Fish with Fries, 
Salad, Lemon & Tartare Sauce 

Texas Loaded Hotdog with Steamed 
Bun, Beef Sausage, Chipotle Mayo, 
Chilli Con Carne, American Cheese 
Sauce, Jalapeños & Salsa with Fries

Your choice of Meat Served with 
Yorkshire Pudding, Roast Potatoes, 
Maple Glazed Root Vegetables & 
Greens, with Rich Brown Gravy

Includes House Beer Schooner  
or House Wine Glass 

Includes House Beer Schooner  
or House Wine Glass 

Includes House Beer Schooner  
or House Wine Glass 

Includes House Beer Schooner  
or House Wine Glass 

Includes House Beer Schooner  
or House Wine Glass

Includes House Beer Schooner  
or House Wine Glass 

Includes House Beer Schooner  
or House Wine Glass


