


TheRebellion
People have come to be confused about what the rebellion really is. The rebellion is not in the clothes you wear, it is not in the 

appearance you portray, it is not in the music you listen to. The rebellion is the process of forgetting everything you know and 
asking the questions to what everything is again, where you are now questioning everything for you to decide, rewiring your 

every circuit by erasing everything you know or thought you knew and were taught. The rebellion is tough. The rebellion is not 
always pretty. The rebellion is first in the mind and the rebel is in the act.

- rex x.

THE BEER

Moorebeer Brewing Company is a local pair gaining 
traction because of their commitment to serve locals the 
best quality beer available with no compromises. You can’t 
buy their beer in bottleshops or large commercial pubs, just 
a growing number of locally run venues like ours and only 
on tap. Their philosophy is to deliver beer in the freshest 
possible state straight from the brewery tanks to local venues 
full of flavour. They have a core range of beers that we rotate 
including; Copycat – Session Pale Ale, Gold Digger – Golden 
Ale & Larrikin – Aussie Lager and from time to time they also 
provide us with some of their concept beers to experiment 
with burger pairings. Moorebeer Brewing is a nomad brewing 
company that doesn’t have a fixed brewery location at this 
stage. Their intent is to establish a fixed brewhouse in Port 
Macquarie and we are supporting this dream one Moorebeer 
at a time.

PAT & ST ICK ’S
ICE  CREAM SANDWICHES

Pat & Stick’s started as most good things do, over a beer. 
Two guys started making ice cream sandwiches at home and 
taking them to sell at the Balmain markets. After receiving 
great feedback they impulsively jumped in, quit their jobs and 
started working full time on developing Pat & Stick’s ice cream 
sandwiches. What makes Pat & Stick’s different to most other 
ice cream companies is that they never compromise on the 
quality of ingredients or production methods. They use only 
the finest ingredients like rich Belgian chocolate, real vanilla 
beans, espresso coffee, real butter, and fresh Australian 
milk and cream. You won’t find any preservatives, artificial 
whatevers or fake fillery. It’s real food, made by real people, 
right here in Australia. Authenticity in every mouthful. There 
are currently nine flavours to choose from, have a look at the 
display fridge near the counter and prepare to be blown away 
by the ice cream sandwich experience!

THE BUN 

A lot must be considered when assessing the perfect burger 
bun, although harshly subjective there are a few tell tale signs 
one should look out for. When you bite through a burger in 
the perfect bun, the result should be like looking at a cartoon 
image of a surfboard that has been precisely bitten by a shark, 
a clean outline with no shifting of ingredients. We feel the 
prefect bun must be soft, light and fresh. Toasted on the inside 
to caramelise the sugars in the bun and seal the bread so it 
doesn’t take on any moisture.

The Rebell ion
BURGER BLEND 

Opinions vary greatly on what makes a good burger 
blend! Over many years of cooking and more 

importantly, eating burgers, I have discovered a 
combination that stands out above all.

the 
40/40/20 RATIO

40% Riverine Dry Aged Brisket 
From the breast and flank of the beast the brisket 

comes in two parts, the flat cut and the point cut. We 
use both for its ideal marbling, flavor and outstanding 

consistency. Raised in open pasture in this lush, 
temperate Riverine region of Australia.

40% Premium Grass Fed Black Angus Chuck
The chuck section comes from the shoulder and neck 

of the beast and has some of the most flavorsome 
beef on offer. Black Angus has a proven reputation for 

unrivalled quality and excellence.

20% Dry Aged Pork Belly Bacon
Due to its high fat content, the pork belly bacon adds a 
salty flavor and allows the burger blend to remain juicy 

and tender throughout the entire cooking process.

We feel that t o ge t the bes t from a burger for fl avour
and te x t ure i t  needs t o be char grilled end of s t ory.



Burgers

BURGER BOWL
Any burger, no bun, same price 

CHIPS
Super crunchy potato / 5 
Seasonal sweet potato GF / 7
50/50 sweet potato/potato / 6
Fried Onion Rings / 8
Chilli, cheese & bacon fries  / 10

SAUCES /  2  •  ALL  GF
Lime Aioli
Mango chilli jam 
Honey mustard mayo
Tomato & onion relish
Herb mayo 

EX TRAS
Meat or mushroom / 4
Bacon, egg or avocado / 3
Any cheese, salad or slaw / 2
GF - Gluten free bun / 3

L IT TLE  K IDS /  8
>a l l l i t t l e  k id s ’  me a l s c ome w i t h a h a ndf ul l  of  c h ip s

Mini grilled chicken, Swiss cheese, 
lettuce & mayo 
Mini grilled beef, cheddar cheese, 
lettuce, tomato relish
Mini bacon & egg with BBQ sauce and 
cheddar cheese
Mini plain grilled beef with cheddar 
cheese and BBQ sauce

 LOADED BACON & EGG ROLL  /  10 •  gf
With double cheddar cheese, baby spinach, tomato, 
tomato and red onion relish, herb mayo

OLD SCHOOL CHEESE /  12 •  GF
Chargrilled beef with cheddar cheese, tomato & red 
onion relish, honey mustard mayo & zucchini pickle

CHICKPEA , RED LENTIL & QUINOA / 14 •  GF/V
Spiced red lentil, chickpea and sweet potato patty
with a quinoa, carrot, coriander, cucumber salad with 
lime aioli and mango chilli jam

MUSHROOM MONSTER /  14 •  GF/V
Roasted garlic & thyme field mushroom with grilled 
haloumi, olive tapenade, monster salad with tomato & 
red onion relish, honey mustard mayo

PULLED PORK /  15
Jamaican Jerk pulled pork with Caribbean coleslaw & 
grilled sweet cinnamon pineapple

FAT LAMB & FE T TA /  16 •  GF
Grilled Riverine peppered lamb with Danish fetta, 
beetroot chutney, minted green apple slaw, herb mayo

HOT RUBBED CHICKEN /  16 •  GF
Hot rubbed chargrilled chicken with Jack cheese, 
short cut bacon, rocket & red chilli slaw, mango chilli 
jam & lime aioli

SWISS CHICKEN /  16 •  GF
Marinated chargrilled chicken with Swiss cheese, 
avocado, tomato, baby spinach, sun dried tomato & 
cashew pesto & aioli

Cheese & Bacon /  16 •  gf
Chargrilled beef with Monterey jack & cheddar 
cheese, caramelised onion, rasher bacon,  balsamic & 
beetroot chutney, tomato, lettuce & herb mayo

For Coeliacs+allergies A l l  our G l u t en f r e e  p roduc t s a r e  c ook ed w i t h  t he  s a me e qu ip men t  a s  o t her menu i t ems a nd t her e f or e 
we  c a nno t  gu a r a n t e e  c omp l e t e  s e gr e g at i on .  Howe v er we  m a k e  ne a r ly e v er y t h ing on s i t e ,  s o  ju s t  a sk ! 

GF -  GL U T EN F R E E  B UN UP ON R EQUE S T  / 3
V -  V EGE TA R I A N

AND MORE

DOUBLE IT UP / 4

SALAD BOWLS /  8 •  GF
> A DD A N Y ME AT T O A N Y S A L A D /  4

Quinoa, sweet potato, halloumi
Rocket & red chilli slaw

Minted green apple slaw
Carribean coleslaw

Monster seasonal salad

 Please
ORDER
AT THE
COUNTER



THE COFFEE 
REBELL ION BLEND 

Doppio or Nothing Espresso
Small / 4
Large / 4.5
Extras / 1 
[ Espresso shot • Syrup • Soy ]
Pot of tea / 4

PREMIUM
BEVERAGES

Saxbys Traditional Range / 4
Coca cola / 4 
Noah’s Juice / 4
Sparkling water / 4

REBELL ION MILK SHAKES
All / 8

DUTCH CHOCOLATE
MILO MALT
SALTED CARAMEL
RED SKIN & RASPBERRY
DOPPIO ESPRESSO
PROPER VANILLA
KIDS SHAKES / 6

PAT & ST ICK ’S  HOMEMADE
ICE  CREAM SANDWICHES
All / 6.50
Vanilla lace
Double chocolate
Vanilla chocolate
Espresso lace
Caramel pecan
Mochaccino
Chocolate lace
Strawberry chocolate chip
Peppermint chocolate chip

Moorebeer local draught / 7
Premium bottled beer / 8
Assorted ciders / 8
Mid stength beer / 6 

“In wine there is wisdom, in beer there is Freedom, in water there is bacteria.” 
Benjamin Franklin

Beverages

Beer+cider

Sweet Stuff

         wine
Whites
Chardonnay
Sem Sauvignon Blanc
Sauvignon Blanc
Sparkling 
Moscato

Reds 
Shiraz
Cabernet Sauvignon
Merlot 
Assorted blends

wine b y t he gl a s s /  7
w ine b y t he b o t t l e  /  30


