
Brimstone Trinity 70 | 72
Serves 2–3
Brisket, pulled pork, 2 x sausage, 
slaw, pickles & fries 

Brimstone Feast 105 | 110
Serves 3-4
Brisket, pulled pork, mac and cheese, 
slaw, pickles & street corn

the texas nosh 280 | 295
Serves 6-8
Brisket, Pitmaster sausage, pork belly 
bites, wings, 4x pulled pork burgers, 
street corn, mac and cheese, cornbread, 
pickles, slaw & fries

SHARE 
PLATTERS

STARTERS
Chicken Wings GF  
500g 16 | 18 
1kg 22 | 24 
Served with buffalo sauce 

Pitmaster’s Choice Sausage GF 9 | 11 
House made by our pitmasters  
& smoked to perfection

Pork Belly Bites GF 17 | 19 
Tossed in our award-winning BBQ sauce 
Jalapeño Poppers V 17 | 19 
Jalapeno filled with cheese  
& coated in nacho breadcrumbs

GF - Gluten Free | V - Vegetarian
Members Price | Visitors price

BARBECUE
All plates are served with fries, house made 
slaw, pickles & our award-winning BBQ Sauce

Brisket Plate 200g GF 32 | 34
Pulled Pork 200g GF 32 | 34
Brimstone Mix 300g GF 38 | 40

FIRE AND BRIMSTONE MEATS ARE 
SMOKED ON OUR CUSTOM-BUILT 
OFFSET SMOKER USING PREMIUM 

SEASONED AUSTRALIAN IRON BARK 
SOURCED FROM SUSTAINABLE 

SUPPLIERS.

STEAKS
Come and see our Specials Board  
which includes our available  

Dry Age Selections. Our friendly 
pitmasters and staff will also  
answer any questions. Come and  

see us at the grill.

All Fire and Brimstone steaks  
are sourced from premium suppliers  
who demonstrate ethical practices  

in cattle farming.
 

OUR DRY-AGEING PROCESS 
Dry-aging improves steak in two ways. 
During the dry-aging process, moisture 
is expelled and redistributed in the 

steak, enhancing the flavour and 
tenderising the steak. Dry-aging steak 
results in a distinctive flavour that 
can be described as rich and dense.

Fire and Brimstone BBQ

Scan to become a 
member, it’s FREE!



House Pickles GF V 8 | 10 
Bread and butter pickles & pickled red onion

Onion Rings 10 | 12 
With your choice of sauce 

Fries 8 | 10  

Mac & Cheese V 9 | 11 
3 cheese mac and cheese

ELOTE COB OF CORN V GF 9 | 11 
Chargrilled corn on the cob slathered in a 
mayo cream sauce and garnished 
with chilli powder, cheese & lime

CORN BREAD 6 | 7 
An American BBQ staple in the south made  
from cornmeal. It’s slightly sweet and  
crumbly on the inside.

Our menu contains allergens and is prepared in a kitchen 
that handles nuts and gluten. Whilst all reasonable 
efforts are taken to accommodate guest dietary needs, 
we cannot guarantee that our food will be allergen 

free. Deep Fried items are cooked in same oil as items 
containing gluten.

SIDES
All served with fries 

brisket 24 | 26 
Southern slaw, pickles and our  
award winning smokey bbq sauce

Pulled Pork 24 | 26 
Pickled red onion & southern slaw

The Classic 24 | 26 
Smashed brisket pattie with cheese,  
pickles & burger sauce

Crafted with the 
finest cuts of beef & 
hand-selected spices 
and slow cooked for 
hours to lock in 
the perfect blend 
of smokey, tender 
goodness!

BURGERS

KIDS
Chicken Nuggets & Fries 15
Brisket & Fries GF 15
Cheeseburger & Fries 15

SOLD HERE!

award winning 
rubs & sauces

For Something Sweet
SEE OUR SPECIALS BOARD

House made
100% BEEF 

JERKY

$8 
PER 

PACK

$14

SAUCES

$24.90

RUBS

Scan to visit 
our website 
for more merch!


