
BEER

LAGER

Mountain Goat Lager (Richmond) 


Paper Scissors Rock Normal Beer (Halls Gap) (CF) 


Balter Cerveza (Currumbin)



PALE

Pale Paper Scissors Rock Traveller Pale Ale (Halls Gap) (CF) 


Blackman’s Ernie Tropical Hazy Pale Ale (Torquay) 



IPA & XPA 

Blackman’s Torquay XPA (Torquay)



SOUR

Paper Scissors Rock Strawberry Feels Forever (Halls Gap)



NON-ALCOHOLIC

Peroni Nastro Azzuro 0% Alcohol



CIDER / SELTZER & MORE

Barossa Cider Co. Pear (Barossa Valley) 


Barossa Cider Co. Apple (Barossa Valley)


Coast Blood Orange Seltzer (Torquay) 


Coast Watermelon Seltzer (Torquay) 


Brookvale Union Ginger Beer (Manly) 


Brookvale Union Vodka Peach Iced Tea (Manly)

8

9


10
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10

10
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12

13

13

T I N N I E S

Great Northern Super Crisp 

Carlton Draught 

Hard Rated

Balter XPA

10

10

12

14

8

8

9


10

P O T S C HT A P

V A R I E T A L  W I N E S

WHITE & SPARKLING

Ant Moore A+ Sauvignon Blanc (Marlborough)


Pepper Tree Pinot Grigio (Hunter Valley)


Save Our Souls Rosé (Heathcote) 

60

60

6013

WHITE & SPARKLING

Pete’s Pure Sauvignon Blanc (Euston)


Pete’s Pure Prosecco (Euston)


Pete’s Pure Pinot Grigio (Euston)


Pete’s Pure Chardonnay (Euston)


Pete’s Pure Moscato (Euston)



RED

Pete’s Pure Pinot Noir (Euston)


Pete’s Pure Shiraz (Euston)


Stonehorse Cabernet Sauvignon (Barossa Valley)

50

50

50

50

50




50

55

60

B O T T L E

10

10

10

10

10




10

10

12

G L A S S

H O U S E  W I N E S

WINES COCKTAILS
S I G N A T U R E

Rhu-Barbie Girl

Vodka, house-made rhubarb syrup, lime & sugar.

20

OnlyFans Martini (Taylor’s Version)

Vodka, Licor 43, lime juice & pineapple.

19

Mrs Teddy Elderberry (Taylor’s Version)

Creme de cassis, elderflower liqueur, lemon juice, 
pineapple juice & house-made raspberry shrub.

22

Tuckers Espresso Martini

Vodka, Kahlua, fresh espresso from Tuckers 
Sandwiches & house-made vanilla syrup.

19

Passionfruit From Miles Away

Gin, passionfruit, lemon juice & mint.

20

After something else? Ask our friendly staff if we can make your creation.

Soda Water

Schweppes Varieties 

(Pepsi, Pepsi Max, Lemonade, Raspberry Lemonade, Solo, Tonic Water, Dry Ginger Ale)


Lemon, Lime & Bitters

Juices

(Apple, Orange, Pineapple, Cranberry)

5

6



7

7

S O F T  D R I N K  &  J U I C E

Raspberry Beret Mocktail

Flavoured Mojito Mocktail 

(Mango & Coconut, Passionfruit, Peaches & Cream, Fruit Tangle)

10

10

M O C K T A I L S

NON-ALCOHOLIC
KNOCK OFFSKNOCK OFFS
Available Friday 4pm-6pm
$55 per person | Minimum 2 people
Includes 3 course canapés, 2 hour cocktail jugs, gin spritz, tap beer and house wine.

THE WEEKENDERTHE WEEKENDER
Available Saturday/Sunday 1pm-3pm
$70 per person | Minimum 2 people
Includes 3 course canapés, your choice of selected pizza to share, 2 hour cocktail jugs, 

gin spritz, tap beer and house wine.



Nutella Pizza $14
Nutella, strawberry & white chocolate soil.

Sticky Date Pudding $13
Salted butterscotch sauce & vanilla bean ice cream

SWEET

Our pizzas are hand prepared and cooked in our custom built 
oven, and will be served to your table as soon as they are ready, 
this could be separate from the rest of your order. Our menu 
contains allergens and is prepared in a kitchen that handles nuts, 
shellfish, gluten and eggs. Whilst all reasonable efforts are taken to 
accommodate guest dietary needs, we cannot guarantee that our 
food will be allergen free.

Chargrilled 400g Rib-eye $48
With hand cut chips & peppercorn sauce.

Chicken Schnitzel $24
Slaw & roast chicken gravy

(Make it a Parma +$4)

Pappardelle $32
Braised beef ragu & parmesan mousse.

Teddy’s Lasagne $28
3 cheese béchamel, parmesan & basil.

Rigatoni alla vodka $28
Nduja, parmesan & basil.

Teddy’s Bolognese $24
Spaghetti, beef bolognese, parmesan & basil.

Gluten Free Pizza Bases Available +$2

Meatball Molly $26
Rossa, meatballs, basil, fior di latte, buffalo 
mozzarella & grana padano.

PDP $27
Rossa, fior di latte, prosciutto di parma & grana 
padano. (ADD Honey +$3)

Cappericciosa $26
Rossa, fior di latte, leg ham, salami, mushrooms, 
capers & olives. (ADD Anchovies +$3)

Hawaiian 2.0 $24
Rossa, fior di latte, leg ham & pineapple jam. 

Cheezus $23
Bianca, fior di latte, parmesan, pecorino, mozzarella 
di bufala & confit garlic. (ADD Honey +$3)

Margherita $21
Rossa, fior di latte, pecorino, evo & basil. 

(ADD Salami +$5)

PIZZA, PASTA & MORE

WANT TO JOIN THE CLUB?
ICYMI: Teddy is about to make your Wednesday’s better 
with our Pasta Club. Feast on a delectable selection of 

5 pastas, all priced at a pocket-friendly $20.
Want to secure a seat? Book via our website:

www.teddypickerwerribee.com/book-online

HCT $10
Ham & cheese toastie served with fries.

Bolognese $12
Pasta bolognese sauce & cheese.

Margherita & Chips $13
Rossa, cheese & fries. (ADD Ham +$3)

Kids Parma & Chips $14
Crumbed chicken breast, napoli, ham, cheese 

& fries.  (Make it a schnitzel $10) 

LITTLE ONES

Book your next corporate event, birthday celebration, 
office event or special occasion today! 


Download our Function & Events pack via our website: 

www.teddypickerwerribee.com/functions

For a full list of our dishes and their 
dietaries please scan the QR code here

SMALL PLATES & GRAZING
Freshly Baked Focaccia $8

$3



$3

$3

Freshly baked focaccia, olive oil, rosemary, sea salt. 

Ricotta with Calabrian chilli crunch & 

thyme honey.

Basil Pesto with grana padano.

Whipped butterADD: 

DIPS: 

Mt Zero Olives $8
Served warm with olive oil and lemon.

Arancini $6 ea
Smoked chicken, leek, mushroom, tarragon aioli.

Lasagne Toastie $15
3 cheese béchamel, parmesan & truffle mayo.

Seasonal Veggies $12
Broccolini, green beans, asparagus, spinach and 
garden peas.

House Fries $10
Teddy’s secret seasoning and aioli.

Side Salad $10
Mixed lettuce, olives, red onion, cucumber, tomatoes, 
basil & balsamic.

House Salad $11
Baby cos, croutons, parmesan, anchovies, soft 
boiled egg & lemon dressing. 

(Make it a Main with Chicken Schnitzel +$10)

Meatballs $14
House made beef and pork meatballs, baked in 
napoli sauce, mozzarella di bufala & basil. 

(+ Make it a Main with Focaccia $25)

Antipasti Board $40 / $65
Selection of cured meats, artisan cheese, house 
marinated vegetables, guindillais, house pickles, 
marinated green olives & lavosh crackers.

Serves 2 or 4
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