
Bloody Good Time
Four Pillars Bloody Shiraz Gin, Quandang & Grapefruit
syrup, lime & soda

$22

$24

That's the Spritz
poor toms' Strawberry Gin, grapefruit, Vermouth &
butterfly Pea Syrup, topped with soda

Cobras Fang
goslings dark & three star rum, apricot liqueur,
raspberry & Passionfruit syrup.

Trentham Estate 'The Family' (NSW)
Prosecco

Little Reddie (VIC)
chardonnay

Italian Plastic (SA)
GOLDEN SEMILLON

Tarot Rose (SA)
rose

Little reddie (VIC)
nebbiolo/refosco

Bodriggy (NSW)
shiraz

Glass 500ml

French Connection
Copper plate vodka, Cassis, coconut syrup & pineapple
juice

$20

Fiesta Beet
cachaca, blackcurrant, fig aperitif, raspberry & beetroot
syrup

$22

$22

$12 $55

$14 $50

$14 $50

$13 $45

$13 $45

$13 $45

(bottle)

...........................10% Surcharge Sundays and 15% Surcharge on Public Holidays............................

bodriggy PUB series POT PINT

$6.5 $13

$6.5 $13

$7 $13

$8 $16

$8 $16

Bodriggy Lager (4.2%)
clean/crisp/refreshing

Light in body, full in flavour and very, very sessionable. Clean,

crisp and bright enough for any type of drinker.

Bodriggy Stout (5.6%)
CHOCOLATE / walnut / dried fruit

Big bold dreamy stout w/ layers of chocolate, caramel &
coffee malt complexity. roast nut and dried fruit aroma Big
velvety body and balanced bitterness

Fuzzy Dance Explosion Hopped Sour (4%)
hazy / tropical / tart

hazy & tangy, this tropical hopped sour dances across the
palette, bursting w/ candied mango & pineapple tones

Stingrays Draught (4.5%)
LIGHT/SUMMERY/DRY

Light Stone fruit & herbal aromas with a clean, crisp malt

character makes this the perfect year-round quencher.

Utropia Pale Ale (4.8%)
HOPPY / tropical / citrus

A thirst quenching and smashable aromatic Pale Ale boasting
truckloads of fruity hop aromas with a soft bitterness.

$6.5 $13

$7 $14

$9 $18

$7 $13

Cosmic Microwave NEIPA (6.2%)
TROPICAL / CLOUDY / VELVETY

Dense, Juicy & Chock-a-block full of apricot, pineapple

& orange hop flavours & aromas.

Speccy Juice Session IPA (3.5%)
CITRUS / CLOUDY / DRY

Full bodied Session IPA with mandarin & piney hop aromas

with a fair whack of hop bitterness.

Stingrays XPA (4.0%)
TROPICAL/SUMMER/HOPPY
PULLING NO PUNCHES, STINGRAYS XPA COMES OUT SWINGING AS A
FULL FLAVOUR FOUR PERCENTER. THE NEWEST ADDITION TO
STINGRAYS FINEST

bodriggy core series POT PINT

Blinker Dark Ale (5.2%)
CRISP/MALTY/BREADY

This english inspired dark ale exhibits bready, nutty, caramel
flavours with a crisp dry finish

$21

POT PINTseltzer
IGGY 4.5%
tropical seltzer

POT PINT

$7 $14

IGGY 4.5%
white peach and cherry seltzer

$7 $14

bodriggy limited series

$9 $18

$8 $16

Quench You Very Much IPA (7%)
citrusy / resinous / refreshing
Smashable old world ipa. strong malt backbone and
quenching hop character. boasting golden orange, tangerine,
sherbet and a piney resinous character

IGGY Paloma Seltzer (5%)
juicy / zesty / sweet
Brewed with freshly pressed pink grapefruit and lime juice.
Iggy Paloma is the perfect zesty number to start your summer

She'll Be Ripe
78 degrees Whiskey, Campari, rosso vermouth,
maraschino syrup, cocoa bitters



N `

Taco de Picadillo 2pc
Sorghum, potato & peas w/ guacamole & crispy
potatoes ON A BLUE CORN TORTILLA

DOMINGUEZ
KITCHEN

SNACKS BIGS

SWEETS

SMALLS

O P E N I N G H O U R S :

OPEN 7 DAYS

12pm - LATE

Kitchen-

Sunday- Thursday

12-9:00

Friday & Saturday

12-9:30

245 JOHNSTON ST

ABBOTSFORD VIC

BODRIGGY.BEER

Please advise staff of
dietaries

G O O D T O K N O W :
V+ > VEGAN
VG > VEGETARIAN
C > COELIAC
O > OPTION

Cauliflower Steak
Cauliflower steak w/ Cauliflower Puree, florets, pickled
onions & chimichurri 1/2 or whole

Lechuga salad
Iceberg lettuce, cherry tomatoes, pickled onion, feta cheese
w/ orange agave dressing & crispy tortillas

Churro w/ dulce de leche

Blue corn tortillas
(4 pieces)(CO) $5

Side of totopos
(CO) $6

Green salad w/
orange & agave
dressing(C) $6

Crema de
aji amarillo
(C, V+O) $3

Extra guacamole w/
salsa macha
(contains
peanuts,C,V+)

$10

Churro ice cream sandwich

Totopos w/ Guacamole
corn chips w/ Guacamole & salsa matcha *(peanuts)

Taco de Campechano 2pc
beef & pork, crispy Peruvian potatoes W/ feta on a
flour tortilla

Potato Fries
potato fries w/ Crema de aji amarillo

Pulpo & papas
GRILLED BABY OCTOPUS W/ GARLIC EMULSION, CRISPY
PERUVIAN POTATOES & CAPSICUM MOQUECA SAUCE

$19/ V+
$26 CO

$33

$24

$40 CO

$6

$15

$14 CO
V+O

$17 CO
V+

$12 CO
V+O

$18

$16 CO
V+

$14 C
V+O

...........................10% Surcharge Sundays and 15% Surcharge on Public Holidays............................

$19 CO

CHEF SELECTION - $65 p.p.
three course meal - EntrÉE, smalls & mains

(minimum 2pax)

tAKE AWAY
SALSA JARS

Crema de aji
amarillo (V, C)

$16

Salsa macha(contains
peanuts, V+, C)

$19

Bife Angosto
280g charcoal grilled porterhouse, crispy peruvian potatoes
w/ chimichurri

Elote
Grilled corn on the cob w/ crema de aji amarillo, feta
cheese, spring onions & crispy corn

...PLEASE NOTE YOUR TABLE NUMBER WHEN ORDERING AT THE BAR...
or

...ORDER FROM THE QR CODE ON YOUR TABLE...

Taco de Pescado 2pc
SMOKED FISH W/ COLESLAW, SALSA ROJA, CRISPY JALAPEÑOS
ON A BLUE CORN TORTILLA

$18 CO

Dominguez Housemade Chorizo
pork, chipotle, ancheo & gaujillo chillies, mix of spices,
speccy juice w/ chimichurri

Charales Fritos
deep fried white bait, crispy jalepeños, crema de aji
amarillo

$16

$13 CO

Pollo asado w/ Lechuga
grilled 1/2 chicken marinated w/ chilli, spices & speccy
juice served w/ a green salad & orange dressing

Torta de Birria
12hr beef brisket on a soft bread roll, spicy pickled
onions, chimichurri & coriander served with birria
broth.


