
10% surcharge applies on all public holidays

our signature 
Arancini balls

ARANCINI BALLS (V) (3 PIECES) 14
with mozzarella and Napoli sauce.

MUSHROOM ARANCINI BALLS (V) 
(3 PIECES) 14

with mushrooms, truffle oil & mozzarella.

HOME MADE SINCE 2012.

PANKO CHICKEN TENDERS 
(3 PIECES) 14
Double coated served with chipotle dipping 
sauce.

SPICY POPCORN CHICKEN 18
JALAPEÑO POPPERS  
(7 PIECES) (V) 14
Spicy stuffed peppers served with sour cream.

CORN RIBS (5 PIECES) (V) (G) 16
Charred corn with Parmesan, house seasoning 
& chipotle mayo.

CHEESE BURGER SPRING ROLLS 
(3 PIECES) 14
CRUMBED CAULIFLOWER 
BITES (V) 16
Crumbed fried cauliflower with our home made 
spicy sticky sauce or buffalo sauce. 
* VEGAN OPTION (V+)  available.

BAKED CAMEMBERT (V) (G) 22
Crusty Tasmanian Camembert with home made 
beetroot chutney and crusty bread.

CHILLI NACHOS 22
Select from MSA chilli beef (G) 
or chilli vegetables (V) (G)
* VEGAN OPTION (V+)  available

our world famous 
chicken wings 
and TENDER bites
select either:
CHICKEN WINGS 6/12 (G) 12 / 20 
CHICKEN TENDER BITES 6/12 (G) 12 / 20
choose your flavour:
BUFFALO
GARLIC PARMESAN 
SOUTHERN FRIED

(V) Vegetarian (V+) can be made Vegan (G) Gluten 
free (N) Contains Nuts (A) Australian (I) International 

(M) Mixed Origin

All our dishes may contain traces of soy, gluten and 
nuts.  All fried gluten free items are cooked in their 
very own fryers, however please note we have a 
shared kitchen so cross contamination may occur.

Father's office 
Sampler 49

PERFECT FOR 2 TO SHARE
BUFFALO WINGS (G)
ARANCINI BALLS (V)

CINNAMON CALAMARI (G)(M)
GARLIC PARMESAN BITES (G)

CRUMBED CAULIFLOWER BITES (V+)
VEGETARIAN SPRING ROLLS (V+)
SECRET SEASONED FRIES (V+) (G)

fries and sides
MAC ‘N’ CHEESE (V) 15
MIXED LEAF SALAD (V) 12 
with cranberry & honey mustard dressing.
(V+) option available - change for vegan 
dressing

PARMESAN & TRUFFLE 
FRIES (V) (G) 15
with aioli.

CRISS CUT WAFFLE FRIES (V+) 14
with honey mustard.

SECRET SEASONED 
FRIES (V+) (G) 13
with aioli.

SWEET POTATO FRIES (V+) 14
with aioli.

CRISPY ZUCCHINI (V+) 14
Golden fried zucchini with spicy aioli.

FRIES WITH A (V+) CAN BE MADE VEGAN 
BY SWITCHING SAUCE TO VEGAN MAYO

catch.

TASMANIAN PAN SEARED 
SALMON (A) 36
Crispy skin pan-seared salmon on a bed 
of freekeh with wild black rice and roast 
vegetables with citrus crème fraîche dressing.

GINGER BEER FISH 'N' CHIPS 
(G)(A) 30
New Zealand Blue Whiting coated in a 
rosemary and ginger beer batter. Served with 
our signature secret seasoned fries, salad and 
tartare sauce.

BARRAMUNDI (G)(A) 34
Australian pan-fried barramundi fillet. 
Served with our secret signature seasoned 
fries, salad and tartare sauce.

PARMAS
All our chicken parmas are free range, hormone 
free breast fillet’s breaded with gluten free 
breadcrumbs topped with homemade Napoli 
sauce & mozzarella.
OUR PARMAS ARE ALL SERVED WITH OUR 
SECRET SEASONED FRIES & SALAD.

NAKED SCHNITZ 'N' FRIES (G) 29
PARMA 'N' FRIES (G) 30
MEXICAN PARMA 'N' FRIES (G) 32
with chili beef and jalapenos.

HAWAIIAN PARMA 'N' FRIES (G) 32
with caramelised pineapple.

VEGAN PARMA 'N' FRIES (V+) 30
with homemade napoli sauce and vegan 
mozzarella.
PLEASE NOTE the vegan parma is NOT gluten 
free

Burgers
THE DOWNTOWN 
CHEESEBURGER 34

An Australian grain-fed Beef patty with 
lettuce, tomato, Gruyere cheese, pickles & our 
exclusive pink MUMM Champagne Mayo on a 
toasted brioche burger bun. served with secret 

seasoned french fries.

ALL OUR BURGERS ARE SERVED WITH OUR 
SECRET SEASONED FRIES.
CHANGE TO GLUTEN FREE/DAIRY FREE BUN FOR 
2 EXTRA. OR HAVE YOUR BURGER WRAPPED IN 
ICEBERG LETTUCE FOR NO EXTRA CHARGE

THE OFFICE BACON 
CHEESEBURGER 32
An Australian grain-fed beef patty with bacon, 
lettuce, tomato, cheese, pickles, American 
mustard and our special sauce on a toasted 
burger bun. 
Make it a double patty for 4 extra.

PHILLY CHEESE STEAK 
SANDWICH 30
Our signature Philly cheese steak sandwich has 
Gippsland Angus, grain-fed 100+ days, 
wet-aged scotch fillet tossed in onion jam on 
a toasted long charcoal roll with American 
mustard and American cheesy sauce.

FOLLIES BUTTERMILK CHICKEN 
BURGER 30
A crispy buttermilk battered chicken thigh 
with jalapeño pepper coleslaw and chipotle 
mayo on a toasted charcoal bun. 
Make it a double patty for 4 extra.

GARDEN PARTY BURGER (V) 29
A veggie patty with cheese, lettuce, tomato, 
our home-made beetroot chutney, and vegan 
mayo on a toasted vegan friendly Beetroot bun. 
* �VEGAN OPTION AVAILABLE replace cheese
with vegan cheese. No extra charge.

little office 15
All served with fries, a soft drink or juice 
and 1 scoop of ice-cream with sprinkles

FOR KIDS 12 YEARS & UNDER ONLY

2 MINI CHEESEBURGER 
SLIDERS

MINI FISH 'N' CHIPS (G)(A)

MINI NAKED SCHNITZ (G)

MINI CLASSIC PARMA (G)

risotto
OSSO BUCCO WITH SAFFRON 
RISOTTO  (G) 30
Slow-braised veal shanks served over a vibrant, 
velvety bed of saffron-infused risotto.

MUSHROOM & TRUFFLE 
RISOTTO (G) (V)  28
Creamy Arborio rice slow-cooked in a rich 
vegetable broth with sautéed mushrooms. 
Finished with a sprinkle of aged Parmigiano-
Reggiano, a hint of garlic and a drizzle of 
luxurious truffle oil.

Salad
ASIAN GINGER SALMON (A) 30
Honey & Chilli pan-seared Salmon with mixed 
leaf salad, carrot, red capsicum, fried shallots, 
cucumber and a Honey ginger Sesame 
dressing.

CHOPPED HOUSE STEAK (G) 30
Cos lettuce, cherry tomatoes, red onion, hard 
boiled egg, bacon, blue cheese, cucumber & 
honey mustard dressing topped with tender 
pieces of Gippsland Angus, grain-fed 100+ days, 
wet-aged scotch fillet. 

TEX-MEX POKE BOWL 29
A salad mix in a Poblano vinaigrette surrounded 
by black beans, tomato salsa, pico verde, 
avocado, refried beans with jalapeño crema, 
corn tortilla chips and topped with popcorn 
chicken.
* VEGAN OPTION (V+) available

VEGGIE PATCH HALLOUMI 
(V) (N) 28
A bed of freekeh and wild black rice mixed 
with roasted pumpkin, zucchini, red onion, 
toasted pepitas, almonds, currants, cranberry & 
honey mustard dressing, natural yoghurt 
and pico verde.
* �VEGAN OPTION (V+) remove halloumi
& yohgurt - replace with crispy cauliflower 
& vegan dressing.

fat h e r so f f i c e .co m . a u

great for sharing main meals and desserts

grill
CHAR-GRILLED STEAKS
All our steaks are Gippsland Angus beef, 
grain-fed for 100+ days, wet-aged 28 days, 
HGP-free and non-GMO.

300G PORTERHOUSE 
STEAK (G) 40
Served with our signature secret seasoned fries 
and mixed leaf salad with honey 
mustard dressing.

350G SCOTCH FILLET (G) 44
Served with  sautéed almonds & green beans 
and our signature secret seasoned fries.

250G EYE FILLET 48
Served with sweet potato fries and mixed leaf 
salad with honey mustard dressing.

450G BONE-IN RIB EYE (G) 56
Served with Parmesan truffle fries.

250G WAGYU RUMP 
MB 4-6+ (G) 40
150-day grain-fed Wagyu, wet-aged for 
exceptional flavour and tenderness.  
Served with our secret seasoned French fries

Select one sauce: peppercorn (G), 
mushroom (G), Bernaise or red wine jus (G).
Extra sauce 2
mustards available on request.

DESSERTS 2 for 14
ALL OUR CAKES ARE HOMEMADE
STICKY DATE PUDDING (V) 9
with butterscotch sauce & vanilla ice-cream

WARM BROWNIE (V+) 9
with vanilla coconut ice-cream

CRÈME BRÛLÉE (V) (G) 8
MILK CHOCOLATE GANACHE (V) 7
NEW YORK STYLE BISCOFF 
CHEESECAKE (V) 10

ICE CREAM
EVEREST DIXIE CUP 7
Vanilla bean (v) (G)
Rock salt caramel (V) (G)
Vanilla coconut (v+) (G)

CHEESE
BAKED CAMEMBERT (V) (G) 22
Crusty Tasmanian Camembert with home made
beetroot chutney and crusty bread.

THE BOTTOM DRAWER
MONTELOBOS  •  DEL MAGUEY VIDA 

EAGLE RARE 10YR OLD  •  MICHTER’S US*1 KENTUCKY STRAIGHT  
 BELLE MEADE CLASSIC  •  FOUR ROSES SMALL BATCH 

FLOR DE CAÑA 18YR OLD CENTENARIO  •  APPLETON ESTATE 8YR OLD
MARTELL XO COGNAC  •  BUNNAHABHAIN 18 YEAR OLD

LAGAVULIN 16YR OLD  • RHUM J.M XO AGRICOLE  •  FORTALEZA AÑEJO 



SHARED ENTRÉE
MUSHROOM ARANCINI BALLS (V)

Our signature hand rolled arancini balls stuffed with mushrooms, truffl e 
oil & mozzarella. Home made since 2012.

BUFFALO WINGS (G)

Local chicken wings sautéed in a traditional buffalo sauce served with a 
house made blue cheese sauce and celery sticks on the side.

FRIED CAULIFLOWER WITH STICKY SAUCE (V)

Crumbed fried caulifl ower with our home made spicy sticky sauce.
FOR VEGAN OPTION (V+) remove sticky sauce.

MAIN SELECT ONE PER PERSON

350G SCOTCH FILLET (G)

350G Gippsland Angus, grain-fed, wet-aged beef scotch fi llet,
sautéed almonds & green beans.
Select from peppercorn sauce (g), mushroom sauce (g),
Bernaise sauce or red wine jus (g)

250G EYE FILLET
250G Gippsland Angus, grain-fed, wet-aged beef eye fi llet
served with sweet potato fries and salad.
Select from peppercorn sauce (g), mushroom sauce (g), Bernaise sauce
or red wine jus (g)
Condiments    Horseradish | Hot English mustard | Dijon mustard | Wholegrain mustard.

THE DOWNTOWN CHEESEBURGER
A Australian grain-fed beef patty with lettuce, tomato, Gruyere cheese, 
pickles & our exclusive pink Mumm Champagne mayo on a toasted 
brioche burger bun. Served with secret seasoned French fries.

TASMANIAN PAN SEARED SALMON (A)

Crispy skin pan-seared salmon on a bed of freekeh and vegetable salad 
with citrus crème fraîche dressing.

BARRAMUNDI (G) (A)

Australian pan-fried barramundi fi llet. Served with our secret seasoned fries, 
salad and tartare sauce.

VEGGIE PATCH HALLOUMI (V) (N)
A bed of freekeh and wild black rice mixed with roasted pumpkin, 
zucchini, red onion, toasted pepitas, almonds, currants, cranberry & honey 
mustard dressing, natural yoghurt and pico verde
*  VEGAN OPTION (V+) remove halloumi & yohgurt

- replace with crispy caulifl ower & vegan dressing

SHARED SIDES
TRUFFLE FRIES AND MIXED LEAF SALAD

ALTERNATING DESSERT 
MILK CHOCOLATE GANACHE (V)

NEW YORK STYLE BISCOFF CHEESECAKE (V)

ICE CREAM AVAILABLE FOR GLUTEN FREE / /VEGAN GUESTS ON REQUEST.

$79PP $59PPtHE ritz bee’s knees
SET MENU INCLUDES A DRINK SET MENU INCLUDES A DRINK

SET MENUS INCLUDE
ONE DRINK PER PERSON

SELECTED COCKTAILS, BEER,
WINE, SPIRITS

& NON-ALCOHOLIC DRINKS AVAILABLE

SHARED PLATTER
ARANCINI BALLS STUFFED WITH NAPOLI
AND MOZZARELLA (V)

CINNAMON CALAMARI (G) (M)   |   VEG SPRING ROLLS (V+)

MAIN SELECT ONE PER PERSON

250G PORTERHOUSE STEAK
Gippsland Angus, grain-fed, wet-aged, 250g Porterhouse steak.
Served with fries and mixed leaf salad. Select from peppercorn sauce (g),
mushroom sauce (g), Bernaise sauce or red wine jus (g)

300G CHAR-GRILLED PORK SCOTCH (G)

Pork scotch fi llet char-grilled and served with beetroot chutney,
our secret seasoned fries and salad. Select your choice of sauce:
• mushroom • peppercorn • red wine jus • gravy

CLASSIC PARMA ‘N’ FRIES (G)

A free range, hormone free chicken breast fi llet, breaded with gluten free 
breadcrumbs, topped with a home made Napoli sauce and mozzarella. 
Served with our signature secret seasoned fries and salad.

GINGER BEER FISH ‘N’ CHIPS (G)(A)

New Zealand Blue Whiting coated in a rosemary and ginger beer batter. 
Served with our signature secret seasoned fries, salad and tartare sauce.

PHILLY CHEESE STEAK SANDWICH
Our signature Philly cheese steak sandwich has Gippsland Angus, grain-
fed 100+ days, wet-aged scotch fi llet tossed in onion jam on a toasted long 

charcoal roll with American mustard and American cheesy sauce.

GARDEN PARTY  BURGER (V)
A veggie patty with cheese, lettuce, tomato, our home-made beetroot 
chutney, and vegan mayo on a toasted vegan friendly Beetroot bun.
Served with our Secret Seasoned Fries.
* FOR VEGAN OPTION replace cheese with vegan cheese.

ALTERNATING DESSERT 
MILK CHOCOLATE GANACHE (V)

NEW YORK STYLE BISCOFF CHEESECAKE (V)

ICE CREAM AVAILABLE FOR GLUTEN FREE / /VEGAN GUESTS ON REQUEST.

3 COURSE SET MENUS
-  MIN 2 PEOPLE -

10% SURCHARGE APPLIES ON ALL PUBLIC HOLIDAYS

249 LT LONSDALE ST  |  121 FLINDERS LANE
FATHERSOFFICE.COM.AU

(V) VEGETARIAN  (V+) VEGAN  (G)  GLUTEN FREE  (N) CONTAINS NUTS (A) AUSTRALIAN (I) INTERNATIONAL (M) MIXED ORIGIN

FO_SET_September 17, 2026 1:11 pm

FATHERSOFFICE.COM.AU

ALSO PERFECT FOR FUNCTIONS SMALL & LARGE 
WITH PRIVATE DINING OPTIONS AND EXCULSIVE 
ROOM HIRE WITHOUT ANY ROOM HIRE FEES.

SCAN FOR MORE INFO

SAME GREAT PRICES

121 FLINDERS LANE

2ND LOCATION - PARIS END

FATHER'S OFFICE 
DOWNTOWN

LIVE MUSIC EVERY FRIDAY & SATURDAY NIGHT

Golden
Hour

Bottomless
sessions

Bootlegger's Best

90 minute

includes a small bowl of 
$45 NON-ALCOHOLIC

$65 CLASSIC
$85 PREMIUM

speak with your server

Every Day 
Happy Hours
5-8pm
plus 
9-11pm
Thur-Sat

$12
cocktails

$10
pints

a LA cArte menu

249 LITTLE LONSDALE ST 121 FLINDERS LANE


