
A selection of the finest gourmet cheeses, cured meats & 

accompaniments.  

Sml    

Lge 

25.00

45.00 

ANTIPASTO*^ 

Bocconcini (V)—Sundried Tomatoes, Bocconcini,  Parmessan, Garlic Oil,    

Basil, Parsley 

16.00 

Prosciutto—Prosciutto, Bocconcini, Cheese, Tomato, Italian Herbs 16.00 

Carciofi—Hot Salami, Artichoke, Fetta, Bocconcini, Fresh Tomato, Garlic 

Oil, Basil, Parsley 

16.00 

Mexicana—Hot Salami, Tomato, Cheese, Peppers, Italian Herbs 16.00 

Tonno—Tuna, Capers, Red Onion, Basil, Parsley  16.00 

Smoked Salmon—Smoked Salmon, Capers, Red Onion, Dill 18.00 

PIZZA* 

Prosciutto e Grissini  9.00 

Bread w Olive Oil & Pistachio Dukkah  (V) 9.00 

White Anchovy, Seafood Dip & Square Bread (GF, V) 9.00 

Warm Olives w Bread (GF, V) 9.00 

Wafers w Brie & Champagne Jelly (V) 9.00 

Beer Battered Chips (V) 10.00 

BAR SNACKS (Available all day) 

Stuffed seasoned mushrooms w bacon & cheese 14.00 

Cheesy Polenta and Thyme Chips w Aioli (GF, V) 14.00 

Marinated Eggplant w Basil, Persian Fetta & Flat Bread* (V) 14.00 

Sticky Marinaded Chicken Wings w Lime (GF) 14.00 

Seasoned Lamb Shashliks w Tzatziki (GF) 16.00 

Pan fried White Bait w Garlic and Miso Mayo* 16.00 

Saganaki w Rocket and Lemon (GF, V) 16.00 

Oven baked Garlic Prawns w Lemon & Aioli* (GF) 16.00 

Crumbed Swordfish Skewers w Miso Mayo* 16.00 

Mt Martha Mussels w Garlic Napoli, Chilli, Parsley (GF) *Sea 20.00 

TAPAS 

* Gluten Free options available on request. ^ Vegetarian option available on request. 

Available: 6pm to 9.30pm & Sundays from 4pm to 8pm. Bar snacks available all day. 

FOOD MENU 


