
Charred beef Kofta 
harrisa jam                                

5ea

Croquette 
smoked salmon – potato - capers    

4ea

Arancini 
mushroom - truffle mayo [v]

4ea

Lamb shish 
beetroot hummus - lemon [gfi]                                       

6ea

House baked flat bread
za’taar - hummus - marinated 
olives [v]

12

Semolina & pepper 
calamari	  
lemon - romesco 

15

Spiced pork & veal meat 
balls  
crusty bread

15

Margherita
cherry tomato - fior di latte - 
basil - cold pressed oil [v]

21

Veneto Salami
peppers - kalamata olives - fior di 
latte - san marzano                                                         

22

Prosciutto
gorgonzala - pear -  san marzano 
- rucula - walnuts  

23

Grilled saganaki   
oregano - lemon [v]

14

Selected Charcuterie  
local cheese - artisan bread - 
cured meats - antipasti, 

18

Sweet Potato Fries 
romesco aioli

10

Mediterranean club 
cheddar- roasted peppers-
lettuce – tomato –aioli & chunky 
fries   

24

House made Black angus 
burger
cheddar-lettuce - tomato- bacon 
- tomato relish – chunky fries & 
aioli    

 

25

Pork & Fennel Sausage
sugo - fior di latte - chilli - salted 
ricotta 

22

Goats Fetta
asparagus - charred peppers 
- olives - sugo - fior di latte - 
oregano [v]              

21

BAR MENU [v]  Vegetarian  [gfi]  Gluten Free  Ingredients
Please inform us of any special dietary 
or allergen requirements.

STONE BAKED PIZZAS
100% handmade fermented dough

SMALL PLATES



SPARKLING WINE

Jansz Tasmania Vintage 
Cuvee  
Pipers Brook, TAS                                

14 65

Bancroft Estate Brut NV 
Bibul, NSW 

11 45

WHITE WINE

Bancroft Estate Sauvignon 
Blanc
Bilbul, NSW

11 45

Chaffey Bros “Tripelpunkt” 
Riesling
Eden Valley, SA                                                        

13 55

Helen’s Hill “Fume Blanc” 
Evolution Sauvignon Blanc
Yarra Valley, VIC 

14 60

Totara Sauvignon Blanc
Marlborough, NZ  

13 55

Corte Giara
Eden Valley, SA  

12 50

Vasse Felix “Filius” 
Chardonnay
Margaret River, WA

12 50

PINK WINE

Triennes Rose
Provence, France             

12 50

RED WINE

Bleasdale Mulberry Tree 
Cabernet Sauvignon 
Langhorne Creek, SA               

14 50

Bancroft Estate Shiraz 
Cabernet
Bilbul,NSW  

11 45

Palliser Estate Pencarrow 
Pinot Noir
Martinborough, NZ

14 55

JJ Hahn “Hermanns” Shiraz
Bellarine Peninsula, Victoria 

13 50

VillaCampa Del Marques 
Tempranillo
Ribera Del Duero, Spain

13 55

Pico Maccario Barbera       
D’ Asti
Asti, Italy

14 55

BAR MENU 



Southern Spritz 
Bitter Orange, Rose Vermouth & 
Sparkling Wine                            

16

Signature Espresso Martini  
Cold Drip Coffee Liqueur, Espresso & 
Vodka

18

Starward “Two Fold” Sour
Whisky, Lemon Juice, Egg White & 
Bitters 

18

Good Morning Mary 
Vodka, Tomato Juice, Chilli Flakes & 
Lemon 

16

New World Fashioned 
Whisky, Bitters & Orange 

Mrs Palmers 
Rum, Pineapple Juice & coconut 

                              MOCKTAILS

20

18

Shirley Temple 
Orange juice, lemonade, grenadine

9

Strawberry Mint Fizz 
Lime, mint, strawberries, soda                                                 

9

                    SOFT & JUICES         

Soft Drinks 
Pepsi, Pepsi Max, Solo, Lemonade, 
Ginger Ale, Soda Water, Tonic Water 

4

Juices 
Orange, Pineapple, Apple                                                            

4

Local 
Iron Jack Super Crisp Lager, 9
Hahn Superdry Low Carb Lager 9.
James Boags Draught, 9
Little Creatures Pale Ale 9
Furphy Refreshing Ale, VIC 9
Byron Bay Pale Lager 9

International
Birra Moretti, Italy 11

Heineken, Netherlands 11

Kirin Megumi, Japan 11

COCKTAILS BEER

BAR MENU 


