BAR MENU

SMALL/SHARE

Some items are delivered from our alfresco pizza kitchen and may not arrive at same time as other dishes

Wood Fired Flat Bread with garlic, rosemary, olive oil, sea salt (VG)

e Add mozzarella (V) +4 ¢ Add hummus (VG)

Pumpkin & Goats Cheese Arancini, basil pesto aioli (V)

Pork, Fennel & Wagyu Beef Meatballs, tomato sugo, parsley, buffalo mozzarella

Coffin Bay Oysters (A) Natural with Lemon 12 doz

Champagne Mignonette Y2 doz

Traditional Kilpatrick %2 doz

Oven-Baked Prawns, tomato sugo, garlic, fermented chilli, sherry, chives (GF) (I)

Lemon Pepper Squid, garlic aioli, lemon (GFA) (I)

Southern Fried Popcorn Chicken, maple & chipotle glaze, aioli

BBQ Chermoula Lamb Ribs, tahini yoghurt, macerated apricot (GF)

Share Plate: Pumpkin & feta arancini, popcorn chicken, hummus, lemon pepper squid, . .
ciabatta (I)

Potato Wedges, sour cream, sweet chili sauce (V)

Chips (V)

PIZZA 12inch Authentic wood-fired Neapolitan Style

Delivered from our alfresco pizza kitchen and may not arrive at same time as other meals
ROSSA (San Marzano tomato sauce base, fior di latte cheese)

MARGHERITA Grana Padano, basil oil (V)

DI PARMA Prosciutto di parma, buffalo mozzarella, balsamic, EVOO

PEPPERONI Mild pepperoni, pecorino, tarragon oil

HAWAIIAN Local triple smoked ham, smokey charred pineapple, Manchego

SPICY PRAWN Nduja salami, prawns, rocket, garlic, chilli, lemon dill creéme fraiche (I)

DIAVOLA Hot Calabrese salami, fermented green chilli, ricotta salata

BIANCO (WHITE)

CAPRICCIOSA BIANCA Coppa ham, fior di latte, mushroom, Sicilian green olives,
artichokes, anchovies, smokey chilli flakes (VA)

THE CALABRIAN Italian Pork sausage, smoked mozzarella, fennel, onion jam,
tarragon, hot honey (VA)

FUNGHI Mushroom cream, wild mushrooms, fresh oregano, Spanish onion, brie,
truffle oil (V)

FORMAGGIO Fior di latte, smoked mozzarella, Grana padano, gorgonzola,
preserved lemon, chives (V)

BE GOOD TO YOUR CRUST (pizza crust dipping sauce)  Hot honey < Vodka sauce (GF) (V)

20% surcharge on public holidays | 1.5% surcharge applies to all card transactions
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BAR MENU

CLASSICS

Seafood Spaghetti: Tiger prawns, fresh sea fish, Portarlington mussels, scallops,

chilli, garlic, cherry tomatoes, white wine, olive oil (M) ... ..., 42

Potato Gnocchi, wild mushroom ragout, goat's fetta, spinach, candied walnut (V) .. . 35

Nasi Goreng: chicken, shrimp, peas, capsicum, chilli, fried egg, bean shoots,

crispy shallots (GFA) (VGA) (L) ...t e 33

Chicken Parmigiana: chicken breast schnitzel, tomato sugo, smoked leg ham,

mozzarella, salad & chips ... 33

Crispy Beer Battered Fish & Chips, salad, tartare, lemon (A) ..., 36

Lemon Pepper Squid, guindilla peppers, salad, garlic aioli, lemon, chips (GFA) (I) .. ... 33

Melanzane Di Parmigiana: oven baked eggplant, basil sugo, buffalo mozzarella,

ciabatta, rocket pear & parmesan salad (V) (VGA) (GF) ..., 34

Caesar Salad: baby cos lettuce, crispy pancetta, parmesan, croutons, poached egg,

Caesar dressing  (GFA) ... 26
* Add chicken ... ... +8

Beef Burger: House made Black Angus patty, cheese, lettuce, tomato, secret sauce,

Bronx pickles, ChHIDPS ... 29
e Add bacon . 43

Chicken Burger: Southern fried buttermilk chicken, lettuce, tomato, chipotle aioli, chips 29
e Add bacon +3

PARRILLA WOOD-FIRED COOKING

Imported from South America, our Argentinian Parrilla harnesses the power of fire, searing hot coals & wood smoke from red-gum hardwood.

Humpty Doo Barramundi, lemon roasted fennel, saffron potatoes, sautéed cherry

tomatoes, capers, garlic, olives & parsley (GF) (A) ... 39
300gm Pork Cutlet, sage mash, green beans, kohlrabi & apple slaw,

pink peppercorn sauce (GF) ... 39
Ras El1 Hanout Spiced Lamb Rump, caramelized shallots, baby eggplant, pumpkin purée,
herbed yoghurt, beetroot salad (GF) ......................coiiiiiiiiiiiiiiii e 44
250gm Porterhouse, grass-fed Black Angus, chips, salad, choice of sauce (GFA) ... .. ... . 49

Selected Cuts
Chef-selected cuts that are dry aged in-house for up to 21 days (please see today's specials)

SAUCES — Mushroom (GE), Pepper (GE), Gravy (GE), Chimichurri (GF)

e Add Surf & Turf: Tiger Prawns, lemon garlic sauce (GF) (1) +16
MUSTARDS + BUTTERS — Hot English, Dijon, Wholegrain, Garlic Butter (GF)

Change to Seasonal Vegetables & Chips (GFA) +3

(All gluten-friendly will be served with herbed potatoes instead of chips)

DESSERTS

Parisian Flan, sea salt & caramel ice cream, macadamia praline, rum & honey syrup .. 18
Amaretto Panna Cotta, almond biscuit crumb, coffee gel, poached pear . ... ... ... 16
Sticky Date Pudding, butterscotch sauce, double cream ... ... 16

(GF) = Gluten Friendly (GFA) = Gluten Friendly Available (V) = Vegetarian (VA) = Vegetarian Available (VG) = Vegan
(VGA) = Vegan Available * OQur chips are gluten free, however gluten may be present in the cooking process

Seafood Origin - (A) Australia (I) Imported (M) Mixed Origin




