
HOUSE BREADS 14

HAND CUT FRIES 10

CHORIZO & OLIVES 20

MUSHROOM ARANCINI (3) 14

DUCK FAT POTATOES 15

LAMB PITAS 20

BAKED RICOTTA 23

WILD MUSHROOM PARFAIT 24

CHEF'S CHEESE PLATE 24

Pecorino, truffle duxelle mayonnaise GF V

Rosemary salt, honey mustard dressing, aioli GF

Greek yoghurt tzatziki, mint slaw, sumac

*15% Surcharge applies on all Public Holidays

Please let one of our team members know if you have any special dietary requirements, 
food allergies or food intolerances. Whilst all care is taken in the preparation of all

food, traces may still be found due to accidental cross contamination.

Fig and Szechuan relish, piccalilli salad, honey bread V GFO

Sherry Glaze, brioche, vincotto V

Nullarbor cheddar, Halls suzette cheese, Nordic crackers  GFO V

BAR SNACK MENU

Olive oil, balsamic, dukkha, house dip GFO

Rosemary salt,  lemon aioli

Apple cider vinegar, shallots, herbs GF DF


	Bar Snack

