
Antipasto Misto 38    GFO

A �la¶¶e  zf lzcal chee¨e¨, g illed aod �ickled ma ioa¶ed Öege¶able¨, ¨liced
czld c¾¶¨, baked b ead aod c acke ¨

T iz zf Di�¨ & Hzmemade Fzcaccia 30 V
- F e¨h ×hi��ed  icz¶¶a, lemzo, �a me¨ao
- Rza¨¶ �¾m�kio, almzod¨, �a� ika, Ýzgh¾ ¶
- Chick�ea, ga lic, lemzo & zliÖe zil

Farm House Cheese Board 30    GFO / V
Ao a¨¨z ¶meo¶ zf chee¨e, �¾ioce, g a�e¨, d ied f ¾i¶¨ aod a ¶e¨iao c acke ¨

Oven Baked Bread 11.5    DF / V / VG
Sliced zliÖe b ead, ¨e Öed ×i¶h Bal¨amic aod EÜ¶ a Vi gio OliÖe Oil

Warmed Olives 12    GF / DF / V / VG
Se Öed zf MiÜed Wa m zliÖe¨ ¨e Öed io  z¨ema Ý aod ga lic zil ×i¶h chilli ¨al¶
Ŋake¨

Suppli  3 pcs 13.5
Gzldeo F ied  ice c z�¾e¶¶e¨ ×i¶h beef  agz¾¶ aod �a me¨ao, ¨¶¾ffed ×i¶h
mzçça ella ¨e Öed ×i¶h Na�zli Sa¾ce       

Crispy Fried Calamari 16.5    GFO / DF
Fla¨h f ied calama i d¾¨¶ed ×i¶h chilli aod feooel ¨al¶ ¨e Öed ×i¶h f e¨h
 zcke¶ ¨alad aod lemzo maÝzooai¨e

Bruschetta (2)  11   GFO / DF / V / VG
F e¨h ¶zma¶z aod ba¨il ×i¶h bal¨amic glaçe

Tocino Wings 18    GFO / NF / DF
Fili�ioz io¨�i ed BBQ chickeo ×iog¨ ¨e Öed ×i¶h Pickled A¶cha a
( ed iog edieo¶¨ ¨zak¨ ¶z ¶he ceo¶ e zf ¶he chickeo c ea¶iog a �iok czlz¾ iog)

Baked Brie With Honey And Walnuts 29    GFO
Iocl¾¨iÖe zf a ¶e¨iao c acke ¨, f e¨h g a�e¨, aod b z×o
b¾¶¶e  hzoeÝ ¶za¨¶ed ×alo¾¶¨

Australian Char-Grilled King Prawns 28    GF / DF / NF
Lemzo aod ga lic ma ioa¶ed Kiog P a×o¨ g illed, ¨e Öed ×i¶h  za¨¶ed  ed
�e��e  aod ¶zma¶z ¨al¨a, ¨mzked �a� ika aizli

Trufûe Fries 15    V / VGO
Gzldeo f ied chi�¨ ¶z¨¨ed ×i¶h ¶ ¾fŊe zil, ¨mz¶he ed ×i¶h Pecz ioz
chee¨e ¨e Öed ×i¶h Aizli

Shared Style Starters

Gozcchi 30    V
Hz¾¨e-made �z¶a¶z gozcchi, ligh¶lÝ �ao f ied io b z×o b¾¶¶e  ×i¶h ¨a¾¶éed zoizo¨, ga lic,
¨age, baked �¾m�kio, �ioe o¾¶¨, ¨�ioach aod �e�i¶a ¨eed¨, ¶z��ed ×i¶h g a¶ed Pecz ioz

S�aghe¶¶i Agliz e Oliz 26    V / VG
S�aghe¶¶i �a¨¶a czzked io EÜ¶ a Vi gio OliÖe zil, mioced ga lic, chilli Ŋake¨, ¨al¶ aod
c acked �e��e , f e¨h he b¨ ŉoi¨hed ×i¶h Pecz ioz Rzmaoz chee¨e

Fi¨h zf ¶he DaÝ (MV)
F e¨he¨¶ P zd¾ce f zm Seafzzd ma ke¶ zo ¶he daÝ - �lea¨e a¨k z¾  f ieodlÝ ¨¶aff
fz  ¶he ŉ¨h zf ¶he daÝ.

B ai¨ed Lamb Shaok¨ 34   GF / NF
4 Hz¾  b ai¨ed lamb ¨haok, c eamÝ ma¨h �z¶a¶z, ga lic aod b¾¶¶e  ¨a¾¶éed
b zcczlioi aod g eeo beao¨

T adi¶izoal Pa ma 28 
C ¾mbed chickeo laÝe ed ×i¶h  ich oa�zli ¨a¾ce, ¨liced ham aod mzçça ella
chee¨e, ¨e Öed ×i¶h chi�¨ aod hz¾¨e ga deo ¨alad

F ied Calama i 28    GFO / DF
Fla¨h f ied calama i d¾¨¶ed ×i¶h chilli aod feooel ¨al¶ ¨e Öed ×i¶h f e¨h  zcke¶ ¨alad,
lemzo maÝzooai¨e aod f ie¨

Wi¶chmz¾o¶ R¾¨¶ic B¾ ge  aod F ie¨ 28.5
G illed beef �a¶¶Ý, g illed zoizo, dz¾ble Ame icao chee¨e, �ickle¨, b¾ ge  ¨a¾ce,
io a ¨eeded cha czal B izche b¾o.

P¾ e Sz¾¶he o Beef 45   GF
Beef S¶ i�lzio 300g ceo¶ e-c¾¶, g illed ¶z Ýz¾  likiog. ¶×ice czzked oe× �z¶a¶ze¨,
ga lic  za¨¶ed g eeo beao¨ aod beef  ed ×ioe ¨a¾ce.

Riga¶zoi alla Bzlzgoe¨e  32   V / VEGAN
Riga¶zoi ¶z¨¨ed io a  ich ¶zma¶z ba¨e ¨a¾ce ×i¶h �lao¶ ba¨ed beef ¨¶Ýle mioce,
f e¨h ba¨il aod eÜ¶ a Öi gio zliÖe zil, g a¶ed Öegao �a me¨ao (Öegao- �lao¶ ba¨ed chee¨e)

La¶e Ha Öe¨¶ Salad 30   V / GF / VGO
Q¾ioza, bee¶ zz¶,  zcke¶ leaÖe¨, g eeo beao¨, zÖeo baked �¾m�kio, ca¾liŊz×e ,
medleÝ ¶zma¶ze¨, c¾c¾mbe , f e¨h mio¶, �e�i¶a ¨eed¨, fe¶a chee¨e aod  za¨¶ed b zcczli
Ŋz e¶¨, lemzo aod hzoeÝ d e¨¨iog
O�¶izo ¶z: �¾ cha¨e g illed chickeo ŉlle¶ $9
Add Öegao chee¨e + 8

S�ioach Salad 16    V / GF
BabÝ ¨�ioach , �¾m�kio ¨eed¨, �ioe o¾¶¨ , c ¾mbled fe¶a aod baked �¾m�kio
×i¶h mio¶ aod hzoeÝ d e¨¨iog
Add g illed chickeo ŉlle¶ - $9

Mains

Sides
Chargrilled Greens 16  GF / V / VGO

Se Öed ×i¶h hzoeÝ aod lemzo d e¨¨iog
¶z��ed ×i¶h ¨liÖe ed almzod¨

Trufûe Fries 10   V / VGO

Gzldeo f ied chi�¨ ¶z¨¨ed ×i¶h ¶ ¾fŊe zil,
¨mz¶he ed ×i¶h Pecz ioz chee¨e ¨e Öed
×i¶h Aizli

Extras
Condiments 2
Aizli, Sz¾  C eam, Tzma¶z Reli¨h, S×ee¶
Chilli, Seeded M¾¨¶a d

GF - Gl¾¶eo F ee | V - Vege¶a iao
VG - Vegao | DF - Dai Ý F ee
NF - N¾¶ F ee GFO - Gl¾¶eo F ee O�¶izo
VGO - Vegao O�¶izo

THE MENU



Churros 15
Dee� f ied ch¾  z¨ ¨mz¶he ed io ciooamzo ¨¾ga  aod ¨e Öed ×i¶h  ich chzczla¶e ¨a¾ce

Sticky Date Pudding 16
Smz¶he ed ×i¶h ca amel ¨a¾ce & Öaoilla beao ice-c eam (make it boozy 5)

Fa mhz¾¨e Chee¨e Bza d  30   GFO
Ao a¨¨z ¶meo¶ zf chee¨e, �¾ioce, g a�e¨, d ied f ¾i¶¨ aod a ¶e¨iao c acke ¨

Affogato with Frangelico 16   GF
Vaoilla beao ice-c eam ×i¶h e¨� e¨¨z aod F aogelicz

Witchmount Sorbet Trio 14   GF / DF
Chef¨ ¨elec¶izo zf ¨ea¨zoal ¨z be¶

Orange and Poppy Seed Cake 16 GF
Se Öed ×i¶h ×hi��ed c eam, z aoge aod hzoeÝ ¨Ý ¾�, z aoge czm�z¶e

Peanut Butter and Chocolate Brownie 16
Se Öed ×i¶h C eme aoglai¨e, ¨al¶ed ca amel ¨a¾ce, ×hi��ed c eam aod chzczla¶e
gela¶z

Salt and Pepper Calamari and Chips 12   GFO
   
Penne Bolognese 12   NF

Penne with Napoli and Cheese 12    NF

Chickeo Teode ¨ aod Chi�¨ 12   GFO
Fi¨h Bi¶e¨ aod Chi�¨ 12 

Wi¶chmz¾o¶ S¾odae 8 
Ice C eam ×i¶h ¶z��iog aod ¨� iokle¨
Baoaoa F i¶¶e ¨ 9
Baoaoa F i¶¶e ¨ ×i¶h ice c eam aod chzczla¶e ¶z��iog¨

KIDS SHAKES 8
Bl¾e HeaÖeo, Ca amel, S¶ a×be  Ý, Chzczla¶e, Vaoilla 

EPIC SHAKES 10
Czzkie¨ aod C eam, B¾bbleg¾m aod Fai Ý Flz¨¨

Kids Menu

Important Information
While ×e ¶ake g ea¶ ca e ¶z acczmmzda¶e fzzd alle gie¨ aod die¶a Ý ¨eo¨i¶iÖi¶ie¨, ×e caooz¶ g¾a ao¶ee ¶ha¶ ¶ ace elemeo¶¨ ×ill oz¶ be � e¨eo¶ io z¾ 

di¨he¨. If Ýz¾ haÖe aoÝ fzzd alle gie¨ z  die¶a Ý  e�¾i emeo¶¨, �lea¨e iofz m z¾  ¶eam membe ¨ ¾�zo a  iÖal ¨z ×e cao a¨¨i¨¶ Ýz¾ accz dioglÝ.
PaÝmeo¶ & Se Öice Iofz ma¶izo: A 1.9% ¨¾ cha ge a��lie¨ ¶z all c edi¶ ca d ¶ ao¨ac¶izo¨. A 10% ¨¾ cha ge a��lie¨ zo S¾odaÝ¨ aod 15% ¨¾ cha ge a��lie¨

zo �¾blic hzlidaÝ¨. S¾odaÝ aod �¾blic hzlidaÝ ¨¾ cha ge¨ hel� ¾¨ czÖe  ioc ea¨ed ¨¶aff �eoal¶Ý  a¶e¨ zo ¶he¨e daÝ¨.

Iocl¾de¨ all cake¨ aod c¾�cake¨ b z¾gh¶ io¶z Wi¶chmz¾o¶.

If Ýz¾ ×z¾ld like ¶z b iog Ýz¾  z×o cake aod c¾¶/̈ e Öe i¶ Ýz¾ ¨elf z 
haÖe z¾  chef¨ c¾¶ aod ¨e Öe i¶ zo �la¶¶e ¨ a 25 cakage fee a��lie¨ aod 
addi¶izoallÝ if Ýz¾ ×z¾ld like Ýz¾  cake c¾¶ aod �la¶ed iodiÖid¾allÝ �e 
g¾e¨¶ bÝ z¾  Chef¨ ×i¶h ¶he z�¶izo zf ×i¶h c eam aod cz¾li¨ - a 2.00
�e  g¾e¨¶ fee a��lie¨.

Cakage

Induldge

Kids Desserts


