
EVENING MENU 

Bar snacks 

Five spice chicken wings with keçap manis and lemon        12 

Shoestring fries with bbq sauce and kewpie mayo         8 

Green Sicilian olives            6 

Rocket salad with parmesan, pear, and hazelnut  and a  balsamic dressing      8.5 

Smoked paprika spiced almonds          7 

House duck liver parfait and sourdough toast         12 

Baba Ganoush dip with sourdough toast         9.5 

Carrot, yoghurt and harissa dip with sourdough toast        9.5 

Roasted green beans with anchovy and garlic         8 

Rocket salad with parmesan, pear and hazelnut, and a balsamic dressing       8.5
    
________________________________________________________________________________________________ 
   

Wood fired pizzas from 4pm 

Large Fromage -  garlic, fior di latte, parmesan, spring onions and  hedi farm raclette  (VO)     17 

Margarita - tomato, fior di latte & fresh basil (VO)                   15 

Prosciutto -  tomato, fior di latte, shaved prosciutto,  fresh rocket and parmesan      19 

Pepperoni -  tomato, salami, nduja sausage sauce, fior di latte and parmesan      22 
         
Bob Brown  - garlic oil, broccolini, kale, silverbeet, green olives, raclette and chilli  (VO)     18 

Ode to La Bella - chicken satay, fior di latte, keçap manis, and chilli jam       22 

Dr. Pepper -  roast red peppers, ricotta, caramelised onions and provolone (VO)      21 

Zucchini - grilled zucchini, egg plant, harissa and mozzarella (VO)       19
   
________________________________________________________________________________________________ 

180ml Ice creams  

Chocolate with raspberry sauce          7.5 

Vanilla with salted caramel sauce          7.5 

Vanilla with lemon curd           7.5 

Raspberry with raspberry sauce          7.5 

     
We hand make our sourdough pizza basses everyday using a combination of organic wholemeal and spelt flours.  

We also have Straight Up Gluten Free Bakers bases available too in 9” only, no extra charge.  Please be aware that these are cooked in the 
same oven as the other pizzas. 

*(VO) all vegetarian pizzas can be made vegan.  Please note the vegan cheese is not gluten free, but does melt deliciously.  

Please place your order at the bar


