
DIETARY FOOD MENUDIETARY FOOD MENU All Vegan & Gluten Free

Please note that our products either contain or/are produced 
in kitchens which contain/use the allergens of peanuts, tree 
nuts, seafood, soy, milk (and other dairy), egg, sesame, 
wheat (gluten), lupin and sulphite preservatives. We cannot 
guarantee that any of our products are 100% allergen free.

DRINKS MENUDRINKS MENU

Entree
steam greens | chilli oil,crushed peanut gf, vg

polenta chips | arrabiata, rosemary salt gf, vg

harissa & maple roasted carrots | tahini dressing, chickpeas gf, vg

Main
linguine aglio e olio | chilli, garlic, lemon, evoo, parsley gf, vg

NEW POTATO salad | LEMON, GHERKINS, SPRING ONIONS, SEEDED MUSTARD gf, vg

Dessert
assorted petit fours gf, vg

Cocktai ls
Furry Inferno Fireball, Peach 
Liqueur, Apple, Lemon

Capri Summer Elderflower Liqueur, 
Campari, Pineapple, lemon, apple

Sloe & Passionate Aperol, Haymans 
Sloe Gin, Passionfruit, Blood Orange

On Tap
all tap beer, cider, GINGER BEER

Non-Alcohol ic
SOFT DRINKS + JUICES, NON-ALCOHOLIC 
SAUV BLANC, POLKA SPARKLING + 
HEINEKEN ZERO

Mocktails
paloma blood orange, lime,  
fever-tree grapefruit soda

Apple & Eve Apple, Pineapple,

Blood orange, lemon

Wines
villa fresco prosecco 
king valley, vic

cape schanck pino grigio
mornington, vic

amelia park rose
margaret river, wa

Run Riot Pinot Noir
Multi-Regional, NZ




