
FOOD MENU

Entree
grilled zucchini | stracciatella, basil oil, crushed walnuts gf

polenta chips | parmesan cream, chives gf

Cured salmon gravlax | baby capers, sweet red peppers, dill, lavash gf0

Main
Morrocan spiced chicken | ras el hanout, preserved lemon, tumeric roasted 
carrots, tahini dressing gf

new potato salad | lemon, gherkins, spring onions, seeded mustard gf

Dessert
pistachio macaron | white chocolate ganache gf

DRINKS MENU

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




