SNACKS
Charcoal Infused oil olives (V & GF)

Red pepper stuffed with cream cheese (GF)

Bocconcini skewers with sun-dried tomato, chilli &
onion pickles,olives & pesto (GF)

Woodfired Puccia with beetroot hummus, fried chickpea &
smoked paprika + add burrata (V & GF Avail)

PIZZA
Smoked mozzarella, San Marzano tomato,
fior di latte & basil (V & GF Avail)

Zucchini flower, marinated zucchini, garlic puree, leek, fior
di latte,ricotta & mint parsley salsa (V & GF Avail)

King Brown mushrooms, roasted asparagus, shallot puree, fior
di latte, fontina & salted egg yolk (V & GF Avail)

Cherry tomato, grana padano cream, fior di latte, basil pesto,
capers & olive tapenade (GF Avail)

Charred corn, kale, smoked cheddar, ricotta salata,
chimichurri & burned lime (V & GF Avail)

Carrot puree, baby spinach, smoked shallot, fior di latte,
goat curd & dukkah (V & GF Avail)

Eggplant ragu Calzone, boiled egg, whipped ricotta & parmesan

SALAD
Melon, spinach, pickled red onion, goat cheese, pomegranate
molasses dressing & pecans (GF) (V Avail)

Turmeric cauliflower, babaganoush, tahini sauce, spring onion
dressing & pomegranate (V & GF)

DESSERT
Pistachio tiramisu
Strawberry & rhubarb sorbet, cardamom crumb, w/mint gel &
strawberry balsamic glaze (V & GF)

THANK YOU FOR YOUR SUPPORT!



