12" STONE BAKED BASE TOPPED WITH SUGO & MOZZARELLA

MARGHERITA (V) 22
Oregano

HAWAIIAN 26
Ham & pineapple

PATATAS (V) 25
Potato, rosemary, olives & oregano

ROYALE 29
Salami, duck sausage, gorgonzola, red onion, olives & oregano
MEDITERRANEAN 21
Salami, mushroom, tomatoes, olives, red onion & basil

HUNGRY LIKE THE WOLFIE 28
Chorizo, salami, ham & red onion

QUATTRO FORMAGGI 26
Mozzarella, parmesan, merlot BellaVitano & gorgonzola
SPICED LAMB 29
Spiced ground lamb, red onion, oregano & tzatziki

THE SHIRLEY 21
Prosciutto, gorgonzola, pear & walnut

SICILIAN 27
Salami, anchovies, mushroom, olives & oregano

FUNGHI (W) 25
Assorted mushroom, thyme, truffle salsa & truffle oil

DIABLO 26

Salami, blue gum honey, chilli & chilli jam

ADELAIDE HILLS

WINE BAR

CORIOLE KALAMATA OLIVES — COOL OR WARMED (V/VG) 9
ARTISAN RYE BREAD, OLIVE OIL & DUKKAH (V/VG) 10
LOCAL DIPS & BAYLIES SEA SALT LAVASH (V) 18
Asian Pumpkin / Sweet Basil Pesto / Beetroot Skordahlia
BIRKY’S DUCK & TRUFFLE PATE 21
w toast & cornichons
HOUSE MADE MEATBALLS 18
in a rich tomato sauce w mozzarella & ciabatta
SAUTEED SKARA CHORIZO 15
w Pedro Ximenez sherry & ciabatta
CHEESY GARLIC BREAD (V) 15
ORTIZ ANCHOVIES W TOASTED CIABATTA 19
SMOKED DUCK, CHERRY & WALNUT SAUSAGE 18
BIRKY’S WHITE BEAN & BLACK TRUFFLE PATE (V/VG) 17
w toast & cornichons
UDDER DELIGHTS ASH BRIE (V) 15
w toasted walnuts & local honey

add Crackers 2
OVEN BAKED HARRIS SMOKED KINGFISH FLORENTINE 20

In a creamy cheesy sauce w wilted spinach &
a parmesan & dill crust served with toast

SMOKED SALMON, HORSERADISH & LEMON PATE 15

w rye toast and lemon

HARRIS SMOKED SALMON W RYE BREAD, LEMON & CAPERS 17

ORTIZ SARDINES W TOASTED CIABATTA 18

CHEESE BOARD (V) 42

An evolving selection of soft, semi hard & blue cheeses
served with dried fruit, nuts, lavash & fig paste

HAHNDORF PLATTER 46

A hearty selection of cheeses, Hungarian salami and
pork & fennel salami, smoked duck sausage, lavash,
rye bread, grissini, olives & caramelised onion relish

CHARCUTERIE BOARD 59

A generous selection of Hungarian salami and pork

& fennel salami, presswurst, smoked duck sausage,
Birky’s French pate, artisanal toasted breads, lavash,
grissini, cornichons, piccalilli & caramelised onion relish

SEAFOOD PLATTER 66

A selection of seafood delicacies including smoked

salmon, smoked kingfish florentine, marinated octopus,
smoked salmon patée, lemon, cornichons, seafood sauce,
toast, lavash and your choice of Ortiz anchovies or sardines

AFFOGATO 11

AFFOGATO W YOUR CHOICE OF BAILEYS, 17
PEDRO XIMENEZ SHERRY OR FRANGELICO

PLEASE ENQUIRE REGARDING ANY DIETARY REQUIREMENTS OTHER
THAN THOSE LISTED. GLUTEN FREE & DAIRY FREE OPTIONS ARE
AVAILABLE.

A 10% SURCHARGE IS APPLIED TO ALL TRANSACTIONS ON
PUBLIC HOLIDAYS.

FINE WINE /

FOOD /

WINE MUSEUM /

62 Main Street, Hahndorf
T (08) 7078 9920 | adelaidehillswinebar.com.au

HILLS CIDER COMPANY VIRGIN APPLE CIDER (Non Alc) 9.50

BESA FRESH ORANGE JUICE 5.50
BESA FRESH APPLE JUICE 5.50
BESA FRESH SMOOTHIE 5.50
Banana, carrot, strawberry & apple

A ROCK & A HARD PLACE SPARKLING WATER 330ML 5
A ROCK & A HARD PLACE SPARKLING WATER 750ML 1.50

COKE / COKE NO SUGAR / LEMONADE / LEMON, LIME &BITTERS  4.50

FLAT WHITE, LATTE, ESPRESSO, LONG BLACK, 5
MACCHIATO, PICCOLO

CAPPUCCINO, CHAI LATTE, DIRTY CHAI, MOCHA, 5.50
HOT CHOCOLATE
POT OF TEA 5

English Breakfast, Earl Grey, Peppermint, Camomile,
Lemongrass & Ginger, Green

We use reduced fat milk.
Soy, Almond, Oat & Lactose Free milks available.




