
SNACKS & TAPAS
Coriole kalamata olives – cool or warmed (v/vg) 	 9

Artisan rye bread, olive oil & dukkah (v/vg) 	 10

HOMMUS, dukkah & FLATBREAD (v/vg) 	 11

hommus, spiced lamb & dukkah	 24
  ₋₋ w Turkish bread

Local dips & Baylies sea salt lavash (v) 	 18
Asian Pumpkin / Poppy Seed Skordahlia / Beetroot Skordahlia

Birky’s duck & truffle patè 	 21
  ₋₋ w toast & cornichons

House made meatballs 	 18
in a rich tomato sauce   ₋₋ w mozzarella & ciabatta

Sautéed Skara chorizo 	 15
  ₋₋ w Pedro Ximenez sherry & ciabatta

Cheesy garlic bread (v) 	 15

ortiz ‘serie oro’	 19
anchovy soldiers   ₋₋ w aioli & sumac onions

Smoked duck, cherry & walnut sausage 	 18

Birky’s white bean & black truffle patè (v/vg) 	 17
  ₋₋ w toast & cornichons

Udder Delights ash brie (v) 	 15
  ₋₋ w toasted walnuts & local honey 
	 add Crackers	 2

Oven baked Harris Smoked TROUT Florentine	 20
In a creamy cheesy sauce   ₋₋ w wilted spinach & 
a parmesan & dill crust served with toast

Smoked SALMON, horseradish & lemon patè 	 15
  ₋₋ w rye toast and lemon

Ortiz sardines w toasted ciabatta 	 18

add gluten free bread 	 3

PLATTERS & BOARdS
Cheese Board (v)	 42
Comte, Udder Delights Ash Brie & Gorgonzola  
served with dried fruit, nuts, lavash & fig paste

Hahndorf Platter 	 46
Comte, Udder Delights Ash Brie, Sopressa, Pork & fennel 
salami, smoked duck sausage, lavash, rye bread, grissini,  
olives & caramelised onion relish

Charcuterie Board 	 59
A generous selection of Sopressa, Pork & fennel salami, 
prosciutto, smoked duck sausage, Birky’s French patè,  
artisanal toasted breads, lavash, grissini, cornichons,  
piccalilli & caramelised onion relish

FINE WINE /FINE WINE /

FOOD /FOOD /

WINE MUSEUM /WINE MUSEUM /

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

PIZZAS
12” Stone baked base topped with sugo & mozzarella

Margherita  (v) 	 22
Oregano

Hawaiian 	 26
Ham & pineapple

Patatas PIZZA  (v) 	 25
Potato, olives, rosemary, oregano & truffle oil

st. roch	 29
A selection of Kane’s (Aldgate Village Meats) finest sausages  
  ₋₋ w red onion

Mediterranean 	 27
Salami, mushroom, tomatoes, olives, red onion & basil

Hungry like the Wolfie	 28
Chorizo, salami, prosciutto & red onion

Quattro Formaggi 	 26
Mozzarella, parmesan, merlot BellaVitano & gorgonzola

Spiced Lamb	 29
Spiced ground lamb, red onion, oregano & tzatziki

The Shirley	 27
Prosciutto, gorgonzola, pear & walnut

ROAST VEGGIES (v)	 27
Assorted seasonal roast vegetables

Funghi (v) 	 25
Assorted mushroom, thyme, truffle salsa & truffle oil 

Diablo 	 26
Salami, blue gum honey, chilli & chilli jam

add anchovies	 2
add CHICKEN	 3

 

DIETARY REQUIREMENTS
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 SUNDAYS AND 15% ON PUBLIC HOLIDAYS.

Desserts
Affogato 	 11 

Affogato w your choice of Baileys,	 17
Pedro Ximenez Sherry  OR  Frangelico	

BELGIAN WAFFLE, ICE CREAM & MILO	 12

sticky date pudding, butterscotch sauce	 12
& ICECREAM

SOFT DRINKS
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 	 7.50

Coke / Coke No Sugar / Lemonade / Lemon, Lime & Bitters	 4.50

GINGER BEER	 4

HOT BEVERAGES
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

IRISH COFFEE 	 18

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


