Pizzas

Platters

12" STONE BAKED BASE TOPPED WITH SUGO & MOZZARELLA

MARGHERITA (V)
Oregano

HAWAIIAN
Ham & Pineapple

PATATAS (V)
Potato, olives, rosemary, oregano & truffle oil

SAUSAGE FEST
Smoked duck, cherry & walnut sausage,
pork, jalapeno & cheese sausage, chorizo & red onion

MEDITERRANEAN
Sopressa, mushroom, tomatoes, olives, red onion & fresh basil

HUNGRY LIKE THE WOLFIE
Sopressa, chorizo, serrano ham & red onion

QUATTRO FORMAGGI (V)
Mozzarella, parmesan, provolone & gorgonzola piccante

SERRANO HAM
Serrano ham w red onion, fresh basil & grated parmesan

SPICED LAMB
Spiced ground lamb, red onion, oregano, tzatziki & sumac

THE SHIRLEY
Pear, serrano ham, gorgonzola piccante & walnuts

ROAST VEGGIES (V)
Assorted seasonal roast veggies w baby spinach & artichokes

FUNGHI (V)

Field, swiss brown, shiitake & enoki mushrooms, truffle salsa, truffle oil & thyme

DIABLO
Sopressa, jalapenos, fresh red chilli, chilli flakes, chilli jam & honey

Add JALAPENOS

Add ANCHOVIES

Add CHICKEN

GLUTEN FREE BASE (V / VG)
DAIRY FREE CHEESE (V / VG)

CHEESE BOARD (V)
Comte, Udder Delights brie & gorgonzola piccante,
served with dried fruit, nuts, lavash, assorted mini toasts & fig paste

HAHNDORF PLATTER

Comte, Udder Delights brie, sopressa, pork & fennel sopressa,

smoked duck, cherry & walnut sausage, lavash, rye bread, grissini, olives
& caramelised onion relish

CHARCUTERIE BOARD
A generous selection of sopressa, pork & fennel sopressa, serrano ham,

smoked duck, cherry & walnut sausage, Birky’s French pate, artisinal toasted breads,

lavash, grissini, cornichons, piccalilli and caramelised onion relish
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Snacks & Tapas

CORIOLE KALAMATA OLIVES - COOL or WARMED (V/VG)
BABY ONIONS INFUSED w BALSAMIC VINEGAR (V / VG)
HOMMUS, DUKKAH & GRILLED FLATBREAD (V/VG)

HOMMUS, SPICED LAMB & DUKKAH
w Turkish Bread

LOCAL DIPS & BAYLIES SEA SALT LAVASH & ASSORTED MINI TOASTS (V)

Asian Pumpkin / Poppy Seed Skordahlia / Beetroot Skordahlia

PAN CON TOMATE (V/VG)
Toasted ciabatta w tomatoes, garlic & fresh basil

BIRKY’S DUCK & TRUFFLE PATE
w toast & cornichons

HOUSE MADE MEATBALLS
in a rich tomato sauce w mozarella & ciabatta

SAUTEED CHORIZO
w Pedro Ximenez sherry & ciabatta

CHEESY GARLIC BREAD (V)

HOUSEMADE CREAMY ROAST PUMPKIN & BACON SOUP
w crunchy crouton sticks & cheese

BRESAOLA
w rocket, parmesan, EVOO & lemon

ORITZ ‘SERIE ORO’ ANCHOVY SOLDIERS
w aioli & sumac onions

SMOKED DUCK, CHERRY & WALNUT SAUSAGE

BIRKY’S WHITE BEAN & BLACK TRUFFLE PATE (V/ VG)
w toast & cornichons

UDDER DELIGHTS BRIE (V)
w toasted walnuts, local honey & lavash crackers

OVEN BAKED SMOKED TROUT FLORENTINE

in a creamy cheesy sauce w wilted spinach, & a parmesan & dill crust served w toast

SMOKED SALMON, HORSERADISH & LEMON PATE
W rye toast & lemon

Add CRACKERS

Add G/F CRACKERS
Add BREAD/TOAST
Add G/F BREAD/TOAST
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DeSsserts

Collee & Tea

Digestil's

STICKY DATE PUDDING W BUTTERSCOTCH SAUCE & VANILLA ICE CREAM
PEANUT BUTTER & DOUBLE CHOCOLATE BROWNIE W VANILLA ICE CREAM
BELGIAN WAFFLE W VANILLA ICE CREAM & MILO

AFFOGATO (G/F)
Vanilla ice cream w espresso coffee

AFFOGATO (G/F)
w your choice of Baileys, Frangelico, or Pedro Ximenez Sherry

LEMON & ALMOND CAKE (G/F)
W cream

ESPRESSO
LONG BLACK, MACCHIATO, PICCOLO

FLAT WHITE, CAPPUCCINO, LATTE, CHAI LATTE, HOT CHOCOLATE, BEETROOT
CHOCOLATE, MATCHA CHAI LATTE, TURMERIC BLEND LATTE

DIRTY CHAI, MOCHA

POT OF TEA
English Breakfast, Earl Grey, Peppermint, Camomile, Lemongrass & Ginger, Green
Camomile, Honey & Vanilla, French Earl Grey

IRISH COFFEE
Your choice of Whiskey, Brandy, Baileys or Frangelico

HOT TODDY
Whiskey, honey, lemon & hot water

ALTERNATIVE MILK
MUG
EXTRA SHOT

We use reduced fat milk.
Soy, Almond & Oat Milks also available.

BAILEYS - FRANGELICO - VALDESPINO PEDRO XIEMENEZ SHERRY

GRAND PRESTIGE NV SOLERA PORT
A rare and prestigious blend of vintages: 1927 - 1977 - 1987
Wolf Blass & John Glaetzer

WANGOLINA MJP MISTELLE 2023
Mount Benson

BASS & FLINDERS MISTELLE MUSCAT BLANC A PETITS GRAIN NV
Mornington Peninsula

5 NINES GINCELLO
Adelaide Hills

THREE LITTLE BIRDS ‘BLACKBIRD’ COFFEE GIN
Adelaide

WILLIE SMITH’S POMMEAU
Huon Valley - Tasmania

ST. AGNES VS BRANDY
Renmark

ST. AGNES BARTENDERS CUT BRANDY
Renmark

ST. AGNES XO 15 YO BRANDY
Renmark
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