shared mezze all day / from 12pm on weekends

sicilian olives, mezcal, pineapple, serrano chilli of 12
pacific oyster, yuzu margarita granita, chilli salt g Tea
wood fired bread, za'atar vg, gfo 10
+ garlic butter v 3
+ chilli crunch vg, of 3
+ fetta brllée, honey, grapes, mint v, of 18
+ la delizia stracciatella v, of 15
+ hummus, burnt honey, chilli crunch vgo, f, df 13
+ mushroom péte, toasted macadamia, date molasses v, of 16
grilled king oyster mushrooms 24 + local salami, pickle piparras, capers gf 15
spinach ragu, baby chickpeas
preserved lemon, tomato oil vg, of tahini fries, harissa sauce, fetta, chilli pickles v 19
barbeque pork belly slider, pickle apple purée, fennel remoulade, fetta 12
beef au poirve burger 30 haloumi cigars, kosho honey, sumac v 9ea
provolone & swiss cheese, onion jam, kingfish crudo, mandarin, shiso, buckwheat, dill oil gt df 30
pickles, mustard + peppercorn sauce beef tartare, sundried tomatoes, parmesan, mustard, potato crisps gf, dfo 32
crispy spiced chicken bites, pickles, labneh gt 24
char-grilled peri-peri chicken 36 orecchiette, basil pesto, burst tomatoes, stracciatella, pinenuts v 35
garlic labneh, buttercrunch salad gfo,dfo  tempura prawns, creamed carrot, house fermented hot sauce gt df 30
baharat lamb shoulder, zhoug, labneh, pomegranate, buckwheat t, dfo 48
add fried brussel sprouts, pickled shallots, mint, maple tahini vg, of, df 16
+ chips +6 buttercrunch salad, marinated fetta, tomato vinaigrette v, vgo, gfo 15
+ buttercrunch salad +6 peri peri chips, garlic mayo vg, of 14
+ saffron rice +6
sweetthings
fried strawberry cheesecake, yuzu marmalade v, gf 18
dark chocolate skillet fondant, milk chocolate ganache, vanilla icecreamv,gt 24
(please allow 20 mins for the skillet)
pele
margherita // tomato sugo,fior di latte, basil v.vgo 27
capricciosa // tomato sugo, ham, mushroom, artichokes, olives 30
marco pollo // tomato sugo, chicken, roasted peppers, onion, olives 31
pepperoni // tomato sugo, local pepperoni, fior di latte 29
funghi // beschamel, mushrooms, walnut pesto, spinach, fior di latte 31
la hot salsiccia // tomato sugo, italian sausage, nduja, fior di latte, honey 31
the gamberi // tomato sugo, dill marinated prawn, gremolata, rocket, lemon 32
vaveqan vuegetarian gf gluten fee hey rucola // tomato sugo, prosciutto, parmesan, fior di latte 32
df dairy free o option available on request bella zucca // tomato sugo, spiced pumpkin, chilli, broccolini, currants, fettav 30

please bring any allergies or dietary requirements
to our attention when ordering. while all care is
taken, food is prepared in a kitchen environment
which may contain trace allergens.

0.25-1.7% surcharge to all card payments
5% service fee on sundays, 15% on public hols

vegan cheese +3 // gluten-free base +5



Whifes

te mata estate 'coleraine’ cabernet 2021 hawkes bay 180
ruinart blanc de blancs nv reims 200
cullen 'diana madeline' cabernet 2023 margaret river 200
tolpuddle chardonnay 2024 tasmania 160
leeuwin estate 'art series' chardonnay 2021 margaret river 200

piccini prosecco d.o.c. nv veneto 14/69
howard park ‘petit jete’ blanc de blancs nv great southern 16/78
idee fixe brut rose 2023 margaret river 90
dormilona 'floppet’ pet nat 2025 margaret river 75
veuve clicquot ‘yellow label brut nv reims 25/125

howard park ‘miamup’ sbs 2024 margaret river 14/69
rieslingfreak no.4 2025 eden valley 15/74
leeuwin estate 'art series' sauvignon blanc 2025 margaret river 16/78
somos albarino 2024 mclaren vale 75
wines of merritt vermentino 2024 margaret river 80

giant steps 'circle of fifth's' chardonnay 2024 yarra valley 120
fervor 'funka riche' chardonnay 2025 pemberton 85
bk wines 'carte blanche' chardonnay 2024 adelaide hills 16/78
vasse felix chardonnay 2024 margaret river 19/95
domaine gueguen petit chablis 2025 burgundy 130

oliver's taranga fiano 2025 mclaren vale 80
corymbia chenin blanc 2025 swan valley 85
lowboi gruner veltliner 2024 mount barker 75
somos 'naranjitos' 2024 mclaren vale 14/69
the other wine co. pinot gris 2025 adelaide hills 15/74




chilled pinks & reds

vins demodes ‘objet petit a’ rose 2024 provence 14/69
deep woods estate rose 2025 margaret river 16/78
l.a.s. vino 'albino pno' rosé 2025 margaret river 110
gentle folk vin de sofa 2025 adelaide hills 80
la violetta '20r3 pinos' 2023 great southern 16/78

murdoch hill ‘'phaeton’ pinot noir 2022 adelaide hills 105
chateau de la chaize 'fleurie’ gamay 2023 beaujolais 85
animale pinot noir 2025 yarra valley 16/78
two tonne 'tmv' pinot noir 2024 tasmania 80
ochota barrels 'mark of cain' pinot meunier 2025 adelaide hills 90

babo nero d'avola 2020 sicily 75
isole e olena chianti classico 2022 tuscany 120
willunga 100 grenache 2024 mclaren vale 15/74
vincenzo bossotti 'rocharubino’ barbera 2024 piedmont 80
sven joschke 'la eleanore' sangiovese 2025 langhorne creek 15/74

bondar 'junto’ gsm 2025 mclaren vale 75
ravensworth 'hilltops' nebbiolo 2022 mclaren vale 90
frankland estate cabernet franc 2024 frankland river 85
bannockburn 1314’ shiraz 2025 geelong 16/78
ricca terra 'bullets before cannonballs' tempranillo 2023  riverland 14/69

rich & bold

forest hill estate cabernet sauvignon 2023 mount barker 16/78
battles ‘granitis' shiraz 2024 perth hills 95
bremerton special release malbec 2023 langhorne creek 14/69
swinney mourvedre 2024 frankland river 90
deep woods cabernets 2023 margaret river 10

reds



SI/DAPOd

R

Jlb-rioM

santorini martini four pillars olive leaf gin, dry vermouth, lemon oil, basil 24
bloody shiraz spritz four pillars bloody shiraz gin, wild rose vermouth, sour plum 19
yuzu + strawberry spritz yuzushu, baillie hill vodka, strawberry, mint, yuzu soda 21
mandarin crush baillie hill vodka, aperol, amaro, mandarin, lime, ginger 21
kiwi kiss balillie hill gin, elderflower, kiwi, basil 20
chilli + coriander tommy’s cazadores blanco, lime, chilli agave, coriander 22
peach fresca el jimador blanco, peach, jalapeno, lemongrass, jasmine tea 21
tropic thunder bacardi spiced, passionfruit, vanilla, pineapple, nutmeg 22
raspberry + lychee sour balillie hill gin, raspberry, lychee, lime leaf, whites 22
coco colada bacardi carta blanca, coconut sorbet, pineapple, yuzu 23

tinned brews

two bays pacific ale gf 4.0% 14
corona 45% 12
heaps normal 'half day hazy' pale ale 0.5% 10
hiatus premium lager 0.5% 10
rocky ridge ‘juicy mangos' pale ale 5.0% 12
one drop 'we jammin' fruited sour 6.2% 16
matsos ginger beer 3.5% 14
found 'super' hazy pale ale 52% 15.5
margaret river b.c. 'in the pines' hazy ipa 61% 16
stone & wood pacific ale 4.4% 15.5
james squire ‘lashes’ pale ale 42% 15
guinness 4.2% 15
heineken 5.0% 15.5
leedy local draught 4.4% 13
gage roads 'side track' xpa 35% 14
swan draught 4.4% 13.5
little dragon ginger beer 4.0% 16
beerfarm apple cider 4.8% 15
indian ocean brewing 'street beer' lager 3.8% 13.5
& rotating guest taps! ?22% mp
tropico four pillars bandwagon, passionfruit, pineapple 15
peach & jalapeno highball lemongrass, jasmine tea 15
mando no.5 mandarin, ginger, lime 15
non 9 oaked blackberry & plum wine alternative 13/60
ti.n.a.// raspberry & jasmine or guava & saltbush 11
mischief brewing soda // grapefruit or pina picante 8
kommunity brew kombucha jasmine tea 75
tropic like it’s hot // passionfruit, mango, pineapple, granny smith 85
hakuna matata // watermelon, strawberry, apple 85

hulk // apple, kale, lemon 85




