
 
 
BREADS AND DIPS 
Grilled house made flatbread w sea salt         6.5 
Warm ciabatta w extra virgin olive oil & rosemary balsamic       8.5 
Aubergine & sesame hummus w grilled flatbread & kalamata tapenade     9.5 
Cedar smoked salmon & tomato fromage dip w warm sesame Turkish bread     12 
 
COLD SMALL PLATES AND SALADS 
Salt roasted olives w lemon, rosemary & extra virgin olive oil, marinated feta & flatbread    8.5 
Wild rocket, walnut & parmesan salad w sherry poached pear      8.5 
Ricotta, pine nut & spinach toripita cigars        12.5 
Warm forest mushrooms w confit garlic, baby spinach & truffle mushroom mascarpone    13 
Chicken liver parfait w grape marmalade & grilled gingerbread      13 
Venison tataki summer rolls w shaved shallot, beetroot & coriander, lemon soy dipping sauce   14 
Warm baby vegetable salad w fresh herbs, gorgonzola & walnut dressing      14 
Grilled Haloumi w green bean salad, pancetta, almonds & preserved lemon     14 
Sesame tuna salad w wakame, cucumber, mango & orange       14.5 
Hot & cold ceviche of snapper w spicy crispy prawns       15.5 
 
 
HOT SMALL PLATES 
Goats cheese & mozzarella balls w fig & manuka honey       11.5 
Spanish risotto balls w saffron, porcini & verde green mayonnaise      11.5 
Slow cooked chicken, roasted corn & semi dried tomato croquettes w red miso aioli    13 
Pork belly, rabbit & golden raisin spring rolls w soy & white truffle aioli     12.5 
Hand-cut chunky fries w herb salt & garlic aioli        7.5 
Lamb, olive & rosemary meatballs w bell pepper salsa rosso      13.5 
Crispy cauliflower & chickpea fritters w spicy romesco mayonnaise      9 
Beer battered fritto misto of oysters w La Zeppa cocktail sauce (6)      17.5 
Master stock pork hock & blue cheese wontons w sweet ponzu plum sauce     13.5 
Spanish beef skewers w smoked paprika picante, garlic & crispy shallot     14 
Japanese fried chicken wings w yum yum sauce & wasabi seasoning       14 
Spiced calamari w sticky red chilli jam & lime        12 
Flaky house pies – please check w your waiter        14 
Glazed beetroot tart w goats cheese mousse & pinot gastrique      13 



 
 
 
CHEESE 
Local & imported cheeses w quince paste, grapes, falwasser crackers & ciabatta  
1cheese             14.5 
2cheese             24.5 
3cheese             34.5 
4cheese             44.5 
 
 
DESSERTS 
White chocolate crème Brulee w lemon curd marble & biscotti       11 
Chevre & vanilla bean cheesecake spoons w raspberry pearls       11.5 
Petite Banoffie pies w spiked mascarpone cream         10.5 
Stone fruit crumble w vanilla-bean ice-cream        9 
Milk & white chocolate brownie w orange crème fraiche        11.5 
Profiteroles w Chantilly cream & caramel or chocolate sauce       9.5 
 
 
 
 
 


