
 
 
Breakfast 
7am – 11am 
 
PASTRIES 
Morning bun - $6.00 
 
Banana & cinnamon bread - $5.50 
 
Rye choc chip cookie - $6.00 
 

BREKKY ROLL  
 
Smoky bacon, fried egg, Comté, herb and onion relish - 
$12.00  

 
Lunch  
11am onwards  
 
PANINI 
 
Roast beef, zuni pickle, provolone, green olive pesto - 
$14.00 
 
Capocollo, marinated peppers, Stracciatella, sun dried 
tomato - $14.00 
 
Eggplant parmigiana, zucchini, mushroom and goat’s curd - 
$14.00 
 
Smoked leg ham, prosciutto, rocket, pickled vegetables, 
mozzarella - $14.00 

 
 
 



 
 

PLATES 

11.30am onwards  

 
Wood fired flatbread, labneh and spices / 13  

 

Alto marinated olives / 8  

 

Ortiz Anchovies, lemon, chilli, sourdough / 26 

 

Stracciatella, beet oil, basil and leatherwood honey / 24  

 

Wood fired and pickled vegetables, bagna cauda, sourdough 

/ 24  

 

Fries, herb salt, ricotta salata, lemon aioli / 11 

 

CHEESE PLATE. 3 cheeses served w. muscatels, carrot 

marmalade & fruit bread / 32  

 

CHARCUTERIE. Selection of cured meats served w. sourdough 

& grissini / 30  

 

 

 



 
 

 

PIZZA  
11.30am onwards  
 
MARGHERITA | pomodoro, fior di latte, basil / 23 

 

POTATO BAKE | fior di latte, gorgonzola, roast potato, 

toasted garlic and rosemary / 28 

 

SAUSAGE TIME | pork and fennel sausage, chilli, zuni 

pickle, fior di latte and parmesan / 28 

 

MUSHROOM FIELD | gruyere cream, fior di latte, swiss 

browns, sage, cavolo nero, truffle / 28 

 

PEPPERONI | pepperoni, pomodoro, fennel seed, olives, 

fior di latte / 29 

 

PB&J | smoky bacon, pineapple, pomodoro, pickled 

jalapeno, fior di latte / 28 

 

PRAWN KING | garlic cream, king prawns, nduja, pomodoro, 

parsley and parmesan / 30 

 

 

 



 

 
WINES 
 
SPARKLING  
 
NV Dal Zotto ‘Pucino’ Prosecco, King Valley, VIC / 13 / 55  
 
2022 Nick Spencer Petillant Naturel, Grenache, Sangiovese, 
Hilltops, NSW/ 19 / 82  
 
 
WHITE  
 
2023 Adelina ‘Watervale’ Riesling, Clare Valley, SA / 16 / 69  
 
2023 MDI Pinot Grigio, Pasut Vineyard, Mildura, VIC / 14 / 60  
 
2022 Marc Bredif Chenin Blanc, Vouvray, Loire Valley, FR / 20 / 88  
 
2023 Animale Chardonnay, Yarra Valley, VIC / 17 / 79  
 
 
ORANGE  
 
2023 Dormilona ‘Orenji’, Semillon, Sauvignon Blanc, Margaret River, 
WA/ 18 / 80  
 
 
ROSE  
 
2023 Vasse Felix ‘Classic Dry Rose’, Shiraz, Margaret River, WA / 
13 / 55 
 
 
RED  
 
2023 Little Reddie Nebbiolo, Refosco, Colbinabbin, Heathcote, VIC / 
19 / 82 (chilled)  
 
 
 
2021 Babo, Chianti, IT / 20 / 88  
 
2022 Tar & Roses, Tempranillo, Heathcote, VIC / 15 / 67  
 
2021 Mada ‘Rouge’, Shiraz, Cabernet Sauvignon, Nebbiolo, Hilltops, 
NSW/ 16 / 70  
 



 

BEERS + CIDER 

TAP 
 
Capital Brewing Coast Ale, Fyshwick, CBR / 10.50 / 13.5  
 
Capital Brewing Good Drop Low carb lager, Fyshwick CBR / 9.5 / 12.5 
 
Capital Brewing Blackberry Hard Lemonade, Fyshwick, CBR / 13.5 / 
15.5  
 
Capital Brewing Ginger Beer, Fyshwick, CBR / 13.5 / 15.5  
 
PACKAGED 
 
The Apple Thief, Granny Smith Cider, Batlow, NSW / 13  
 
White Rabbit Dark Ale, Geelong, VIC / 13  
 
NON-ALC  
 
Heaps Normal Quiet XPA, Dandenong South, VIC / 11  

SPIRITS 

78 degrees Australian Gin, Adelaide Hills, SA / 12  
 
78 degrees Classic Gin, Adelaide Hills, SA / 12  
 
1800 Blanco Tequila, Jalisco, MX / 13  
 
Plantation Original Dark Rum, Barbados, JAM / 13  
 
Makers Mark Kentucky Straight Bourbon, Kentucky, USA / 13  
 
Starward Two-Fold, Wheat & Single malt whisky, Port Melbourne, VIC / 13  

NON-ALC 

Coke, Coke-No Sugar, Sprite / 5  
 
Strangelove Double Ginger Beer / 7  
 
Strangelove Mandarin / 7  
 
Orange Juice, Apple Juice / 5.5 



 
 


