
 

S N A C K S 
 

Cheesy Garlic + Pilsner Bread | 11 

Kumara Crisps, Whipped Feta Dip | gf 9 

Salmon Rillettes + Grilled Flatbread |  gfo 19 

Lager-battered Dill Pickles, Blue Cheese Ranch + Hot Sauce | 14 

Fried Calamari, Lemongrass + Ginger Dressing, Bean Sprouts | df 18 

Pulled Pork + Brown Rice Salad with Walnuts + Cranberries | gf df 16 / 26 

Jalapeño Poppers, Charred Cucumber, Smoked Tomato Sauce | 15 

Buffalo Hot Wings, Blue Cheese Ranch + Crudités | 20 

Thick-cut Chips with Tomato Sauce + Aioli | df 8.5  / 12  
 

 

P I Z Z A 

22 each  |  served on a 12” base  |  +2  gluten free  |  +2  dairy free  |  +3  half n’ half 
 

Carne | Prosciutto, Bacon, Pepperoni, Kransky, Bbq Sauce 

Fungi | House-smoked Mushrooms, Red Onions, Salted Ricotta 

Ananas | Champagne Ham, Chargrilled Pineapple, Oregano 

Zucca | Pumpkin, Spinach, Preserved Lemon, Feta, Sage, Pine Nuts 

 

Please let us know your dietary requirements but be aware we cannot guarantee our food is allergen-free 

 df = dairy free    gf = gluten free    gfo/dfo = gluten/dairy free option available 


