
Pizza breads to start

-zucchini ricotta and chili

-garlic and parmesan

-olive and anchovy

Main course
choose your salads and meats (comes with French stick and buttered new potatoes).

SSalads / Veggies 
( made in house by our talented chefs ). choose three

- Beetroot, mint, walnut and feta 

-tomato, fresh basil and Clevedon buffalo mozzarella 

-coleslaw, parsley and spiced peanut 

-potato, chipotle, corn and chorizo

-Rocket, grilled pear and pecorino

-Summer vege-Summer vegetables, Israeli couscous, pistachio and labneh

-Caesar, crispy pancetta, egg, white anchovy and parmesan

-Buttered Char grilled Organic Asparagus 

-Char grilled sweet corn and chipotle butter

Meat beautifully cooked over our wood fired bbq, choose two 

-Butterflied Harissa chicken.
-rosemary and garlic lamb leg served medium.

-mu-mustard and pepper rubbed Angus sirloin served medium rare.

-pork cutlet marinaded in garlic sage and marjoram.

-Farm cove butchery venison red wine and thyme sausage.

This menu is for a minimum group size of 15 guests

all cooked in our outdoor wood fired pizza oven or on our custom wood fired bbq

$55 per person served "shared table style"


