
ENJOY A CHARCUTERIE OR CHEESE PLATE DURING 
INTERVAL BY PRE-ORDERING PRIOR TO THE SHOW

B A R  M E N U

B I T E S

O R G A N I C  RY E  +  S O U R D O U G H  8
local olive oil, Egyptian dukkah (V)

A U S T R A L I A N  O L I V E S  9
house marinated (V, GF)

S P I C E D  R OA S T E D  N U T S  7
almond, cashew, peanut, house spice mix (V, GF)

S M A L L  P L A T E S

R U S S E L L  S T  D I P S  13
muhummara, butternut squash tahini, Turkish bread (V)

H A M  H O C K  T E R R I N E  13.5 
mustard pickles, crackling, sourdough

S Y D N E Y  R O C K  OY S T E R S  ( 4 )  1 6
finger lime + chardonnay vinegar dressing (GF)

B A K E D  P O R C I N I  M U S H R O O M  G N O C C H I  1 5 . 5
truffle, asiago, taleggio + fontina bechamel (V, GF)

S T O N E  B A K E D  P I Z Z A

S H AV E D  J A M O N  S E R R A N O  17.5
rocket, pecorino, olives

C A R A M E L I S E D  R E D  O N I O N  16.5
spinach + basil pesto, feta cheese (V)

C H A R C U T E R I E  &  C H E E S E

C H A R C U T E R I E  P L AT E  18.5
jamon serrano, nduja, casalingo salami, fig + apple chutney, sourdough

C H E E S E  P L AT E  18.5
selection of three imported & Australian cheeses, dried fruit, 

quince paste, lavosh




