
SMALL PLATES
Pasta tomato and chickpea brodo with crusty bread  .......................................................... 11.50

Bruschetta of mixed mushrooms and ricotta, fi nished with parmesan oil...................................... 12.50

Rocket and pear salad with walnuts and parmesan cheese  ................................................... 13.50

Antipasto plate of cured meat, marinated vegetables, olive and grissini  ..................................... 19.50

Greek style octopus with a rustic tomato, olive and feta salad .................................................. 19.50

Seared calves liver with Tuscan greens, balsamic and garlic crostini .......................................... 17.50

Salt and Pepper Calamari with red onion, tomato and parsley ................................................ 17.50

Chips served with aioli ............................................................................................................ 8.50

LARGE PLATES
Risotto of pumpkin and marjoram with baby spinach, dried tomato 
and mascarpone cream  ......................................................................................................... 18.50

Fricelli pasta with Italian sausage, grilled peppers and tomato sugo ........................................... 19.50

Prawn and feta ravioli with clam and lemon butter, fi nished with chive oil ................................. 21.50

Porcini pappardelle with a ragu of mushrooms and braised duck, green peas and sage  ............  20.50

Fish and Chips, parmesan herb dusted with a terra cotta aioli ................................................... 19.50

280g Black Angus Sirloin with crispy potato, charred onion and piquillo pepper sauce ............... 26.50 

Grilled salmon cutlet with basil and feta crushed potato, fi nished with gremolata  ......................  24.50

Corn fed chicken saltimbocca with baked eggplant and potato gratin, tomato basil salsa .......... 24.50

UNDER 12’s MENU Including soft drink or popper ......................................... 9.50
Wood fi red mini pizza with ham and cheese

Penne pasta with Napoli sauce

Fish and chips with mixed green salad

Mini cheese burger with chips

Grilled chicken breast with potato and steamed vegetables

SOMETHING SWEET
Please make your selection from the display cabinet

  



SOFTS
Coca Cola, Diet Coke, Coke Zero
Boylan Orange, Root Beer, Lemonade, Creme, Ginger Ale
Angostura Lemon Lime & Bitters
Emma & Toms Straight OJ, Karmarama, Cloudy Apple 
Teany Iced Tea Iced Lemon, Peach Berry 
San Pellegrino Sparkling Mineral Water
Panna Still Water

HOT BEVERAGES 8 oz takeaway

Grinders famous Giancarlo blend
Cappuccino, Flat White, Short Black, Long Black

Hot Chocolate
Assorted Madura Teas 

SPARKLING
Bennets Lane
Yarra Burn Premium Cuvee
Gancia

WHITE WINE
Novello Sauv Blanc 
Stonier Chardonnay
Symphony Hill White
Wild Rock Sav Blanc

RED WINE
Hardy’s Riddle Shiraz
Yalumba Y Series Merlot
Trentham Pinot Noir  
Sirromet Cab Sav

BEER
Bluetongue Premium Light 
XXXX Gold
St Arnou Blonde
Tooheys Extra Dry  
Corona

STANDARD SPIRITS 30ml including mixers 

White Rum, Dark Rum, Gin, Vodka, Bourbon, Scotch Whiskey


