
GRAZING PLATTER

Warm ciabatta bread, Serafino olive oil

Marinated local olives and Willunga smoked almonds

Hot chips, rosemary, sea salt

Fried arancini, black garlic aioli

Cured meats, farmhouse cheese, pickled vegetables,
basil pesto, Willunga smoked almonds, marinated
olives, sundried raisins, fruit paste, lavosh and crackers.

FARMHOUSE CHEESE PLATTER
Brie, blue cheese, cheddar, sundried raisins, 
Willunga smoked almonds, fruit paste, lavosh and crackers.

$8

$10

$10

$15

Prosciutto, provolone, tapenade, tomato and lettuce

Roasted capsicum, basil pesto, tomato, provolone & lettuce

$15

$15

$45

$36

Platters available 7 days
Small bites & paninis available Thursday - Sunday

11:30am - 3pm


