
piz
za 

something sweet
GELATO

VANILLA & PEAR PANNACOTTA    GF
V a n i l l a  b e a n  |  p o a c h e d  p e a r s  

TIRAMISU                                                                                                   
l a y e r s  o f  c o f f e e  s p o n g e  |  o u r  A l e a t i c o  i n f u s e d  m a s c a r p o n e  |  t o p p e d  w i t h
d a r k  c h o c o l a t e

AFFOGATO                                                                                  
v a n i l l a  g e l a t o  |  s h o t  o f  e s p r e s s o

o n e  s c o o p   |  t w o  s c o o p s  
v a n i l l a  |  c h o c o l a t e  |  s a l t e d  c a r a m e l  |  p i s t a c h i o  |  s t r a w b e r r y  |  h o n e y  c o m b

MARGHERITA 
p a s s a t a  |  f i o r  d i  l a t t e  |  m o z z a r e l l a  |  f r e s h  b a s i l

P i n o t  N o i r  
QUATTRO FORMAGGIO 
f i o r  d i  l a t t e  |  s c a m o r z a  |  b l u e  c h e e s e  |  p a r m i g i a n a

FUN-GUY  
c o n f i t  g a r l i c  |  m u s h r o o m  |  r i c o t t a  |  r e d  o n i o n  |  f i o r  d i  l a t t e

A r n e i s

S a n g i o v e s e

a d d  t r u f f l e  s a l a m i

a d d  t r u f f l e  p a s t e   

PUTTANESCA 
p a s s a t a ,  a n c h o v y  |  f i o r  d i  l a t t e  |  b l a c k  o l i v e s  |  c a p e r s R i e s l i n g
GAMBERI

c h i l l i  s a l a m i  |  p a s s a t a  |  f i o r  d i  l a t t e  |  h o n e y  d r i z z l e
CHILLI SALAMI 

L a g r e i n

BIANCA 
o l i v e  o i l  |  p o t a t o  |  m o z z a r e l l a  |  c o n f i t  g a r l i c  |  G r a n a  P a d a n o
|  r o s e m a r y

M e r l o t

a d d  p o r k  &  f e n n e l  s a u s a g e   

a d d  s p i c y  n d u j a   

Gluten-free base  
All  p izzas may be prepared gluten-free upon request.  

p a s s a t a  |  f i o r  d i  l a t t e  |  p r a w n s  |  g a r l i c  |  f r e s h  h e r b s  |  l e m o n  j u i c e

a d d  r o a s t e d  c h i c k e n  

f r a n g e l i c o   



to share

children

h o u s e  r o s e m a r y  f o c a c c i a  w i t h  R y l s t o n e  O l i v e  P r e s s  o l i v e  o i l
FOCACCIA & EVOO   

a d d  h o u s e  m a r i n a t e d  o l i v e s  

c r i s p y  g o l d e n  f r i e d  o l i v e s  s t u f f e d  w i t h  m i n c e
OLIVE ALL’  ASCOLANA 

A . C  F a r m h o u s e  s a l a m i  |  c o p p a  d i  t e s t a  |  p i c k l e d  v e g e t a b l e s  |  l a v o s h  
SALUMI BOARD (GFO) 

s e m o l i n a  |  l i g h t l y  f r i e d  |  l e m o n  |  a i o l i
CALAMARI (GFO) 

r o a s t e d  b e e t r o o t  |  b a b y  s p i n a c h  |  r o a s t e d  p e p i t a s  |  H i g h  V a l l e y  f e t t a
WINTER SALAD (GF) 

PEAR, ROCKET & PARMESAN SALAD (GF)  

CHICKEN SCHNITZEL & CHIPS

BOWL OF CHIPS  

FISH FILLETS & CHIPS 

Menu i tems are marked as GF for  gluten-free or  GFO for  gluten-free opt ions avai lable.  
Whi le  every effor t  is  made to minimise wheat exposure,  p lease note that  this  is  a pizza ki tchen 

and wheat par t ic les may be present  in  the air  and on most surfaces.

BEEF CARPACCIO (GF) 
t h i n l y  s l i c e d  p r e m i u m  b e e f ,  c a p e r s ,  l e m o n  j u i c e

CHEESE BOARD (GFO) 

c r i s p y  p o l e n t a  s e r v e d  w i t h  t r u f f l e  m a y o
POLENTA CHIPS (GF)  

CAPRESE SALAD (GF) 
t h i n l y  s l i c e d  t o m a t o e s  |  b u r r a t a  |  b a s i l  

H i g h  V a l l e y  ‘ s t e f a n ’  b l u e  |  C o m t e  |  H i g h  V a l l e y  s m o k e d  c a e r p h i l l y


	pizza
	MARGHERITA
	passata | fior di latte | mozzarella | fresh basil
	Pinot Noir

	QUATTRO FORMAGGIO
	fior di latte | scamorza | blue cheese | parmigiana
	Arneis
	add truffle salami


	FUN-GUY
	confit garlic | mushroom | ricotta | red onion | fior di latte
	add truffle paste
	Sangiovese
	add roasted chicken


	PUTTANESCA
	passata, anchovy | fior di latte | black olives | capers
	Riesling

	GAMBERI
	passata | fior di latte | prawns | garlic | fresh herbs | lemon juice

	BIANCA
	olive oil | potato | mozzarella | confit garlic | Grana Padano | rosemary
	Merlot
	add pork & fennel sausage


	CHILLI SALAMI
	chilli salami | passata | fior di latte | honey drizzle
	Lagrein
	add spicy nduja
	Gluten-free base


	something sweet
	GELATO
	one scoop  | two scoops
	vanilla | chocolate | salted caramel | pistachio | strawberry | honey comb

	TIRAMISU
	layers of coffee sponge | our Aleatico infused mascarpone | topped with dark chocolate

	VANILLA & PEAR PANNACOTTA    GF
	Vanilla bean | poached pears

	AFFOGATO
	vanilla gelato | shot of espresso
	frangelico



	to share
	FOCACCIA & EVOO
	house rosemary focaccia with Rylstone Olive Press olive oil
	add house marinated olives

	OLIVE ALL’ ASCOLANA
	crispy golden fried olives stuffed with mince

	SALUMI BOARD (GFO)
	A.C Farmhouse salami | coppa di testa | pickled vegetables | lavosh

	CHEESE BOARD (GFO)
	High Valley ‘stefan’ blue | Comte | High Valley smoked caerphilly

	CALAMARI (GFO)
	semolina | lightly fried | lemon | aioli

	BEEF CARPACCIO (GF)
	thinly sliced premium beef, capers, lemon juice

	POLENTA CHIPS (GF)
	crispy polenta served with truffle mayo

	CAPRESE SALAD (GF)
	thinly sliced tomatoes | burrata | basil

	WINTER SALAD (GF)
	roasted beetroot | baby spinach | roasted pepitas | High Valley fetta

	PEAR, ROCKET & PARMESAN SALAD (GF)
	children
	CHICKEN SCHNITZEL & CHIPS
	BOWL OF CHIPS
	FISH FILLETS & CHIPS



