
Food 
Pizza 12” wood fired bases  
Capricciosa     $24 

Tomato Base, Ham Mozzarella, Artichoke, Mushrooms 

Four Cheese    $24 

Tomato Base, Mozzarella, Gorgonzola, Fontina, Parmesan  

Margherita     $22 

Tomato Base, Mozzarella Basil, Garlic  

Napoli     $24 

Tomato Base, Cheese, Olives, Anchovies    

Pepperoni     $24 

Tomato Base, Onions, Pepperoni, Capsicum, Olives, Mozzarella 

 

Vegan options available  Gluten free 10” wood fired bases 

 

Boards Serves two to three  

Charcuterie    $36 
Prosciutto, salami, chorizo, smoked ham, anchovies, olives, roasted artichokes served with 

crusty bread, olive oil and balsamic 

 

Cheeses     $28 
Cheddar, Brie, Maasdam, Hummus, Olives, Seasonal Accompaniments, Crackers, Crusty bread 

served with olive oil and balsamic 

 

 

Ploughman’s Lunch   $26 Serves one to two  
Cheddar, Ham, Pork pie, Pickles, English Mustard, Crusty bread, butter 

 

 

Add Stilton or Gorgonzola   $5 

 

Snacks 
Chips      $9 

Add Aioli / Curry Sauce   $3 

 

Marinated Olives    $6 



 

 

 

 

  Notes ABV Pot/Schooner/Pint 
1 Vagrant Dry Belgian Session Ale 4.0%        6 / 8 / 10 
2 Willem’s Gambit XPA. Pale Ale with Calypso hops. Tropical and stone fruit 

notes, mixed with pine and resin. 
5.2%       9 / 11 / 13 

3 Plenty Road Draft Easy drinking draft ale 4.2%        7 / 9 / 11 
4 Baltic Porter Barrel Conditioned Baltic Porter. Chocolate with a hint of Port 

Wine 
7.4%    10.5 / 14 / 16 

5 Lager Bavarian style Lager. Pilsner & Viena Malt with classic German 
Hallertau Mittelfrüh Hops. Firm malty body, herbal and spicy 

4.7%       8 / 10 / 12 

6     
7 Summer Breeze Barrel Aged Sour on Feijoa. Background of lime and oak 6.4%      12 / 17 / 20 
8 Pale Ale Pale Ale with NZ Kohatu and Wakatu hops. Traditional Pale Ale 

body. Floral, lime and tropical notes. 
5.0%        9 / 11 / 13 

9 Alameda Barrel Aged Blended Golden Sour 5.6%       10 / 13 /16 
10 New Zealand IPA New Zealand Imperial Pale Ale. Tangerine, melon, pear, and 

green tea. 
6.5%       9.5 / 12 / 14 

11 Hazy IPA Hazy IPA with Cashmere and Vista hops. Complex fruity citrus 
notes, zesty lemon and lime. 

7.2%       10 / 13 / 15 

12 Cerveza Mexican style lager. Malt Corn and Motueka hops providing a 
distinctive fresh crushed citrus Mojito lime 

5.0%        9 / 11 / 13 

13 Adriatic Pilsner Eraclea Malt sourced from the area surrounding Venice. 
Aromatic, light with a gentle hint of honey. 

4.9%        9 / 11 / 13 

14 Amber Ale A rich, biscuit, malty Amber Ale 5.6%        9 / 11 / 13 
15 Midi All the flavour, just less alcohol. 3.5%         6 / 8 / 10 
16     

 


