
Breakfast Menu



Raisin Toast V	 14.0
Two pieces of raisin toast served with butter and your choice of jam 

French Toast V 	 16.0
Homemade french toast, topped with strawberries, blueberry 
coulis, maple syrup and a side of cream 

Ham, Cheese & Tomato Croissant 	 14.0

Ham & Cheese Toastie 	 13.0

Eggs on Sourdough V	 20.5
Two eggs cooked your way on toasted sourdough 

Bacon & Eggs 	 25.0
Two eggs cooked your way served with chargrilled bacon with 
toasted sourdough 

Smashed Avo V	 26.0
Smashed avo, feta, rocket and lemon on toasted sourdough served 
with two poached eggs 

Hash Brown Stack 	 23.0
Hash brown stack, topped with caramelised onion, chargrilled 
bacon, tomato chutney, avocado and poached eggs 

Eggs Benedict 	 24.0
substitute ham for Bacon +4.0 | substitute ham for Salmon +6.0
Poached eggs, ham, baby spinach and hollandaise sauce on a 
toasted brioche bun

Big Breakfast 	 26.0
Two eggs cooked your way with chargrilled bacon, italian sausage, 
baked beans, hash brown, grilled tomato and mushrooms with 
toasted sourdough 

Veggie Patch V 	 26.0
Two eggs cooked your way with grilled haloumi, avocado, tomato, 
baby spinach, mushrooms and hash brown with toasted sourdough

Traditional Omelette 	 22.0
Freshly beaten eggs and cream with bacon, roasted capsicum, 
mushrooms, mozzarella cheese, served with toasted sourdough 

Salmon & Avocado Omelette	 24.0
Freshly beaten eggs and cream with smoked salmon, capers, red 
onion, bocconcini cheese served with toasted sourdough 

Vegetarian Omelette V	 22.0
Freshly beaten eggs and cream with semi-dried tomato, red onion, 
roasted pumpkin, baby spinach and feta cheese, served with 
toasted sourdough 

Breakfast Focaccia V	 19.0
Two fried eggs, bacon, tomato sauce

Breakfast Menu Omelette

Maple Syrup & Cream V 	 21.0
Served with maple syrup and cream

Mixed Berry V	 23.0
Served with strawberries, mixed berry coulis and vanilla ice cream

Canadian 	 22.0
Served with maple syrup, smoked bacon, vanilla ice cream and a 
hash brown

Nutella V 	 23.0
Served with nutella, strawberries and vanilla ice cream

Sweet Brekkie
Choice of Pancake OR Waffle
Gluten Free +4.0

Add ons
Avocado� 4.0

Grilled Tomato � 3.0

Hash Brown 	�  3.0

Mushrooms� 4.0

Baked Beans� 4.0

Haloumi� 4.0

1 Egg� 3.0

Bacon� 5.0

Smoked Salmon� 6.0

Sliced Sourdough� 3.0

Gluten Free Bread� 3.0

Rye Bread� 3.0

Kids
13.0
Bacon & Cheese, 

Scrambled Egg Baby Bowl

15.0
Hash Brown & Avocado, V 

Scrambled Egg Baby Bowl

Surchages applies on Sundays & Public Holidays Surchages applies on Sundays & Public Holidays



Mango Blast 
Fresh mango, banana, mango nectar, vanilla, yoghurt, 
crushed ice 
Berry Blast 
Strawberries, mixed berries, apple juice, yoghurt, 
crushed ice 
Banana & Peanut Butter 
Banana, peanut butter, yoghurt, protein powder, milk, 
crushed ice 
Strawberry Blast 
Strawberries, milk, dash of honey, vanilla, crushed ice 

			   10.0Smoothies

Surchages applies on Sundays & Public Holidays

	 GLASS	 BTL	 JUG

Pepsi 	 4.5	 5.0	 12.0
Pepsi Max 	 4.5	 5.0	 12.0
Lemonade 	 4.5	 5.0	 12.0
Solo 	 4.5	 5.0	 12.0
Sunkist 	 —	 5.0	 —
Raspberry	 4.5	 —	 12.0
Lemon, Lime and Bitters 	 5.0	 —	 14.0
Soda Lime Bitters 	 4.5	 —	 12.0
San Pellegrino (200ml)
Chinotto	 —	 5.0	 —
Limonata	 —	 5.0	 —
Aranciata Rossa	 —	 5.0	 —

Soft Drinks

Milkshakes 
Chocolate
Vanilla
Caramel
Strawberry
Lime
Banana
Mango

			   8.0

Lipton Ice Teas			   5.5
Peach  |  Lemon  |  Raspberry  |  Mango 

Ice Tea

Iced Coffee
With or without cream 
Iced Chocolate 
With or without cream 

			   8.5

San Pellegrino Mineral Water (250ml)		  4.8
San Pellegrino Mineral Water (1L)			   9.0
Aqua Panna Still (750ml)			   8.0

Water

Iced Drinks 

Lemongrass and Ginger 
English Breakfast 
Earl Grey 
Green Tea with Jasmine 
Peppermint 
Chamomile 

	 CUP	 MUG	 POT
	 4.5	 6.5	 7.5Tea

Besa Juices			   5.0
Apple Strawberry  |  Cloudy Apple  |  Pear 
Multi Vitamin  |  Green Juice  |  Orange  |  Pineapple

Juices

Extra Shot			   +1.0
Milk Alternate			   +0.5
Almond  |  Oat  |  Soy  |  Lactose Free  |  Coconut Milk

		  CUP	 MUG

Babyccino 		  1.5	 —
Latté 		  5.5	 6.0
Cappuccino 		  5.5	 6.0
Flat White 		  5.5	 6.0
Long Black 		  5.5	 6.0
Mochaccino 		  6.0	 7.0
Hot Chocolate 		  6.0	 7.0
Short Black 		  4.0	 —
Macchiato 		  4.0	 —
Long Macchiato 		  4.5	 —
Vienna Coffee (Black or White) 		  —	 7.0
Vienna Chocolate 		  —	 7.0
Affogato 		  9.0	 —
Chai Latté 		  5.5	 7.0
Piccolo 		  4.5	 —
Belgian Mocha 		  6.5	 7.5
Belgian Hot Chocolate 		  6.0	 7.0

Coffee





Focaccia Wraps All served with ChipsAll served with Chips

Grilled Chicken & Avocado	 19.0
Grilled chicken, avocado, swiss cheese, lettuce and 
mayonnaise

Ham, Cheese & Tomato	 18.0
Fresh tomato with ham and a generous amount of cheese

Vegetarian V	 19.0
Fresh tomato, vegetarian patty, mayonnaise, roasted 
capsicum, lettuce and cheese 

Smoked Atlantic Salmon	 21.0
Spanish onion, capers, cream cheese and lettuce

Settebello Special	 19.0
Lightly fried crumbed veal, spanish onion, american 
mustard, rocket leaves, shaved parmesan cheese and fresh 
tomato 

Protein 	 19.0 
Veal schnitzel, sundried tomato, baby spinach, avocado, 
bacon and mayonnaise 

Yiros 	 20.0 
Marinated lamb, pickled cucumber, tzatziki, tomato and 
lettuce 

Chicken Schnitzel 	 19.0 
Chicken breast schnitzel, avocado, bacon, tomato, lettuce 
and mayonnaise 

Grilled Chicken 	 20.0 
Grilled chicken, avocado, beetroot, carrot, lettuce and 
mayonnaise 

Vego V 	 19.0 
Cucumber, carrot, beetroot, baby spinach, spanish onion, 
tomato, feta cheese, lettuce and pesto

Starters & Breads 
Bowl of Wedges V	 15.0 
Served with sweet chilli and sour cream

Bowl of Chips V	 12.0 
Served with tomato sauce

Arancini V 	 22.0
Traditional arancini balls with peas, porcini mushroom, 
truffle, served with garlic aioli and shaved parmesan

Burrata Settebello	 26.0
Burrata cheese, prosciutto, fresh tomato, dressed with 
extra virgin olive oil, gourmet sea salt and fresh basil served 
on wood oven pizza bread

Antipasto	 40.0
Italy’s finest cold meats sliced fresh, served with green 
olives and fresh wood oven pizza bread

Cheese Bread V	 19.0
add Garlic� +1.0
Wood of oven pizza base with mozzarella cheese topped 
with a sprinkle of parsley

Garlic Bread V	 16.0
Wood oven pizza base with fresh garlic, parsley and olive oil

Bruschetta 
Tomato Bruschetta V	 18.0 
Toasted ciabatta loaf with tomato salsa 

Bocconcini Bruschetta V	 19.0 
Toasted ciabatta loaf, tomato salsa and bocconcini 

Italian Bruschetta	 21.0 
Toasted ciabatta loaf, prosciutto, sliced tomato, special 
herbs and fresh basil with a touch of virgin olive oil 

Burrata Bruschetta V	 21.0 
Toasted ciabatta loaf, tomato salsa topped with burrata 
cheese and drizzle of extra virgin olive oil

Salads
Caesar Salad	 26.0
add Grilled Chicken� +5.0
Cos lettuce, bacon, shaved parmesan cheese, poached egg 
and croutons finished with caesar dressing

Fresh Garden Salad V	 20.0
Mixed lettuce, cucumber, spanish onion, tomato and olives 
with italian dressing 

Prawn & Squid Salad	 29.0
Lightly fried squid, marinated prawns, sliced avocado 
served on a bed of salad

Warm Chicken Salad	 28.0
Grilled chicken tenders, mixed lettuce, cucumber, spanish 
onion, cherry tomato, roasted capsicum with garlic aioli

American Cut 
Pork Ribs

FULL RACK  57.0  |  HALF RACK  36.0
Juicy, meaty american cut pork ribs cooked in 

our special JD sauce served with steak cut chips

Wings

10 PIECES� 19.0
20 PIECES� 31.0
30 PIECES� 42.0

Buffalo Suicide  |  Fiery BBQ  |  Honey Soy
Peri Peri  |  Sweet Chilli  |  Smokey BBQ

Mains

Chicken Veal
Con Fungi	 36.0 
Chargrilled chicken breast with portobello mushrooms 
in a creamy sauce, served with roasted potatoes and 
vegetables 

Italian Pollo 	 37.0
Chargrilled chicken breast, roasted capsicum, baby spinach, 
olives, chilli, light napoletana sauce, served with roasted 
potatoes and vegetables 

Pollo Avocado 	 36.0
Chargrilled chicken breast, creamy avocado sauce, served 
with roasted potatoes and vegetables 

Pollo Surf N’ Turf 	 39.0
Chargrilled chicken breast topped with prawns and 
calamari, finished in a creamy garlic lemon sauce, served 
with roasted potatoes and vegetables

Scaloppine Funghi 	 37.0
Pan seared tender veal medallions served with roasted 
potatoes and vegetables, topped with creamy mushroom 
sauce 

Scaloppine Pescatore 	 40.0 
Pan seared tender veal medallions topped with tiger prawns 
and calamari, finished with creamy garlic and lemon sauce, 
served with seasoned vegetables and roasted potatoes 

Scaloppine Calabrese 	 37.0 
Pan seared tender veal medallions, olives, roast capsicum, 
garlic, hint of chilli, capers, fresh tomato and baby spinach 
cooked in a napoletana sauce, served with seasoned 
vegetables and roasted potatoes 

Saltimbocca 	 40.0
Pan seared tender veal medallions layered with prosciutto 
and sage, cooked in white wine, finished with napoletana 
sauce and swiss cheese slices, served with roasted 
potatoes and vegetables

All served with Steak Cut Beer Battered Chips

Burgers

The Aussie Angus 	 28.0
180gm chargrilled angus beef pattie with bacon, egg, grilled 
onion and smokey jack daniels bbq sauce, covered with 
melted aussie cheddar cheese 

Ultimate American 	 28.0 
180gm chargrilled angus beef pattie stacked with double 
american cheddar, sliced onion, sliced tomato and pickles, 
finished with tomato and american mustard sauce 

The Chicken Avo 	 28.0 
Grilled chicken tenderloins topped with melted cheese, 
bacon and avocado, finished with a drizzle of sour cream 
and aioli 

Grand Canyon 	 30.0
Two chargrilled angus beef patties, glazed with jack daniels 
bbq sauce stacked high with crispy bacon, egg, sliced 
tomato, melted swiss cheese and american cheddar

Mighty Veg V 	 28.0 
Veggie pattie, lettuce, tomato, spanish onion, mushroom, 
melted swiss cheese and our homemade garlic aioli and 
american cheddar cheese 

A V A I L A B L E  U N T I L  3 P M A V A I L A B L E  U N T I L  3 P M

Gluten Free Roll +4.0

Surchages applies on Sundays & Public Holidays Surchages applies on Sundays & Public Holidays



Penne  |  Spaghetti  |  Linguine  |  Fettuccine  |  Gnocchi +3.0  |  Beef Ravioli +3.0  |  Gluten Free Pasta +3.0

Risotto
Con Funghi V	 30.0
add Chicken � +5.0
Button and porcini mushrooms cooked in arborio rice and 
creamy sauce, topped with parmesan cheese

Ortolano V 	 31.0 
Vegetable medley slowly cooked in napoletana sauce with 
arborio rice and topped with parmesan cheese 

Alla Zucca V 	 32.0 
Olive oil, brown onion and garlic cooked with pumpkin and 
baby spinach, finished in a creamy sauce 

Di Casa 	 32.0
Chicken breast pieces cooked with baby spinach, basil, 
semi-dried tomato and pine nuts in a creamy lemon sauce 

Marinara 	 39.0
Prawns, scallops, calamari, diced barramundi and mussels, 
cooked with garlic in a light napoletana sauce 

Avocado	 32.0
Pan fried diced chicken with semi-dried tomato, garlic, 
avocado cooked in a creamy sauce, topped with shaved 
parmesan

Wood Oven Pizza

Capriciosa	 32.0 
San marzano tomato sauce, cheese, ham, mushroom and olives 

Margherita V	 29.0 
San marzano tomato sauce, cheese, fresh tomato, oregano 
and basil

Vegetarian V	 30.0 
San marzano tomato sauce, cheese, mushrooms, peppers, 
onions, olives and fresh tomato 

Meat Lovers 	 31.0 
San marzano tomato sauce, cheese, ham, salami and bacon 

Chicken 	 32.0 
San marzano tomato sauce, cheese, chicken, mushroom 
and bbq sauce 

Pepperoni 	 30.0
San marzano tomato sauce, cheese, pepperoni

Hawaiian	 30.0
San marzano tomato sauce, cheese, ham and pineapple

The Lot 	 34.0 
San marzano tomato sauce, cheese, ham, mushroom, 
peppers, salami, onions, pineapple and prawns 

Quattro Formaggi  V	 32.0
San marzano tomato sauce, mozzarella cheese, bocconcini 
cheese, blue cheese, parmesan cheese, topped with rocket

L’Italiana	 31.0
San marzano tomato sauce, cheese, salami, olives, 
bocconcini, topped with fresh prosciutto and basil 

Sicilian 	 31.0 
San marzano tomato sauce, cheese, sliced tomato, mild 
salami, onion, bacon and chilli 

Yiros Pizza 	 32.0 
San marzano tomato sauce, cheese, marinated lamb, onion 
and tzatziki sauce 

Marinara 	 36.0 
San marzano tomato sauce, cheese, prawns, calamari, 
anchovies and garlic

Pasta

Alla Panna	 32.0
Mushrooms and leg ham cooked with fresh garlic and white 
wine in a creamy sauce 

Napoletana V	 29.0
Traditional napoletana sauce with fresh garlic and basil 

Bolognese 	 33.0
Traditional bolognese sauce with prime mince and italian 
herbs cooked slowly in tomato sauce 

Carbonara	 34.0
Pancetta pieces cooked with garlic and black pepper in a 
creamy parmesan cheese sauce 

Puttanesca	 33.0
Anchovies, capers, olives, with fresh garlic and a hint of chilli 
cooked in a napoletana sauce 

Settebello Granchio	 39.0
Pan fried crab claw meat, tiger prawns, spinach, onion and 
chilli finished in a rosé sauce 

Burrata Pomodoro	 36.0
Homemade napoletana sauce, olives and baby spinach 
served with fresh burrata cheese 

Al Pesto 	 31.0
Chicken, baby spinach and pine nuts cooked with 
homemade pesto in a creamy sauce

Con Pollo 	 35.0
Chicken pieces cooked with baby spinach, garlic, 
mushrooms and broccoli in a white wine creamy sauce 

Princess Pasta	 39.0
Tiger prawns, chicken breast pieces, bacon, mushrooms 
and spanish onion, cooked with fresh basil in a rosé sauce 

Marinara 	 39.0
Tiger prawns, scallops, calamari, diced barramundi, 
mussels cooked with garlic and lemon, finished with a light 
napoletana sauce 

Vegetariana V 	 33.0
Medley of selected vegetables cooked with garlic and fresh 
basil, finished in a creamy rosé sauce 

Traditional Lasagne	 31.0
Homemade lasagne with layered pasta sheets with 
bolognese sauce, mozzarella and béchamel, topped with 
rocket, shaved parmesan and balsamic dressing 

Piemontese 	 33.0 
Italian sausage, cherry tomatoes, olives and mushroom 
served in a napoletana sauce 

S I G N A T U R E  D I S H

Parmesan Cheese Wheel 	 39.0 
Homemade fettuccine, fried mushrooms, stracchino 
cheese, porcini mushroom paste and cream, finished in 
flaming brandy and truffle

From The Ocean
Fish & Chips 	  37.0
Three battered fillets served with chips, salad and our 
homemade garlic aioli 

Salt N’ Pepper Squid 	 37.0 
Lightly fried served with chips, salad and our homemade 
garlic aioli

Fritto Misto 	 39.0
Beer battered fish, crumbed prawns, salt and pepper squid 
served with chips, salad and our homemade garlic aioli 

Atlantic Salmon 	 40.0 
Pan seared salmon cooked with lemon and white wine, 
served with mashed potato, broccolini and hollandaise 
sauce 

Garlic Prawns 	 40.0
Juicy tiger prawns in creamy lemon and garlic sauce, served 
on a bed of rice with sautéed vegetables

From The Grill 
Scotch Fillet (400g) 	 55.0 
Highly marbled, juicy scotch fillet cooked to your liking, 
served with a side of chips and salad 

Lamb Cutlets 	 45.0 
Chargrilled lamb cutlets served with roasted potatoes and 
vegetables, finished with blistered cherry tomatoes and red 
wine jus 

Lamb Shanks 	 49.0
Slow cooked braised lamb shanks served with mash potato, 
vegetables in a rich napoletana sauce 

13” Gluten Free Base +4.0

Surf N’ Turf			   +9.5
Sauce			   +6.0
Gravy  |  Mushroom  |  Pepper  |  Dianne   
Creamy Garlic  |  Dijon  |  Red Wine Jus

Surchages applies on Sundays & Public Holidays Surchages applies on Sundays & Public Holidays



Penne Mozzarella V 
Fish & Chips 

Cheeseburger

Chicken Nuggets & Chips 
Spaghetti Bolognese / Napoletana

Chicken Schnitzel Burger 

Mini Schnitzel 
Kids Hawaiian Pizza

Iced Drinks 

Milkshakes 

Tea

Coffee

Kids Meals $15

Extra Shot			   +1.0
Milk Alternate			   +0.5
Almond  |  Oat  |  Soy  |  Lactose Free  |  Coconut Milk

Babyccino 		  1.5	 —
Latté 		  5.5	 6.0
Cappuccino 		  5.5	 6.0
Flat White 		  5.5	 6.0
Long Black 		  5.5	 6.0
Mochaccino 		  6.0	 7.0
Hot Chocolate 		  6.0	 7.0
Short Black 		  4.0	 —
Macchiato 		  4.0	 —
Long Macchiato 		  4.5	 —
Vienna Coffee (Black or White) 		  —	 7.0
Vienna Chocolate 		  —	 7.0
Affogato 		  9.0	 —
Chai Latté 		  5.5	 7.0
Piccolo 		  4.5	 —
Belgian Mocha 		  6.5	 7.5
Belgian Hot Chocolate 		  6.0	 7.0

Lemongrass and Ginger 
English Breakfast 
Earl Grey 
Green Tea with Jasmine 
Peppermint 
Chamomile 

Giant Schnitzels

The Aussie Outback 	 35.0
Topped with mushroom, bacon, egg, melted cheese, 
smokey bbq sauce 

The Pepperoni 	 35.0 
Topped with pepperoni, melted cheese 

Italiano 	 35.0 
Topped with salami, mushroom, olives, melted cheese 

Texas Style 	 35.0 
Topped with pepperoni, jalapeños, hot sauce, melted 
cheese 

Nachos Mexicana 	 35.0 
Topped with corn chips, melted cheese, salsa, guacamole, 
jalapeños 

Pig N’ Prawns 	 37.0 
Topped with bacon, prawns, melted cheese, smokey bbq 
sauce 

Bacon Deluxe 	 35.0 
Topped with bacon, mushroom, melted cheese, smokey 
bbq sauce 

Cheeseburger	 39.0 
Topped with angus beef patty, pickles, american cheddar, 
aioli and tomato sauce

Plain & Simple 	 31.0 
Served with lemon wedge on the side 

Hawaiian	 34.0
Topped with ham, pineapple, melted cheese

Ocean’s Fantasy 	 38.0
Topped with prawns, squid, melted cheese 

Yiros Yiros 	 36.0
Topped with lamb yiros, grilled onion, melted cheese, garlic 
tzatziki 

Prawns N’ Avo	 37.0 
Topped with prawns, avocado, melted cheese

Traditional Parmi	 33.0 
add Ham� +3.0
Topped with napoletana sauce, melted cheese

Meat Cravers 	 36.0 
Topped with salami, bacon, sausage, melted cheese 

Super Supreme 	 36.0 
Topped with mushroom, salami, roasted capsicum, 
pineapple, prawns, melted cheese

Dessert

Iced Coffee
With or without cream 
Iced Chocolate 
With or without cream 

Sticky Date Pudding 	 15.0 
Served with vanilla bean gelati and fresh strawberries 

Chocolate Pudding 	 15.0 
Served with vanilla bean gelati and fresh strawberries 

Warm Chocolate & Walnut Brownie 	 15.0 
Served with vanilla bean gelati and fresh strawberries 

Waffles 	 19.0 
Two waffles with mixed berry OR nutella, served with vanilla 
bean gelati and fresh strawberries

Dessert Pizza 	 22.0
Nutella base, fresh strawberries served with vanilla bean 
and chocolate gelati

Choice of Chicken OR Veal  |  Option of Nap Sauce All served with Chips

Chocolate
Vanilla
Caramel
Strawberry
Lime
Banana
Mango

All come with One Free Scoop of Gelati  |  Pop Top +4.0

Salad� +2.0
Surf N’ Turf			   +9.5
Sauce			   +6.0
Gravy  |  Mushroom  |  Pepper 
Dianne  |  Creamy Garlic 

	 GLASS	 BTL	 JUG		  CUP	 MUG

	 CUP	 MUG	 POT
	 4.5	 6.5	 7.5

			   8.5

			   8.0

			   13.0

Surchages applies on Sundays & Public Holidays Surchages applies on Sundays & Public Holidays

Soft Drinks
Pepsi 	 4.5	 5.0	 12.0
Pepsi Max 	 4.5	 5.0	 12.0
Lemonade 	 4.5	 5.0	 12.0
Solo 	 4.5	 5.0	 12.0
Sunkist 	 —	 5.0	 —
Raspberry	 4.5	 —	 12.0
Lemon, Lime and Bitters 	 5.0	 —	 14.0
Soda Lime Bitters 	 4.5	 —	 12.0
San Pellegrino (200ml)
Chinotto	 —	 5.0	 —
Limonata	 —	 5.0	 —
Aranciata Rossa	 —	 5.0	 —

San Pellegrino Mineral Water (250ml)		  4.8
San Pellegrino Mineral Water (1L)			   9.0
Aqua Panna Still (750ml)			   8.0

Water

Besa Juices			   5.0
Apple Strawberry  |  Cloudy Apple  |  Pear 
Multi Vitamin  |  Green Juice  |  Orange  |  Pineapple

Juices

Lipton Ice Teas			   5.5
Peach  |  Lemon  |  Raspberry  |  Mango 

Ice Tea

Super Shakes
Cookies & Cream 
Cookies and cream milkshake, whipped cream and 
crushed oreos 
Caramel Waffles 
Caramel milkshake, whipped cream and waffles 
Strawberry & Fairy Floss 
Strawberry milkshake, whipped cream, fairy floss and 
raspberry straps 
Peanut Butter 
Peanut butter milkshake, whipped cream and reese’s 
peanut butter cups 
Choc Mint 
Choc mint milkshake, whipped cream and crushed aero 



House Shiraz		  8.0	 12.0	 40.0
Mothers Milk Shiraz 	 Barossa Valley 	 12.0	 17.0	 48.0
Villain & Vixen Shiraz 	 Barossa Valley 	 12.0	 17.0	 48.0
First Drop Moderno Barbera 	 Adelaide Hills 	 10.0	 16.0	 44.0
Pikes Luccio Sangiovese 	 Clare Valley 	 10.0	 14.0	 44.0
Tash Nero Diavolo 	 Adelaide Hills 	 12.0	 17.0	 48.0
Robert Oatley Gsm 	 Mclaren Vale 	 11.0	 16.0	 44.0
Gorgeous Grenache	 Mclaren Vale 	 10.0	 14.0	 40.0
Majella Musician Cabernet Shiraz 	 Coonawarra	 10.0	 14.0	 40.0
Grand Casino Basket Pressed Shiraz 	 Riverland SA	 10.0	 14.0	 40.0
Grand Casino Basket Pressed Montepulciano	 Riverland SA	 10.0	 14.0	 40.0
Grand Casino Basket Pressed Old Vine Grenache	 Riverland SA	 10.0	 14.0	 40.0

Red	 Location	 150ml	 250ml	 Bottle

Surchages applies on Sundays & Public Holidays

House Sparkling 		  8.0	 12.0	 40.0
Follow The Sun Prosecco	 Riverland SA 	 10.0	 —	 40.0
The Lane Lois Piccolo	 Adelaide Hills	 12.0	 —	 —
Hancock Sparkling Shiraz Piccolo	 Mclaren Vale 	 12.0	 —	 —
Aurelia Prosecco Piccolo 		  12.0	 —	 —

Sparkling	 Location	 150ml	 250ml	 Bottle

House Sauvignon Blanc 		  8.0	 12.0	 40.0
First Drop Endless Summer Pinot Grigio 	 Adelaide Hills 	 11.0	 16.0	 44.0
The Lane Pinot Gris	 Adelaide Hills 	 11.0	 16.0	 44.0
Wicks Sauvignon Blanc	 Adelaide Hills 	 10.0	 14.0	 40.0
Willows Riesling	 Barossa Valley 	 10.0	 14.0	 40.0
Bremerton Fiano	 Langhorne Creek 	 11.0	 16.0	 40.0
Spring Seed Chardonnay	 Mclaren Vale 	 10.0	 14.0	 40.0

White	 Location	 150ml	 250ml	 Bottle

Pikes Luccio Sangiovese Rose	 Clare Valley 	 10.0	 14.0	 40.0
Lake Breeze Moscato 	 Langhorne Creek 	 10.0	 14.0	 40.0

Rose & Moscato 	 Location	 150ml	 250ml	 Bottle

Beer
Alcoholic
Peroni Red 
Corona 
Heineken 
Coopers Sparkling Ale 
Coopers Pale Ale 
James Boag’s Premium 
Peroni Nastro 
Hahn Super Dry 
Cascade Light 
Great Northern 

Non—Alcoholic
Zero Heineken 
Zero Great Northern 
Peroni Zero 

			   10.0 Cider
Pear Cider
5 Seeds

			   9.0

Fortified
Tawny Port

			   8.0

On Tap
Settebello Birra
Settebello Pale Ale
Settebello Mid

	 	SCHOONER	 PINT
		  10.0	 12.0

from 9.0

Base Spirits & Liqueurs


