
 
GOURMET TOASTIES 

Three cheese (v) $10.5 
 Provolone, manchego, vintage cheddar 
Classic ham & cheese $12.5 
 Ham off the bone, dijon, cornichons, rocket, 

vintage cheddar 
Ruben-esque $15.5 
 Pastrami, dijon, aioli, cornichons, sauerkraut, 

manchego 
Bombay club (vg) $15.5 
 Rosemary roast potatoes, shredded beetroot, 

pickled onion, green chutney, seed & nut mix 
Frank’s deli $16.5 
 Prosciutto, ham off the bone, soppressa, sun-

dried tomato pesto, rosemary roast potatoes, 
olives, rocket, provolone  



 
TO SHARE 

Charcuterie Board  $37.5 
 Prosciutto, soppressa, ham off the bone, sun-

dried tomato pesto, hummus, pickled 
vegetables, garlic toasted sourdough 

Soft Cheese Board (v) $37.5 
 Blue cheese, camembert, burrata, fruit & nuts, 

pickled vegetables, sun-dried tomato pesto, 
hummus, garlic toasted sourdough 

Hard Cheese Board (v) $37.5 
 La Guyerrre swiss cheese, vintage cheddar, 

manchego, fruit & nuts, pickled vegetables, sun-
dried tomato pesto, hummus, garlic toasted 
sourdough 

Vegan Board (vg) $37.5 
 Falafel, pickled vegetables, marinated olives, 

sun-dried tomato pesto, hummus, garlic toasted 
sourdough 

Burrata (v)  $14.5 
 Burrata, dukkah, pistachios, garlic toasted 

sourdough 
Marinated olives (vg)  $10.5 
 Garlic, rosemary & thyme marinated olives 
Hummus (vg) $12.5 
 Hummus, paprika, garlic toasted sourdough 
Falafel (vg)  $13.5 
 Falafel, hummus, paprika 


