
Bar Food Menu 

 

Marinated Olives (gf, df, nf)  

Warmed Toolunka Tuscan olives marinated in lemon, garlic, 
rosemary, eschalots and chilli served with smoked salt 

˚8 

Spiced Honey Walnuts (df)  
Walnuts roasted in honey, chilli, salt and paprika 

˚8 

Bok Choy Dumplings (vegan)  
Bok Choy, garlic and chive dumplings with fried onion, coriander 
and a soy and black vinegar dipping sauce 

3 = ˚8 
6 = ˚16 

Prawn Dumplings  
Prawn dumplings with fried onion, coriander and a soy and black 
vinegar dipping sauce 

3 = ˚9 
6 = ˚18 

Miso Rice Bowls (gf, vegan) 

Sushi rice topped with edamame, red cabbage, carrot, nori, pickled 
ginger, sesame seeds served with a sesame, miso and ginger 
dressing. Your choice of  

 marinated Portobello mushrooms (vegan) 

 marinated chicken 

 
 
 
˚18 

Pizza 
All pizza’s ˚20  -  GF base + ˚4 on request 

Margherita (vego, vegan on request) Pepperoni 
Fresh basil, for de latte and passata 
drizzled with basil oil 

Hot pepperoni, mozzarella, rocket 
and house made tomato passata 
drizzled with chilli oil. 

Broccolini (vego, vegan on request) Zucchini + Pistachio (vegan) 

Charred zesty broccolini, mozzarella, 
red onion, confit garlic with a basil 
and rocket pesto 

Pistachio crumb base, topped with 
zucchini, garlic confit and wilted 
cavolo nero 


