WINE BAR cLiAR

Boards
Cheeseboard

Brie, Pesto Fetta, Vintage Cheddar, Blue (40 gram serves)
All cheese boards come with the following condiments

lavosh, assorted nuts & dried fruits

Local Olives & Fresh Bread

Add dukka, tapenade, beetroot relish or apricot chutney

Roth’s Board (GEV)
Assortment of locally sourced smoked meats, pickled onion,

cornichons, olives, olive oil, dukka & fresh bread

Breads
Garlic Turkish Bread
Cheesy Turkish Bread
Traditional Bruschetta

Small Plates
Olive & Ricotta Stuffed Mushrooms
Olives, ricotta, fetta, sun dried tomatoes, parmesan, basil & parsley
Salt & Pepper Squid
Served on rocket with house made tartare sauce
Mushroom & Parmesan Arancini
Mild chilli aioli dipping sauce
Pear & Prosuitto Salad

Pear, proscuitto, fetta, walnuts & mixed greens

Wood fired Pizzas
Margherita (GEV) (V)
Fresh sliced tomato, bocconcini & basil
Napoli (GFV)
Baby capers, anchovies, rocket, sea salt & capsicum
Hawaiian (GFV)

Pineapple, ham & napoletana sauce

American (GFV)

Spicy pepperoni, Danish salami, ham, spanish onion & olives

Moroccan Chicken (GFV)

Capsicum, Spanish onion, olives, mild chilli aioli

Espanola (GFV)

Ham, chorizo, mushroom, Spanish onion & olives

Pulled Lamb (GEV)
Pulled lamb, shallots & house made tzatziki

Mexican (GEV)

Beef mince, diced tomato, onion, salsa & rocket

Sweet
Blueberry cheesecake & vanilla bean custard
Mini pavlova & seasonal fruit and vanilla bean custard
Spencer Cocoa Single Origin Chocolate 42% Milk or 72% Dark

Please order & pay at the meal counter

GF = gluten free GFV = gluten free variation available V = vegetarian

Gluten Free Pizza Bases = $3.5
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