Nibbles - $7each or all 3 for $20 (gf)

Toasted almonds / Marinated olives / Pepitas T : I M
Fries with aioli (gf, vegan) $12
Daily baked bread with herb butter $12 0 m

Platter of the day - $40 and $70
Can be made vegan or vegetarian.

See the blackboard for today’s platter details. Platters come with bread

Pinchos - any 3 for $18
Our daily bread (can be made gf) topped with:
Smoked sardines, anchovy butter / Prawns, garlic, saffron aioli / Grilled halloumi, honey and herbs /

Caponata (v)

Tapas - $20 each or share 4 for $75

Meatballs (6) in a lightly spiced tomato sauce, parmesan

Spiced, roast vegetables, toasted chickpeas, salsa verde, hung yoghurt (gf, v)

Garlic prawns (6) - whole prawns in olive oil and garlic (gf), served with chunks of fresh bread
Spanish omelette, potato and onion (gf, veg)

Asparagus frittata, salad greens (gf, veg)

$25 plates
Grilled beef rump with herb dressing and fries

Lamb and vegetable tagine, corn flat bread

Children's Pasta (12 years and under) $12

Pasta with a simple sauce - gf option, please ask
Tea and Coffee $5.50 per person
Bay Espresso coffee, served with milk, cream or oat milk

Earl Grey,Green, Black, Peppermint, Red Bush

Sweetness $14 - Chocolate, almond and orange torte (gf)

Focaccia - baked everyday - available to take away.

VINEYARD

Our menu offers several vegan options and is mainly free of gluten.
We don’t fry anything with gluten in the chip fryer. We handle our bread on a dedicated bench.

Let us know if you have any dietary requirements and we’ll happily create something for you.



