Senso ri al Ci rcus DF | Dairy Free GFO | Gluten Free Option Available

LF | Lactose Free V  |Vegetarian

Sma"er GF | Gluten Free VE |Vegan

% Smoked almonds VE / DF 10
Marinated Fleurieu olives GF / VE / DF 10

%% Hummus, crisps, fried sumac chickpeas, pomegranate, mint DF / VE / GFO 18
French paté, shiraz gel, warmed bread GrFo 20
San Daniele prosciutto, baby capers, pickled onion, warmed bread DF / GFO 22
Crispy duck fat roasted potatoes, salsa verde, grated pecorino cheese GF/LF 20
Port Lincoln house-cured sardines, confit tomato, pickled onion, cured egg yolk, 20
prosciutto floss, warmed bread bF/ GFO

%% Quinoa salad, spinach, lettuce, mint, coriander, fetta, avocado, mango, coconut yogurt dressing v 18
Add chicken +10

L

%% larger
Twice-cooked lemon myrtle chicken wings, Settlers Spirits Yuzu Gin lemon sauce, chilli, 29
salsa verde, pickled onion, sriracha LF/GF / mild spice
Borgo sopressa antica & mozzarella focaccia melt with basil pesto, heirloom tomato, spinach, 04
pecorino & red pepper jam
Local Andy Clappis focaccia, San Daniele prosciutto, salsa verde, fig vincotto, stracciatella, rocket, pickled onion 24
Baked Andy Clappis open focaccia, portobello field mushroom, whipped fetta, salsa verde, rocket v 24
Slow-roasted spiced pumpkin and herbed pearl couscous salad, whipped fetta, baba ghanoush, pomegranate GFo /v 29
Add chicken +10
Karaage chicken, wasabi apple slaw, fries, sriracha kewpie DF/GF 35
Pork cotoletta, herb-crumbed 300g King Henry pork cutlet, charred baby cos, cider & pepper berry green sauce, herb 40
butter, pecorino cheese GF
Cheese board, seasonal condiments, crackers GFO 40
sweeter
Sticky date pudding with whipped cream 12
Apricot, white chocolate and cranberry cookie 8
Almond muffin GF 8

*15% public holiday surcharge applies



