
yarrawonga

Every effort is made to cater for 
dietary needs, however we cannot 
guarantee that our food & drinks 
are allergen free

A Surcharge of 10% applies 

on all Public Holidays.

Split bills are subject to availability.

B A R  S N A C K S  g o u r m e t  p i z z a s  

Bowl of chips 12
Served with smoked paprika salt

Cauliflower Popcorn                                   18 
San Marzano, parmesan, mozzarella, 
fior di latte, basil. Finished with sea salt 
& Rich Glen olive oil

Pork Belly Skewers (3) 26
Chilli crisp, fried shallots, spring onion, 
sesame seeds served with fragrant 
jasmine rice

Fried Squid w/ Black Lime 
& Star Anise (DF) (GF Option)                                          27 
Petit herb salad, lime aioli

Buttermilk Fried Chicken
Tenders (GF Option)                                                24 
Southern fried tenders served with 
house-made dipping sauce

Charcuterie Plate (GF Option)                                    42 
Smoked & cured deli meats, cheese, 
dried fruits, spiced nuts, and house-made 
lavosh bread

Blondie (V) 22
Confit garlic, parmesan, mozzarella, sea salt finished 
with fresh rosemary and Rich Glen olive oil

God Save The Queen (V)  24
San Marzano, parmesan, mozzarella, fior di latte, 
basil, sea salt finished with Rich Glen olive oil

River Runs Through It   29
San Marzano, mozzarella, parmesan, 
prawns, octopus, chilli. Finished with fresh 
sorrel and Rich Glen lemon lime oil

Dark Side of the Shroom (V)  28
San Marzano, parmesan, mozzarella, shiitake & 
oyster mushrooms and garlic shoots. Finished with 
house-made caramelised onion jam & olive oil

Comfortably Yum (V) 27
San Marzano, parmesan, mozzarella, roasted 
pumpkin, Persian fetta, toasted pine nuts,sauté 
spinach, piquillo peppers, roquette, balsamic glaze. 
Finished with Rich Glen Olive Oil

Led Zeppelin 29
San Marzano, parmesan, mozzarella, bacon, 
pepperoni, piquillo peppers, black olives & anchovies 
finished with fresh basil and Rich Glen olive oil

Bacon all the Rules 26
Roasted pumpkin base, parmesan, fior di latte, & 
pancetta. Finished with pistachio crumbs, fresh 
cracked black pepper and Persian fetta

Gluten free base available | $6.50
VEGAN CHEESE | $5


