PIPING HOT TREATS

Fried Csabai (Croatian chorizo) & Sourdough
Fried Haloumi, Oregano, Lemon

Pickled Chilli, Cheddar & Mustard Toasty
Eggplant, Cheddar & Mustard Toasty
Pistachio Ham, Cheddar & Mustard Toasty

Cheese Kransky, Sauerkraut, Mustard, Ciabatta

A MORE CHILLED, RELAXED SNACK
Mt Zero Olives

Dolmades, Lemon

Marinated Red Capsicum, Pesto, Sourdough
Pistachio Ham, Cornichons, Sourdough

Petite Saucisse Seche (air-dried salami),
Pickled Chillis, Sourdough

La Parisienne Brandy, Port & Sage Pate,
Cornichons, Sourdough Toast

La Parisienne Venison Tertine,
Cornichons, Sourdough Toast
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Acorn-fed Serrano Jamon, Green Olives, Sourdough

with a glass of L.a Goya Manzanilla

White Anchovies, Manchego Cheese, Sourdough
with a glass of L.a Goya Manzanilla

Ploughman’s Plate
(Wedding Sausage, Cheddar, Relish, Sourdough)

Vegetarian Antipasti Plate
(Capsicum, Artichoke, Eggplant, Tomato, Pesto, Sourdough)

Chacuterie Plate
(Copocollo, Petite Saucisse Seche, Pistachio Ham,
Pickled Chillis, Red Capsicum, Sourdough)

Grande Cheese Plate
Brillat Savarin soft mould (France ), Ossau Iraty semi-hard
ewes milk (France), Berry Creck Tarwin Blue(Vic)

w/ Water Crackers, Quince Paste

Petite Cheese Plate (one of the above)

Crisps, Mixed Nuts, Walnuts & Pistachios

also available at the bar
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