
Starters
Cauliflower Chips 
Fried Cauliflower with Sriracha Mayo (VG, GF)  16

Fries with aioli or BBQ sauce (VG, GF)  14

House Salad - Rocket, Pear, Walnuts, 
Parmesan and Honey Dressing (GF)  15

Garlic Pizza (V, VGO, GFO)  16
White Base, Mozzarella, Parsley & Oregano

Pizza
Margherita (V, GFO)  22 
Mozzarella, Fior Di Latte & Basil

Vegan Margherita (VG, GFO) 22
Dairy Free Mozzarella, Dairy Free Fior 
Di Latte & Basil

Eggplant (VG, GFO) 26 
Roast Eggplant, Cherry Tomatoes, Dairy Free 
Mozzarella & Chilli Jam 

Pumpkin (VG, GFO)  27
Caramalised Onion, Pumpkin, Sage, 
Vegan Feta, Crushed Pistachios & 
Dairy Free Mozzarella 

The Grass is Greener  (VG, GFO)  28
Dairy Free Mozzarella, Roast Zucchini, 
Spinach, Chopped Chilli, Smashed Peas, 
Vegan Feta & Italian Glaze

Heavens to Betsy! (VGO, GFO, V) 

Garlic Base, Mozzarella, Mushrooms,  28
Goats Cheese, Truffle Oil & Parsley

Toscana (VGO, GFO, V)  26
Spinach, Mozzarella, House Dried Tomatoes, 
Red Onion, Oregano, Black Olives, & Parmesan

Potato (VGO, GFO, V)  27
Garlic Base, Potato, Caramalised Onion, 
Rosemary, Goats Cheese, Mozzarella, 
Parsley & Truffle Oil

Pepperoni (GFO) 27
Pepperoni, Mozzarella & Parsley
     Add Black Olives + $2 

Vegan Pepperoni (VG) 27
Vegan Salami, Dairy Free Mozzarella, 
Parsley & Chilli Jam (cannot be made GF)

Ham & Pineapple (GFO)  26
Mozzarella, Ham, Pineapple & Parsley 

Beef  (GFO)  26
Slow Cooked Beef, Mozzarella, Yoghurt 
& Rosemary

Chicken (GFO)  26
Smoked Paprika Chicken, Red Onion, 
Mozzarella & Chilli Jam

Prosciutto (GFO)  27
Prosciutto, Pear, Mozzarella, 
Gorgonzola & Rocket

Capricciosa (GFO)  28
Ham, Mushrooms, Black Olives, 
Artichokes & Mozzarella 
    Add Anchovies + $3

ADDITIONS 
2    Pineapple, Yoghurt, Basil, Rocket, Black Olives

3    Anchovies, Parmesan, Roast Eggplant, Roast  
      Zucchini, Roast Pumpkin

4    Fior Di Latte/Dairy Free Fior Di Latte,
      Mozzarella/Dairy Free Mozzarella, Ham
      Salami/Vegami, Vegan Feta, Slow Cooked Beef,
      Chilli Chicken, Prosciutto, Mushrooms, 
      Goats Cheese, Blue Cheese 

Dessert
Nutella Calzone (VG) 16 
Nutella, Smashed Oreos & Strawberries .
(cannot be made GF)

All our pizzas are 13” and come with a Napoli tomato base, minus the Potato Pizza, Garlic Pizza & Heavens to Betsy! If  you have any food allergies,

please let us know and we'll try our best to accommodate. Gluten free bases available + $4. V = Vegetarian / VG = Vegan / VGO = Vegan Option. 

Playing Our Part
  Where possible, we use local suppliers to
 lower food and drink mileage

 Our takeaway pizza box is made from
 recycled cardboard and designed to be
 recycled again

 We use 100% bio-degradable packaging
 wherever we can

 The majority of  our restaurant was
 thoughtfully built using salvaged and 
 recycled materials.

Our operations are continuously evaluated from an 
environmental perspective in an effort to further 
minimise our eco-footprint.

Please note that a 10% surcharge applies on public 
holidays to cover staff costs

Crust Dipping Sauce (Ranch) + 4.5 (VG) (GF) 

F
O

O
D



BEER
Green Acre Lager   9 / 23
Please see our specials board for rotating taps

Cider
Adelaide Hills Pear  10
Adelaide Hills Apple  10

Wine
Please see our specials board for monthly wine by the glass.

White
San Pietro Pinot Gris '21  10 / 50

Rouleur Chardonnay ‘22  12 / 60

Wilkie Wines 'Country Mile' 
Sauvignon Blanc '21  50

Zonzo 'Scoperta' Pecorino '21  52

Wilkie Wines 'Pesky Flock' Pinot Gris '22  

Vino Intrepido 'A Pound of  Flesh' Skin 
Contact Vermentino '22  56

Rouleur 'Pinot Gris et al...' '21  60

Sparkling
San Pietro Sparkling Brut NV  9 / 45

Rose
Blood Moon 'Moonrise' Rosé '21   9 / 45

Red
Blood Moon Wines Shiraz/Merlot '21   10 / 50
Airlie Bank Pinot Noir '22  11 / 55
Montevecchio Rosso Heathcote 
Field Blend '20        46
Le Sorelle Lambrusco Maestri '21  50
Blood Moon 'Autumn Moon Shivers' 
Nero D'Avola '22  50
Little Brunswick Syrah '22  54
S.C. Pannell Tempranillo '20  56
Seneca Cabernet Sauvignon '19  80
 

        = Happy Hour 5PM-6PM 7 Days & 7:30PM-9PM Friday & Saturday. Please note that a 10% surcharge applies on public holidays to cover staff  costs. 

Every wine on this list is Vegan.

Cocktails
Aperol Spritz
Aperol, Bubbles, Soda  17
Rhubi Spritz
Rhubi, Bubbles, Soda  17
Southside
4 Pillars Gin, Mint, Lime  19
Negroni
Brookies Gin, Campari, Sweet Vermouth  19
Classic Margarita
Lime, Cointreau, Tequila  19
Tommy's Margarita
Lime, Agave, Tequila  19
Like some spice in your Marg? Ask the bar to turn up the heat

Mojito
Mint, Lime, Stolen White Rum, Soda  19
Cosmopolitan
Grainshaker Rye Vodka, Cointreau, 
Cranberry Juice, Lime  19
Whisky Sour 
Starward Two Fold, Lemon, Sugar  19
Made with a vegan foamer for an egg-free sour experience

Old Fashioned
Woodford Reserve Bourbon, Bitters, Sugar  19
Espresso Martini
Grainshaker Rye Vodka, Mr Black, Boston Black  19
Full Monte #2
Amaro Montenegro, Woodford Reserve 
Bourbon, Bitters  19
Paper Plane
Amaro Nonino, Buffalo Trace Bourbon, 
Aperol, Lemon  19

Spirits
Please see our bar for our full range of  spirits.

NOT BOOZE
Soda Water                          200ml  3.50 /500ml   7
Coke   4
Coke Zero   4
Lemonade   4
Ginger Beer   4
Capi Tonic   4.5
Capi Ginger Ale   4.5
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