
SIP & SWING
Scan the QR code in your bay 
to order now

V = VEGETARIAN  GF = GLUTEN-FREE 
GFO = GLUTEN-FREE OPTION  DFO = DAIRY-FREE OPTION   
DF = DAIRY-FREE  VG = VEGAN

Available Monday and Tuesday for Lunch 
Wednesday to Sunday for Lunch and Dinner

To Share
CHARCUTERIE BOARD� 28
Artisan cured meats, pickled guindilla chilli, 
cornichons, grissini, chargrilled bread  GFO

CHEESE BOARD� 28
Local Woombye cheeses, pickled figs, 
dried fruits, pear, strawberry, honey, lavosh  V GFO

FRIED CHICKEN� 24
Smoked chilli tomato sauce, ranch dressing, 
fried shallots

Burgers
	– All served on potato buns

BISTRO BURGER� 19
Beef patty, burger cheese, American mustard, 
ketchup, lettuce, tomato, onion, pickles  GFO

FRIED CHICKEN BURGER� 19
Fried chicken, burger cheese, 
smoked sour cream, slaw, cholula hot sauce 
GFO — GRILLED CHICKEN

HALOUMI BURGER� 19
Grilled haloumi, chilli jam, aioli, 
tomato, lettuce  V GFO

burger add-ons
Add bacon +3 / fried egg +3 
/ Swap to gluten free bun +3

Sides
CHIPS�  8
Tomato sauce  GF DF

AIOLI�  1

WOODFIRED PIZZAS
WHITE BASE BIANCHE
FUNGHI� 18
Fior di latte, truffle mushrooms, rosemary, 
parmesan, garlic  V  GFO

PATATE�  18
Fior di latte, confit garlic oil, Italian pork sausage, 
potato, pancetta, red onion  GFO

BOSCAIOLA� 18
Fior di latte, confit garlic oil, pancetta, 
truffle mushroom, rosemary   GFO

CON ZUCCHINE�  18
Fior di latte, confit garlic oil, zucchini, 
ricotta, rocket, honey  V  GFO

RED BASE ROSSO
MARGHERITA� 16
San Marzano tomato, fior di latte, 
fresh basil  V  GFO

HAWAIANA� 18
San Marzano tomato, fior di latte, 
pineapple, smoked ham  GFO

GAMBERI�  24
San Marzano tomato, confit garlic oil, prawns, 
cherry tomatoes, soft herbs, rocket  GFO

CAPRICCIOSA�  21
San Marzano tomato, fior di latte, smoked ham, 
mushroom, olives, artichoke  GFO

TUTTA CARNE�  22
San Marzano tomato, fior di latte, 
soppressatta salami, pork sausage, ham  GFO

INFERNO�  21
San Marzano tomato, fior di latte, 'nduja, 
soppressatta salami, chilli flakes  GFO

*�Our gluten friendly pizza bases are hand stretched and cooked on the 
same surface that we prepare gluten. As such we do not guarantee 
against cross contamination with regular gluten-based flour.


