
 

Please advise our staff of any allergies or dietary requirements that you may have. 
*GF = Gluten free option available 
*DF = Dairy free option available 
*VG =Vegan option available 
*V   = Vegetarian option available  

Woodfired 

 
Spinach, Basil And Garlic Oil, mozzarella, parmesan (*V)(*GF)  13.0 
 
Caramelised Onion And Rosemary, spinach basil and garlic oil  15.0 
mozzarella, parmesan (*V)(*GF)    
 
Brunch, smoked baked beans, mushroom, onion, bacon, eggs, pork   21.0 
and fennel sausage  
 
Calamari Puttanesca, red chilli, tomato, olives, EVO, rocket pesto (*GF) 24.0 
 
Pepperoni, napoli sauce, mozzarella      20.0 
 
Roasted Mushroom, napoli sauce, mozzarella, thyme, red onion,   20.0 
blue cheese, baby cress (V, *VG, *GF) 
 
Margherita, napoli sauce, mozzarella, basil, sea salt, EVO (*V)(*GF)  20.0 
 
Prosciutto, spinach basil and garlic oil, mozzarella, salted rocket,  25.0 
lemon honey drizzle (*GF)  
 
Salmon, spinach basil and garlic oil, mozzarella, cold smoked south  25.0 
island salmon, dill crème fraiche, crispy capers (*GF) 
 
Caprese, spinach basil and garlic oil, buffalo mozzarella, vine tomato,  24.0 
basil, parmesan (*V)(*GF)  

- Add our house made balsamic reduction     +2.0 
 
BBQ Carnoso, smoked chilli, fire roasted red pepper, red onion,   25.0 
marinated chicken, bacon,  pepperoni 
 
Quattro Fromaggio, napoli sauce, feta, parmesan, mozzarella,    24.0 
blue cheese mayo (*V)(*GF)  
 
Capriosca, napoli sauce, capers, onion, anchovies, peppers, olives, feta 23.0 
(*GF) 
 
 
Gluten free bases are available on request for an additional 3.0. 
Please note that we handmake all our pizza bases on site and while we take the utmost care  
when preparing our gluten free bases, trace amounts of flour may still be present 

 



 

Please advise our staff of any allergies or dietary requirements that you may have. 
*GF = Gluten free option available 
*DF = Dairy free option available 
*VG =Vegan option available 
*V   = Vegetarian option available  

Starters 
 
Warmed Marinated Olives (*V)       11.0 
             

House Foccaccia To Share, artisan butter, EVO (*V)    12.0 
 

Seafood Gumbo, carrot and corn bread      15.0 
 

Antipasto for 4: prosciutto, sea run cold smoked salmon, salami,   64.0 
grilled artichokes, marinated olives, pecorino, coppermine, vine tomato 
marinated figs, pepperdew, pickles, pizza bread, brewers grain crackers  
 

Small Plates 
 
Salt And Szechuan Pepper Calamari, passionfruit chilli sauce (DF, GF) 18.0 
 
Chicken Roulade, smoked chorizo and mushroom farce, buffalo  16.0  
mozzarella, lemon, rocket pesto, romesco (GF) 
 
Mac ‘n’ Cheese Arancini, leeks, parmesan, mozzarella, basil (*V)  15.0 
 
Cartwheel Brew Union Cheese Plate, marinated figs,    16.0 
house made brewers grain crackers, pickles (*V)  
 
Spiced Jumbo Prawns, dill lemon fennel and garlic butter, toast  18.0 
 
KFC, southern fried cauliflower, bbq mayo (*V, *VG)    16.0 
 
Fried Chicken and bacon waffles, beer and bourbon maple syrup  18.0 
 
Buffalo Wings, celery, blue cheese dressing     16.0 
Southern Fried Beer Chicken Wings, bbq mayo     17.0 
Sticky BBQ Wings                        15.0 
Chilli, Lime and Passionfruit Chicken Wings     15.0 

 
Curly Fries, aioli (*V) (*GF)          9.0 
Gravy Fries, cheese, gravy        14.0 
Truffle Fries, black garlic and truffle mayo     14.0 
Buffalo Fries, buffalo sauce, blue cheese mayo     14.0 
Dirtier Fries, beef cheek, cheese, gravy, romesco, bbq mayo   23.0 

 



 

Please advise our staff of any allergies or dietary requirements that you may have. 
*GF = Gluten free option available 
*DF = Dairy free option available 
*VG =Vegan option available 
*V   = Vegetarian option available  

Larger Plates 
 
Market Fish And Chips, beer battered fish, curly fries, lemon caper aioli, 25.0  
Salad, lime (*DF) 
 
Salad Romero, prosciutto, grana padanno, 63˚C egg, cos, focaccia  28.0 
croutons, lemon vinaigrette, black garlic aioli, pommodorini  
 
Vietnamese Salad, rockmelon, mint, coriander, carrot, cucumber,  18.0 
candied cashew nuts, tomato, roquette, crispy mung bean noodles,  
passionfruit and chilli nam jim (*V)(*VG) 

add chicken or salt and pepper calamari     +9.0 
 

Sticky Vietnamese Pork Ribs, chilli and lime, asian salad   25.0 
Texan Ribs, dry rub, cheesy smoked baked beans  
Sticky BBQ Ribs, lemon rocket salad 
Buffalo Ribs, blue cheese mayo, celery  All half rack (600gm) 

 
250gm Double Beef Burger, pickles, mustard, black garlic truffle mayo, 25.0 
onions, gruyere, bacon, fries w aioli 
 
Crispy Fried Chicken Burger, relish, bbq mayo, cheese,   25.0 
smashed avocado, fries w aioli 
 
Beer Battered Fish Burger, tartare, swiss cheese, spiced pickled onion,  25.0 
cos lettuce, fries w aioli 
 
Cauliflower Burger, relish, bbq mayo, cheese, smashed avocado,   21.0 
fries w aioli (*V) 
 
Creamy Trio of Mushroom Pappardelle, oyster, porcini, pulsante,  23.0 
rocket pesto, pecorino, pine nut and crispy shallot (*V) 
Add  Chicken and Bacon    or Braised Beef Cheek   +9.0 
 
Spaghetti, tomato, zucchini, artichoke, spinach and garlic oil, olives, feta 23.0 
(*V, *VG) Add pork and fennel sausage     +7.0 
 
Seafood Spaghetti, cloudy bay clams, squid, fish, dill and lemon fennel  30.0 
butter, zucchini, capers, pepperdew, pinot griggio, parmesan 
 

  



 

Please advise our staff of any allergies or dietary requirements that you may have. 
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Mains 
 
Fresh Fish of the Day, semidried tomato and basil risotto, artichokes, 34.0   
pesto, crispy shallot and pinenut crumb, pecorino, artisan butter  
(*V, *GF, *VG) 
 
Pohangina Valley Highland Beef Eye Fillet Tournedo, cheesy ox cheek 39.0   
hot pot, crispy potato hash, vine tomato, zucchini, mushroom sauce 
 
9 hr Lamb Shoulder Rack, mustard seed panko crust, eggplant parmigiano, 38.0  
leek and green peppercorn sauce,  
 
Eggplant Parmigiano, zucchini, artichoke, rocket pesto, olives (VG)  27.0 
 
 
Sides:                   8.0ea 
Rocket, parmesan, vine tomato, lemon, truffle oil (GF, *V, *VG)  
Greens of the moment  
 

 

Extra Sauces          +2.0 
Buffalo Sauce 
Black Garlic and Truffle Mayo 
Blue Cheese Sauce 
Gravy 

 

  



 

Please advise our staff of any allergies or dietary requirements that you may have. 
*GF = Gluten free option available 
*DF = Dairy free option available 
*VG =Vegan option available 
*V   = Vegetarian option available  

Dessert 
 
Crema de Catalana 

Orange gel, caramelized orange, pan-fried spiced orange shortbread  16.0 

crumb, Brew Union Stout dark chocolate fudge, nectarine ice cream 

 

Dark Chocolate Galliano Mousse- 

Set vanilla cream, raspberry white chocolate pistachio biscotti,   15.0 

passionfruit gel, caramelized white chocolate crumb 

 

Cappuccino Creme Brulee         15.0 

praline crumb, vanilla coconut foam, cinnamon ladyfinger (GF)  

 
Cartwheel Brew Union Cheese Board marinated figs, freeze dried honey  
house made spent grain crackers, pickles    

1 Cheese         15.0 
2 Cheeses         24.0 
3 Cheeses         31.0 

Epitome, Coppermine, Blue Rhapsody and a guest cheese 
 
Affogato, vanilla bean ice cream, butter toffee shard,               15.0 
Arrosta espresso & your choice of Kahlua, Drambuie, Baileys, Amaretto (*GF) 
Virgin Affogato                    10.0 


