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SOMETHING TO SHARE

5PM - 8PM

Arancini (4) (V) $14

Pumpkin, Thyme & Feta with aioli

Duck Spring Rolls (8) $14

served with Asian style dipping sauce

Dumplings (8) $14

Choice of: Beef Wagyu, Scallop, Pork & Chives

Falafels (8) (V) (GF*) $12

served with aioli

Fries $10

served with a choice of tomato sauce, aioli, gravy or sriracha

Loaded Fries (V) $14

served with shredded cheese, bacon pieces & gravy
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PIZZAS (9)

5PM - SPM
BBQ Beef $17

Pulled Beef, passata, BBQ sauce, tomatoes, olives, caramelised
onion, mozzarella

BBQ Chicken $17

Pulled BBQ chicken, passata, BBQ sauce, tomatoes, caramelised
onion, mozzarella

Cheese & Garlic (V) $12

Mozzarella, garlic, olive oil

Hawaiian $15

Smoked ham, pineapple, mozzarella, passata

Mediterranean (V) $15

Tomatoes, artichoke hearts, olives, caramelised onion, passata

Pulled Pork $17

Pulled pork, passata, smokey BBQ sauce, marinated red peppers,
mozzarella

GF Pizza Bases* are available $4 extra
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DESSERTS

From 5pm - 10pm
Affogato $16

with vanilla bean ice cream, shot of espresso,
your choice of liqueur

Citrus Tart $12

served with cream

Tiramisu $12

served with cream

LIQUEURS

Ironstone Farm Liqueurs $10

Amaretto
Bendigo Honey Liqueur
Elsie’s Orange Liqueur

Native Gin Liqueur

COFFEE & TEA

Cappuccino | Latte | Long Black $5

Tea Associates Tea (Bendigo) $5
Bendigo Billy | Ginga
Awakenings | Minted in Bendigo




