Best Wine Tourism Restaurant of 2023’

~
¥ 8 Great Wine Capitals ‘5‘)/ y

‘Best Innovative Wine Tourism
Experience of 2024’ l

SIDEWOOD

APPLE SHED MENU

Charcurterie board - 3 cheeses, hummus, oil with pomegranate gloze, apple, leg ham,

prosciutto, olives, lavosh and bread | 34
Fries, w aioli | 15
Korean chicken wings with sweet chili sauce |18 (6)
Popcorn cauliflower with soy sauce and parmesan cheese |18
Chef Special engquire within | 20

PIZZAS - 11 inch

Tomato base :
Margarita, cherry tomato, pesto, basil (vg) | 30

Smoked ham, pepperoni, olives | 32

Confit garlic base :

Mixed mushrooms, gorgonzola, rosemary, rocket (v) | 30

Confit duck, fire roasted eggplant, masterstock, chili | 32

please advise of any food allergies or dietary requirements. Although every precaution is taken to prevent
cross contamination, our kitchen does use allergen ingredients and trace amounts may be present
vegetarion menu available on request



