
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. Please note a 15% public holiday surcharge applies.  

 

 

 
 

GARDEN MENU 
 
Charcuterie board           35 
selection of cured meats, cheeses, hummus, fresh fruit, olives and bread from the Adelaide Hills 
 
Fries, w ketchup + aioli           15 
 
Battered fish & chips (df)           18 
 
Popcorn chicken & chips (df)           18 

 
 
PIZZAS – 11 inch 
 

Tomato base: 

Margarita – roma tomato, basil, baby bocconcini, parmesan                  30 

Pepperoni – salami, black olives, chilli honey                    32 

Roast Lamb – Paris creek yoghurt, mint, fetta         32 

Chicken – Roasted spiced chicken, sumac onions, tomato chutney       32 

Confit garlic base: 

Fungi – mushrooms, provolone, roquette, truffled pecerino       30 

Pumpkin – Butternut pumpkin, goats curd, fried sage, pinenuts, pepita      32 

 
(gf bases, vegan cheese add 3) 

 
 
 
 
 
 
 
 
  


