
                                               
 DINE

Marinated Toolunka Creek Olives

Hummus | Dukkah | Black Garlic | Olive Oil | Pita Chips 

Yurrita White Anchovies in olive oil  | Sourdough toast 

Oven Baked Camembert | Sweet Baby Figs | Toasted Hazelnuts

Cheese Plate - three cheeses | pickled & marinated vegetables 
fruit paste | bread & crackers

Antipasto - cheeses | cured meats, | pickled & marinated vegetables | 
fruit paste | bread & crackers 

City Larder free range pork and fennel meatballs | parmesan |
toasted sourdough 

City Larder Pâté | cheese | accompaniments | bread & crackers 
Chicken Liver or
Mushroom Pate (Veg)

Terrine | fig jam | pickled onions | cornichons | mustard | bread 

Burrata | heirloom tomatoes | basil olive oil | toasted sourdough 
Add prosciutto 

Conservas  
served with stuffed olives, butter, hot sauce, potato chips and bread 

La Narval Mussels in Spanish Sauce | Spain                                                                   
Port Lincoln Mussels in Cape Jaffa Whisky| Sth Australia                                            
La Naval Sardines in Olive Oil | Spain                                                                                                               
La Narval Squid in American Sauce | Spain                                                               

Gluten free crackers available 
Charge for extra bread $3
Vegan cheese available
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