
 

  Morning  
 

Toast  7.5 
Butter/peanut butter/vegemite/jam/honey 

 
Eggs your way (v, gf)  13 

Free range eggs with your choice of bread, 
Sourdough, Rosemary focaccia or gluten free* 

 
Breakfast Burger  14 

Free range fried egg, smoked pancetta, cheese,  
baby spinach and tomato relish 

 
Native Granola bowl   18 

Homemade wattle seed and macadamia granola, berry compote, 
Greek yoghurt and fresh fruit 

 
Avo Smash (v)   17   

(+ eggs 6 / + smoked salmon 6) 
Smashed avocado, danish fetta, dukkah and Rio Vista olive oil 

 on artisan sourdough* 

 
Mushroom trio   24 

Free range poached eggs, creamy mushroom trio and smoked pancetta  
with toasted focaccia bread* 

 
Eggs and Adl Hills Brie (v)  24 

Free range poached eggs, sauteed cherry tomatoes and baby spinach with 
Adelaide hills brie on sourdough* 

 
Extras 

Free range Egg 3,  *Gluten free bread 3,  Baby Spinach 3,  Cherry tomato 3,   
Smoked ham 5,  Prosciutto Di Parma 6,  Pancetta  6,  Smoked Salmon  6,  

 Sauteed Mushrooms 5,  Smashed avo  6 
 

 



 

 

  

Share 

Warm Toolunka olives (V)  12 
with orange zest  

 

White anchovies  19 
 whipped ricotta on sourdough soldiers 

 

Antipasto platter  10pp 

 
Burrata and Prosciutto (GF)   29 

Creamy Burrata, Prosciutto di Parma 18m, heirloom tomatoes, wild rocket   
  

Heirloom carrots (GF, V)   24 
Whipped lemon ricotta, toasted hazelnuts, sage burnt butter  

 
Spaghettoni granchio e gamberi  35 

Crab and prawn meat, sauteed cherry tomatoes, homemade fish stock 
 

Mezze maniche al pesto (V) 32 
Basil pesto, burrata, pinenuts, lemon infused olive oil 

 

Gnocchi Ossobuco  35 
Six hours slow cooked ossobuco, handmade gnocchi 

 
Beef Tagliata (GF)   45 

300 gr beef fillet, Parmigiano Reggiano, rocket, Adelaide Hills brie sauce  
 

Scotch fillet tacos (2, GF available)  26 
Soft tortilla, green goodess sauce, cheese  

  

Prawn tacos (2, GF available)  24 
Prawns, soft tortilla, pico de gallo, chilli mayo 

 
Gigi's hazelnut tiramisù   15 

 

Affogato with vanilla ice cream  10, plus your favourite liqueur  +7 
 
 

 



 

 
 
 
 
 
 
 
 
 

 
  

 

Our  Platters  

 
 
 

Antipasto Platter  40 

 
SA cacciatore salami, prosciutto di Parma 18 months, 

 Italian sheep cheese, SA truffle Brie, warm olives, 
wholemeal taralli 

 
 
 

Cheese Platter  32 

 
Two cheeses, lavosh, warm olives, house made pickles 

 

 
 

Smallgoods Platter  32 

 
 SA cacciatore salami, prosciutto di Parma 18 months, 

 Round pancetta, house made pickles, sourdough focaccia 

 
 

 



 

Amari/Spir its  
 
Montenegro/Lucano  12 
Amaro Ramazzotti (Milano) 13 
Limoncello 12 
Frangelico 12 
 
Reform silvanberry gin 16 
Malfy grapefruit gin 14 
 
Chivas Regal whisky 12 
Wild Turkey bourbon 12 

 
Nikka from the Barrel whisky 15 
Hibiki Harmony whisky 28 
Grey Goose vodka 16 
Beluga Allure vodka 25 

 

Beers/Cider  
 
Peroni Rossa, Italy 10 
Menabrea Lager, Italy 12 
Cuore di Napoli American pale ale, Italy 14 
Hills Apple Cider, Adelaide Hills 12 
Su Legno Adelaide Artisan amber ale 750ml 28 

 

Cocktai ls  
 
Aperol spritz 18 
Campari spritz 18 
Limoncello spritz 18 
 
Negroni/Negroni sbagliato 20 
Espresso Martini 20 
 
Gin or whisky sour 20 
Margarita/Spicy margarita 20 



 

Coffee and Tea  
 
Espresso 4 
Short/Long macchiato 4.4 
Piccolo latte 4.5 
Cappuccino, latte, flat white, long black, hot chocolate 4.8 
Mocha, chai latte 5.0 
Italian cold brew 6.0/7.0 
Iced latte, iced long black 5.6 
Caffe' shakerato (double espresso shaken over ice) 7.5 
Caffe' corretto (with a dash of your favourite liqueur) 9.9 
 
Soy, almond, oat, lactose free 0.8/1.0 
Extra shot 0.8 
Caramel or vanilla syrup 0.8 
Large    Add 1.0 
 
Tea Bar - pot of tea 5 
English Breakfast, chai, Earl Grey, green, peppermint, camomile 

 

Juice  
 
Freshly squeezed Orange Juice 5.5/7.0 
Besa apple juice or pineapple Juice 5.0 

 

Soft  Dr inks  
 
San Pellegrino sparkling 250ml 4.2 
San Pellegrino sparkling 750ml 8.0 
Acqua Panna 500 ml 4.2 
Chinotto 4.0 
Aranciata Rossa 4.0 
Lemonade 4.0 
Lemon lime bitters 6.0 
Coke/Coke Zero 4.0 

 



 

SPARKLING  

Prosecco Bisol Vaporetto NV 13/59 
Veneto, Italy 

Grace Under Pressure Blanc de Blanc NV 15/69 
Mount Gambier, SA 

Franciacorta Brut Contadi Castaldi 115 
Lombardy, Italy 

Forget-Brimont Premier Cru  145 
Champagne, France 

WHITES  

Atlas Watervale Riesling 13/57 
2023, Watervale - Clare Valley, SA 

Pala Soprasole Vermentino di Sardegna 15/68 
2021, Sardinia, Italy 

Verdicchio Classico Fattoria San Lorenzo 79 
2021, Marche, Italy 

Hugh Hamilton Chardonnay "The Scallywag" 14/62 
2022, Adelaide Hills, SA 

K1 Gruner Veltliner 15/68 
2021, Adelaide Hills, SA 

Pewsey Vale "The Contour" Riesling 85 
2016, Eden Valley, SA 

Tiefenbrunner Pinot Bianco 18/85 
2022, Alto Adige, Italy 

"Bramito Della Sala" Antinori Chardonnay 110 
2022, Umbria, Italy 

 
  



 

ROSE'  

Small Victories Grenache Mataro 14/64 
2022, Barossa Valley/Riverland, SA 

REDS  

Pike and Joyce Pinot Noir 15/67 
2022, Adelaide Hills, SA 

Lungarotti Sangiovese IGT 13/58 
2021, Umbria, Italy 

La Gita Nero D'Avola 15/67 
2022, McLaren Vale, SA 

Cento Sere Cannonau di Sardegna (Grenache) 17/77 
2021, Sardinia, Italy 

Gianni Masciarelli Montepulciano d'Abruzzo 18/82 
2019, Abruzzo, Italy 

La Boidina Nebbiolo DOC del Monferrato 80 
2021, Piemonte, Italy 

Decanting wines 
 

Zema Estate Family Selection Cabernet Sauvignon 90 
2016, Coonawarra, SA 

Brancaia Chianti Classico DOCG 115 
2020, Tuscany, Italy 

Argiano Brunello di Montalcino DOCG  
(World Wine of the Year 2023) 195 
2018, Tuscany, Italy 

Check out our special selection of wines at the end of the bar 

 
 
 


