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The age old question... beer vs wine? Enjoy this
interactive group activity sampling 2 of our wines
pitched against 2 beers from Liberty Brewing

Company. Try them alongside the food match by

Des Harris below.

TASTING MENU
Slices of Prosciutto
Whitestone Brie & house made lavosh
Salmon Rillette

Focaccia on the side

$25 pp

(minimum of 2 people)
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“ Food Menu

Platters to share

Sides

Charcuterie — a selection of cold cuts, pickles, preserves, mustard $40 Shoestring fries

served with fresh bread

Antipasto — hummus, cold cuts, preserves & pickles with fresh

bread

Fromage — a selection of cheeses, condiments from our deli
served with fresh bread and crackers

Salads

Farm coleslaw — add fresh chilli (optional)

Farm leaves & herbs with house vinaigrette

Kale, beetroot, carrot, buffalo cheese, orange &
pomegranate

Dogs & Rolls

BB® pulled pork roll — slow cooked shoulder, slaw, pickles

(Ditch the bun and go low carb with a lettuce cup — no extra charge)

Beef brisket roll — low & slow beef brisket, slaw, pickles
(Ditch the bun and go low carb with a lettuce cup — no extra charge)

Halloumi roll — Farm beetroot, mint
(Ditch the bun and go low carb with a lettuce cup — no extra charge)

Loaded hot dog — slaw, onions, pale ale cheese sauce

Hot dog — iceberg, pickles, onion, mustard & ketchup

*Please tell us about any dietary or allergen requirements you have and we will do our best to cater for them, however our kitchen environment is not set up to cater for severe allergies.

Loaded fries with onions, bacon, pale ale cheese sauce & old bay

$32
Wood roasted olives (only available Fri—Sun)
$29
Dessert
Vanilla créme brilée, shortbread
Baked cheesecake, berry compote
$6
Vix's wood fired s'mores (only available Fri — Sun)
$6 Ask us for todays flavor.
$15
From our wood fired oven
(only available from Fri —=Sun)
Garlic & rosemary flatbread with hummus
Classic margherita
$14 W .
with prosciutto
Sopressa salami, smoked tomato & red chilli pizza
$14
Farm vegetables & garden pesto pizza
$12 Ash’s special pizza
Kid's pizza
$14
Pizza Extras
$12 Gluten free pizza base $2 | Dairy free cheese $3

Sit back and enjoy a leisurely meal soaking in the surroundings. If you are in a hurry, please let us know.
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$12
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$15
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