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M ENWU

MIXED NUTS (GF, V) s6

McLAREN VALE WILD KORONEIKI OLIVES (GE, V) s6
Chilli, Fennel, Orange Zest

TRIO OF DIPS s16
Grilled Pita

DOLMADES - VINE LEAVES (GF, V) s12
Rice & Herbs, Tzatziki, Olives, Grilled Pita

SALUMI BOARD $18pp
Prosciutto, Salami di Bosco, Manchego, Roasted Capsicum, Olives, Focaccia

PORK & GINGER DUMPLINGS (6) s16
Fermented Chilli & Soy Dipping Sauce

CORN FRITTERS (V) s22

Peperonata, Crumbed Fetta, Basil

STUFFED LOCAL BABY SQUID (GF) s24
Capocollo & Provolone, Warm Potato & Spinach Salad, Salmoriglio

HOUSE MADE FETTUCINE $24

Prawns, Cherry Tomato, Spring Onion, White Wine, Grana

MICHA'S CHEVAPCHICHI (8) (GF) $25
Greek Salad, Roasted Capsicum Relish

CHICKEN WINGS (12) $22
Memphis Sweet & Spicy Dry Rub, House Made Buffalo Sauce, Ranch

PIZZA

MARGHERITA 312

CAMPAGNOLA (Mushroom, Gorgonzola Dolce) $12
SALAMI (Salami di Bosco, Chilli Honey) $14

ISTRIANA (Prosciutto, Rocket, Grana) $14
CAPRICIOSSA (Ham, Mushrooms, Artichoke Hearts) $14

TONNO & GAMBERI (Tuna, Prawns, Salmoriglio) $15
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PANINI BAR

VEGETARIANO $12
Corn Fritters, Whipped Ricotta, House Roasted Peppers

SMOKED SALMON $12

Cream Cheese, Spanish Onion, Heirloom Tomato, Rocket

BAMBINI $10

Adelaide Hills Leg Ham, Seeded Mustard, Swiss, Heirloom Tomato

REUBEN $12

NY Style Pastrami, Sauerkraut, Swiss, Thousand Island

MORTADELLA $13

Marino Mortadella Pepper, House Roasted Peppers, Provolone Dolce

SOPRESSA $12

San Jose Sopressa, Adelaide Hills Triple Cream Brie, Rocket, Balsamic, EVOO

PROSCIUTTO $14

Marino Prosciutto, Heirloom Tomato, Provolone Dolce, Rocket

CUBANO $14

Porchetta, Adelaide Hills Leg Ham, American Mustard, Swiss, Kosher Pickle

OLE TORO $14

Barossa Smoked Wagyu Beef, Horseradish Cream, Caramelised Onion, Swiss

DAL POLLO $14

Memphis Sweet & Spicy Rub Grilled Chicken, Guacamole, Provolone Dolce
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