
 
 
  
 
 

 

~ ARVO DINING MENU ~ 
3-6pm Friday, Saturday & Sunday 

 

CHAR ANTIPASTO PLATE (serves 2)  
Venison Salami, Jamón Serrano Reserva (12-14m DOP), charred roasted capsicum, 

artichoke hearts, carrots, house made hommus & toasted focaccia crisps 
$36 

HOUSE MADE FOCACCIA BREAD or FLAVOURED HOUSE MADE FOCCACIA BREAD 
with Torzi Matthews extra virgin olive oil & aged balsamic/David Franz vino cotto blend 

$4pp or $5pp 
TORZI MATTHEWS KALAMATA OLIVES marinated with garlic, chilli & herbs 

$10 
LEEK, CHEESE & CHIVE CROQUETTES served with house made aioli 

$16 for 4 
SPINACH, PEA & TARRAGON ARANCINI 

 on a bed of rocket with freshly grated parmesan & green goddess dressing 
$18 for 3 

HOUSE MADE DUMPLINGS your choice of chicken & pork or vegan dumplings 
served with chilli, fresh herbs, crispy shallots & house made dipping sauce 

$22 for 6 / $36 for 10 
CRISPY FRIED CHICKEN BURGER 

crispy fried free range chicken breast served in a brioche bun                                                             
with bacon, cheese, lettuce, tomato, pickle, siracha mayo & fries 

$27 
PULLED PORK BURGER                                                                                               

spiced & slow cooked shredded pork shoulder with house made slaw, mayo & BBQ sauce           
in a brioche bun with Zimmy’s Barossa dill pickled cucumber & fries 

$25 
FRIES, char salt & garlic  aioli 

$14 
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