
 
 

 
 
 

Please advise your server of any dietary requirements or allergies in order for our chefs to accommodate. Whilst all gluten free meals on this menu are prepared 

utilising gluten free ingredients, please be aware that gluten is present in the kitchen facility. 

 

(v) vegetarian | (gf) Gluten free | (df) dairy free | (vo) vegetarian option | (dfo) dairy free option | (gfo) gluten free option | (ve) vegan 

 

P I Z Z A   M E N U 

 

Garlic and Herb Flatbread 
    

Garlic butter and fresh herbs with mozzarella   v, 10 

 
Manjimup Truffle Flatbread 

    

Manjimup truffle, truffle salt and truffle oil with mozzarella   v 12 

 
Margarita 

   

Napoli sauce, sliced tomatoes, bocconcini and mozzarella with fresh basil   v 15 

 
The Godfather 

    

Napoli sauce, chorizo, capsicum, mushrooms, olives and mozzarella   22 

 
Vego 

    

Napoli sauce, spinach, roasted pumpkin and potato, mushrooms, tomatoes and mozzarella   v, veo  22 

 
BBQ Chicken and Bacon 

    

Napoli sauce, barbecue chicken, bacon, spinach and marinated fetta with mozzarella    22 

 
Hawaiian 

    

Napoli sauce, ham, pineapple and mozzarella   22 

 

Prawn and Prosciutto 

    

Garlic butter, prawns, spinach, prosciutto, fresh basil and mozzarella    26 

 

 



 
 
 

 
 
 
 

Please advise your server of any dietary requirements or allergies in order for our chefs to accommodate. Whilst all gluten free meals on this menu are prepared 

utilising gluten free ingredients, please be aware that gluten is present in the kitchen facility. 

 

(v) vegetarian | (gf) Gluten free | (df) dairy free | (vo) vegetarian option | (dfo) dairy free option | (gfo) gluten free option | (ve) vegan 

Braised Lamb 
    

Napoli sauce, spinach, braised lamb roasted beetroot, marinated fetta, garlic and mozzarella  22 

 
Diablo 

    

Napoli sauce, chorizo, fresh chilli, jalapenos, garlic, roasted tomatoes and mozzarella    22 

 
Meat Lovers 

    

Napoli sauce, bacon, barbecue chicken, chorizo, prosciutto, capsicum, tomato and mozzarella   26 

  

 

A L S O   W O O D F I R E D 

 
Baked Potato 

    

Woodfired potato with choice of tomato, garlic, truffle, chilli, capsicum, mushroom, olives 

With choice chicken, bacon, chorizo, ham, braised lamb, prosciutto topped with mozzarella gf, veo 18 

 

Rigatoni Cheese 
    

Rigatoni pasta with smoked cheese sauce and woodfired   v   16 

 

Roasted Cauliflower 
    

Woodfired roasted cauliflower with chilli, dates and picked coriander and lime   ve, gf 14 

 
Baked Cheese 

    

Nannup’s Cambrey Cheese baked until soft and served with 

Roasted nuts, Southern Forest honey, bread and crackers   v, gfo 18 

 

 

 



 
 
 

 
 
 
 

Please advise your server of any dietary requirements or allergies in order for our chefs to accommodate. Whilst all gluten free meals on this menu are prepared 

utilising gluten free ingredients, please be aware that gluten is present in the kitchen facility. 

 

(v) vegetarian | (gf) Gluten free | (df) dairy free | (vo) vegetarian option | (dfo) dairy free option | (gfo) gluten free option | (ve) vegan 

 

S I D E S 

 

Mixed Leaf Salad   ve, gf 6 

 

Potato Roasties   v, gf, dfo 6 

 

Beer Battered Fries   v 8 

 

Potato Wedges   v  8 

 

 

 
 
 

D E S S E R T S 

Chocolate and Macadamia Brownie 
With bitter chocolate sauce and vanilla bean ice cream   gf, v 12 

Caramelised Local Fruits 
Local fruit topped with a caramelised sabayon   gf, v 10 

Selection of House-made Ice Cream 
With assorted wafers   v 10 

Salted Caramel Pot 
With mixed nut biscotti  v 12 

 

 


