
C H E E S E  A N D  C H A R C U T E R I E                                                                                              $38
Two cheeses, salami, jamón, Bremer dip, Coriole olives, caperberries, cornichons, dry 
roasted nuts, lavosh and sourdough (GF available) 

V E G A N  P L AT T E R                                                                                                                              $30
Birky’s white bean and black truffle pâté, Bremer hommous, Coriole olives, caperberries, 
cornichons, dry roasted nuts and sourdough (V. GF available)

P O R K  T E R R I N E  A N D  B R I E                                                                                                     $24
Birky’s pork terrine and Onkaparinga triple cream brie served with beetroot relish  
and sourdough (GF available)

O T T I M O  A R A N C I N I  O N  R O M E S C O  (4)  (VEG)                                                   $20

R O A S T  T O M AT O  A N D  C A R A M E L I S E D  O N I O N  Q U I C H E  (VEG)        $15

S T O C K P O T  P O R K  A N D  F E N N E L  S A U S A G E  R O L L                                         $15

B R E M E R  D U K K A H  A N D  O L I V E  O I L  (V)                                                                      $12

O L I V E S  A N D  G R I S S I N I  (V)                                                                                                       $8

Please advise of any dietary requirements when ordering (vegan V / vegetarian VEG / gluten free GF).

S P R I N G  S U M M E R  A L L  D AY  G R A Z I N G


