ANTIPASTI
BAR MENU

Hand cut chips, Alsahwa Estate herbs and garlic aioli  GF | DF | VGO
Marinated olives with Alsahwa Estate natives DF | GF | V
Sourdough focaccia, confit garlic, caramelized balsamic & olive oil DF | V

Fire roasted capsicum, Muhammara dip,

pomegranate & mint, served with foccacia GFO | DF | V

Whipped truffle ricotta, hot Alsahwa Estate honey,

pistachio dukkah, served with focaccia GFO | V

OYSTERS pf | GF
Natural w/ citrus

Sherry shallot mignonette
Lemon myrtle gin & dill

ANTIPASTO BOARD Gro

A selection of cheeses, cured meats, breads, lavosh, olives,
pickles, dips, Alsahwa Estate honey, oils & herbs

Please note
a 15% surcharge
applies on public holidays.

All seafood is proudly Australian

GF - Gluten Free // DF - Dairy Free // V - Vegetarian // VG - Vegan // O - Options upon request



