
SMOKY BAY OYSTER | 6ea
mignonette, lemon GF NF A DF
kilpatrick GF NF A DF

ABROLHOS ISLAND 1/2 SHELL SCALLOP
nduja butter, kaffir lime GF NF A | 9ea

> ADD gluten free 9" base + 4
 

PLEASE NOTE, PIZZAS ARE SERVED & PREPARED FROM OUR
WOOD OVEN & MAY ARRIVE AT VARYING TIMES.

SCALLOPS / OYSTERS

MAINS PLATES

REUBEN | 29.5
pastrami, pickles, sauerkraut, provolone, russian dressing,
fries NF

BBQ MARINATED STEAK SANDWICH | 29.5
chimichurri, bacon, lettuce, tomato, provolone, aioli, turkish bun,
fries NF

ENJOY WITH A PINT OF HEINEKEN +10

WAGYU & CHORIZO BURGER | 29.5
chimichurri, aioli, bacon, lettuce, tomato, american cheese,
brioche bun, fries NF

GREEN GODDESS SALAD | 23
lettuce, cucumber, spring onion, mint, chives, pepitas, avocado
dressing GFO DV NF
> add chicken | 8
 

PAN FRIED PORK SCHNITZEL | 29.5
fries, green goddess salad NF
 

HOUSE CRUMBED SOUTH AUSTRALIAN FLAKE | 29.5
fries, salad, aioli NF A
 

STEAK FRITES | 34.5
shoestring fries, peppercorn sauce

200GM STOCKYARD MB 6-7 WAGYU RUMP | 47
served on our famous Stonegrill, corn rib, miso butter GF NF DF

 
 

 
 

 
 

MARGHERITA
tomato, bocconcini & basil V NF
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FUNGI
swiss, shiitake, oyster, enoki mushrooms, sage,
marinated goats cheese V NF
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PRAWN & LEMON JAM
parmesan cream, spinach, dill NF I
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SAUSAGE & CHORIZO
mozzarella, chorizo, pork sausage, spanish onion,
roasted capsicum, kalamata olives NF
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��
 

CHICKEN & BACON
smoked chicken, bacon, spanish onion, capsicum,
pineapple, jalapenos NF
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THE LOT
ham, salami, bacon, mushroom, kalamata olives,
roasted capsicum, spanish onion, mozzarella,
napolitana sauce NF
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MEATLOVERS
chicken, pepperoni, salami, bacon, napolitana sauce,
cheese, drizzled bbq sauce NF

��
 

��
 

TERRAZZA PIZZERIA

FULL VERANDAH DINING MENU ALSO AVAILABLE.

SEE OUR FRIENDLY STAFF.  

SMALL PLATES

SOURDOUGH | 12
black garlic butter, smoked salt V NF

HOUSE MARINATED OLIVES | 10
smoked salt, citrus GF VE NF DF

SLICED SALAMI | 14
kangaroo, thyme & black pepper mettwurst, pickled onion GF NF DF

HOUSE MADE DIPS (2) | 18
charred ciabatta V

BURRATA | 21
heirloom tomatoes, nduja, crisp bread VO NF

SALT & VINEGAR ONION RINGS | 15
VE NF DF

FRIES | 12.5
aioli, prosciutto salt NF DF

LEEK & BLACK GARLIC ARANCINI | 20
roasted capsicum, chimichurri, fried leek VE DF

CRISPY FRIED CHICKEN WINGS | 16
bulgogi sauce, sesame, coriander

SALT & PEPPER SQUID | 18
aioli, lemon NF DF

BLUE CRAB CAKE | 22
dijon citrus emulsion, snow pea tendrils NF DF I

BEEF KOFTA | 22
muhammara, pearl cous cous, house pickles DF

LAMB CROQUETTE (3) | 23
green pea puree, asparagus, peppered puff pastry NF

 

local and international cheeses (three), lavosh, fig gel, fresh
strawberries (v) | 28.5

CHEESE PLATE

ALLERGEN DISCLAIMER Our menu items may contain or come into contact with common allergens

including gluten, dairy,nuts, seafood, eggs and soy. While we take care in preparation, our kitchen

is not allergen-free and cross-contact may occur, including through shared equipment and fryers.

We cannot guarantee any dish is completely free from allergens. Please inform our staff of any

allergies or dietary equirements before ordering.

V vegetarian | VE vegan | O option available | GF gluten free | NF nut free | DF dairy free |

A Austral ian seafood | I imported seafood | M mixed origin seafood
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