— SPEAKEASY FOOD —

A plate of olives

House Focaccia
Add ons:

Marinated Goat Cheese
Hommus

Burrata

GF|DF
Cauliflower Bites

Hummus and Lemon dressing

Bruschetta Trio

Blue cheese bruschetta with pear & honey

Prosciutto bruschetta with marinated goat

cheese and dried tomatoes
Tomato basil bruschetta with balsamic
drizzle

GF
Burrata

Served with marinated cherry
tomatoes & basil oil

Calamari Fritti

Served with Tartar sauce

Cheese plate $32

Montecampero Gran Reserva
Manchego (Spain), King Island
Furneaux Double Cream Brie (Tas),
Belle Island Soft Blue (NSW)

Antipasto platter $32

Nonna sopressa, jamon serrano,
bresaola

Speakeasy Meatballs $25

Served with hearty tomato sauce and
bread, topped with grated Manchego
cheese

Mushroom Arancini $18

Vegetarian risotto arancini made
with mushrooms,green peas & cheese
(6 per serve)

GF

Truffle Fries $16

Shoestring fries, black truffle oil,
parsley salt & Manchego cheese

Mozza Crunch Bars $16

Served with sauce

All our dishes may contain traces of allergens | GF - gluten-free | DF- dairy free

Allergy Statement: Menu items may contain or have come into contact with Wheat, Eggs, Peanuts, Tree Nuts or

Milk. And or other ingredients that some consider allergens. Due to these circumstances, we are unable to
guarantee that any menu item can be completely free of allergens




