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M I S S  M A R Y  

Vegan cheese available    

GF bases/burgers* +$4
*We do our best to ensure pizzas are gluten free however

all pizzas are cooked in the same oven
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Like cheesy garlic bread, but on a pizza

T R I P L E  P 2 2
Mozzarella, Prosciutto, Pear, Parmesan,
Rocket, Olive Oil

Napoli, Mozzarella, Pumpkin, Feta,
Pinenuts, Rocket, Basil Pesto 

Napoli, Mozzarella, Leg Ham, Mushrooms, Olives,
Spanish Onion 

Napoli, Mozzarella, Basil, Olive Oil

Mozzarella, Potato, Blue cheese, Spanish Onion,
Rosemary

Napoli, Mozzarella, Marinated Lamb, Spanish
Onion, Feta, Tzatziki, Rocket 

Napoli, Mozzarella, Meatballs, Ham, Salami, Onion,
Smokey BBQ Sauce

H O T  D A M N
Napoli, Mozzarella, Hot Salami, Red Pepper,
Spanish Onion, Chilli

O R D E R  A T  T H E  B A R  
W I T H  Y O U R  T A B L E  #

15% SURCHARGE PUBLIC  HOLIDAYS
FOOD ITEMS ARE DELIVERED AS THEY ARE READY 

EATEATEAT
P I N E A P P L E  O N  P I Z Z A ?
Napoli, Mozzarella, Ham, Pineapple

1 8

C H I L L I  P R A W N 2 4

Napoli, Mozzarella, Prawns, Cherry Tomatoes, Chilli,
Garlic 

T O  G R A Z E

1 8  /  2 5  /  3 21  /  2  /  3  C H E E S E  B O A R D
Choose either 1, 2 or 3 cheeses:
Onkaparinga Triple Cream Brie, Tarago River Shadows
of Blue, Murray Bridge Vintage Cheddar served with
crispbread, lavosh grain crackers, nuts, muscatel
grapes, pear and quince paste 

3 6
Selection of quality European style cured meats
including pastrami, prosciutto, kulin and ham served
with Ket Baker sourdough, relish and pickled
vegetables 

B R E W E R ' S  B O A R D

Hummus served with Ket Baker sourdough,
crackers and olives (vegan)

1 6H U M M U S !

GF bread and crackers available +$3

Your choice of 2 cheeses: Onkaparinga Triple Cream
Brie, Tarago River Shadows of Blue, Murray Bridge
Vintage Cheddar served with four cured meats, Ket
Baker sourdough, relish and pickled vegetables 

5 2F A R M D O G  P L A T T E R

Bellarine smokehouse salmon paté served with
Ket Baker sourdough and crackers 

1 7S M O K E H O U S E  S A L M O N  P A T É

Heirloom tomatoes, Bellarine Golden
olive oil, fresh basil, ricotta 

1 4T O M A T O  S A L A D

N A  C H O  C H E E S E 1 7
Baked corn chips with melted cheese topped with
salsa, sour cream, guac & jalapeños

F L Y I N G  C H I C K E N  A R M S
Buffalo wings with a blue cheese sauce

1 8

C H I P P I E S 1 4
Shoestring fries served with garlic aioli or tomato sauce

T O  S N A C K

F I S H  T A C O S  
Two tacos with battered snapper in corn tortillas
served with tomato salsa, coriander, lime, chilli
and chipotle mayo 

1 9

T H E  W O R K S 2 5
200g House-made local Grass-fed beef patty cooked
medium-rare, cheddar cheese, tomato, lettuce, onion,
pickles and burger sauce served in a brioche bun,
served with chips and garlic aioli  

C H E E S E B U R G E R  1 2 3
200g House-made local Grass-fed beef patty cooked
medium-rare, cheddar cheese, pickles and tomato
sauce served in a brioche bun, served with chips and
garlic aioli 

T O  B U R G E R

P U L L E D  P O R K  T A C O S
Two tacos with pulled pork, coleslaw and aioli

1 9

P U L L E D  P O R K  S L I D E R S
Two sliders served with coleslaw and aioli, and a
side of shoestring fries and garlic aioli

2 4
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T O  T A S T E

2 4M C G L A S H A N  W I N E  T A S T I N G  F L I G H T
You drove through the vines, now to taste the wine! 
A self guided wine flight of the full McGlashan’s wine range

3 2F A R M D O G  G I N  T A S T I N G  B O A R D
Try all three FarmDog Gins
SMALL BATCH / PANDAN / SEASONAL SPECIAL
You'll get a shot (30ml) of each gin with
matched garnishes, ice and Fever Tree Tonic on
the side. A decontructed gin and tonic board
so you can taste and build as you please! 

2 4F A R M D O G  B E E R  P A D D L E
A self-guided tour through the full range of
FarmDog beer, with tasting notes and flavour
profiles. All beers are brewed on site!

T O  D R I N K  C O C K T A I L S

R O S É  S P R I T Z
McGlashan's Rose mixed with sparkling water
garnished with blueberries, strawberries and mint

T O  D R I N K  E V E R Y T H I N G  E L S E

S O F T  D R I N K S
Coke, Coke no sugar, Lemonade, Solo, Apple Juice,
Mineral Water, Bundaberg Lemon lime bitters (+$1)

5

L I G H T E R  B E E R
Great Nothern Lager (4.2%), Heaps Normal (0%)

9

B O T T L E D  D R I N K S  
Apple cider (4.8%), FarmDog Ginger Beer (4.5%)

1 0

S P I R I T S  &  M I X E R
FarmDog Yuki Vodka, Starward whiskey, Kraken Spiced
Rum served neat, with ice or mixer 

1 6

1 5

T O  D R I N K  G I N  

F A R M D O G  G I N  

Your choice of FarmDog Gin (45ml):

SMALL BATCH / PANDAN / SHIRAZ GIN / SEASONAL
SPECIAL

Paired with Fever Tree Tonic, Soda or served neat,
matched with unique garnish to compliment each
gin's botanicals 

We also make our own vodka - FarmDog Yuki Vodka,
served with soda & lime or lemonade 

Lager
Pale Ale  
IPA
Dark Ale

See our taps for our rotating specialty beers!

DRINKDRINKDRINK

O R D E R  A T  T H E  B A R
W I T H  T A B L E  N U M B E R

1 5 %  S U R C H A R G E  P U B L I C  H O L I D A Y S

1 7

T O  D R I N K  W I N E

M C G L A S H A N  W I N E

Chardonnay '22 1 4  /  5 0

Rosé '23 1 3  /  4 6

Pinot Noir '22 1 4  /  5 0

Shiraz '22 1 5  /  5 2

G L A S S  /  B O T T L E  

P A N D A N  S P L I C E
FarmDog Pandan Gin shaken with coconut syrup and
pineapple juice - holiday mode: on

N E G R O N I
A classic gin cocktail: FarmDog Small Batch
Gin, Campari, Rosso Vermouth served on ice
with dried orange 

2 0

2 0

What's brewing at

 farmdog 

FRI - burger/pizza & pot LUNCH deal $25

Fri - happy hour 4-6pm 

fri  - open until late

Sunday - Live music from 1pm

M A N D A R I N I
Mandarin martini made with FarmDog Pandan
Gin and a mandarin salt rim

S T R A W B E R R Y  S M A S H
FarmDog Small Batch Gin smashed up with fresh
strawberries, mint and lime, served with soda

2 0

1 9

E S P R E S S O  M A R T I N I  
Classic cocktail to fuel you for a fun day: premium
coffee, FarmDog Yuki Vodka, chocolate liquor

1 9

G I N  S O U R
Lemon sour shaken with FarmDog Small Batch Gin

1 9

W A L L I N G T O N  M U L E
FarmDog Christmas Gin, fresh mint and lime
topped with ginger ale

1 9

T A K E A W A Y  W I N E ,  B E E R  &  G I N  
S E E  B A R  F O R  P R I C E S

Sparkling '23 1 5  /  5 2

Pinot Grigio '23 1 2  /  4 4

P O T  /  S C H O O N E R

C L A S S I C  M A R G S
Tequila, triple sec, and lime juice shaken over ice
with a salted rim

2 0

N E W  Y O R K  S O U R
Whisky sour topped with a layer of McGlashan’s
Shiraz 

2 1

O L D  F A S I O N E D  
A traditional whisky cocktail with bitters and orange 

2 0

3 6W H I S K Y  S A M P L I N G  F L I G H T
Sample our favourite whiskys from around the world, while
we (not so) patiently await our FarmDog Whisky to be ready-
in the meantime, you can visit it in the barrels near the Still!

https://en.wikipedia.org/wiki/Ros%C3%A9_(singer)

