RESTAURANT
STARTERS AND SNACKS
WOOD OVEN GARLIC PIZZA - V

10

SA BREAD & DUKKHA (SERVES 2) - VE
Grilled Riviera Bakery milanese loaf, house made
pistachio dukkha, Pendleton cherry vinegar & extra
virgin olive oil.

16

House made pizza base, confit garlic, mozzarella.

TASTE OF SA PLATTER (SERVES 2)
House made pistachio dukkha, Pendleton cherry vinegar
& extra virgin olive oil, Gourmet chorizo, La Casa del
Formaggio bocconcini, house made Fleurieu yoghurt
tzatziki, Penfield mixed olives, house made marinated
mushrooms.

28

32

DIPS PLATE (SERVES 2) - V

16

MOSAIC PLATE (SERVES 2) - V

32

Marinated eggplant, sumac zucchini, roasted red
peppers, semi dried tomatoes, marinated mushrooms,
artichokes, Penfield mixed olives, hummus, gluten free
crackers.

Three house made vegetarian dips, grilled pita.

Mushroom arancini with garlic aioli, cheesy jalapenos with
tomato salsa, grilled halloumi with balsamic beetroot relish,
salt and pepper cauliflower with hot apple relish.

30

GRAZING BOARD

ANTIPASTO PLATTER (SERVES 2) - GF/VE

Double smoked ham, salami, marinated bocconcini,
semi dried tomatoes, Penfield mixed olives, grilled
pita, house dip.

CHARCUTERIE (SERVES 2)
Selection of locally sourced cured meats, seeded mustard,
tomato chutney, beetroot relish, grilled milanese loaf.

WOOD OVEN WINGS - 10 - GF

CHIPS

8
9

WEDGES

10

12

ONION RINGS

15

Served with garlic aioli.

SWEET POTATO FRIES

14

Seasoned wings cooked in the wood oven served with
choice of sauce: blue cheese, sriracha or ranch sauce.

Served with tomato sauce.

SALT & VINEGAR FRIES

36

Served with garlic aioli.

Served with sweet chili and sour cream.

Battered onion rings served with ranch sauce.

SALAD AND BOWLS
WARM SWEET & SOUR PORK BOWL-GF/DF 23

CHICKEN COS BOWL

23

CRISPY BEEF SALAD - GF/DF

22

SMOKED SALMON BOWL - GF
Smoked salmon, chat potatoes, chevre, garlic aioli,
chives, bread & butter pickles, fried capers.

25

26

KRAUT BOWL - VE/GF
Beetroot kraut, quinoa, baby spinach, pecans,
marinated mushrooms, avocado, hummus.

22

Fried pork belly pieces, carrot, cauliflower, capsicum,
pineapple, baby spinach, mixed lettuce, sweet & sour
sauce.

Marinated beef, rice noodles, cucumber ribbons, pickled
chili, slaw, sesame seeds, coriander, soy sesame dressing.

SESAME PRAWN BOWL - GF/DF

Pan fried prawns, wakame, kewpi mayo, quinoa, avocado,
mango salsa, slaw.

Grilled chicken breast, baby cos, parmesan, crispy
prosciutto, garlic croutons, ranch dressing.

WOOD OVEN PIZZA
GLUTEN FREE PIZZA BASE – 5.5 / VEGAN CHEESE – 4.0
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MARGHERITA - V

Fresh tomato, napoli sauce, bocconcini, basil,
mozzarella.

PINEAPPLE

Double smoked ham, fresh pineapple, napoli sauce,
mozzarella.

23

22

25

PEPPERONI

24

Pepperoni, napoli sauce, mozzarella.

28

CHICKEN FETA

25

SMOKY MEAT

27

LAMB YIROS

26

Roast chicken, red onion, capsicum, mushroom, feta,
napoli sauce, mozzarella.

VEGETARIAN SUPREME - V

Marinated artichokes, mushrooms, baby spinach,
red onion, capsicum, kalamata olives, napoli sauce,
mozzarella, italian herbs.

MOSAIC SUPREME

Roast capsicum, red onion, mushroom, prosciutto,
kalamata olives, baby spinach, anchovies, napoli sauce,
mozzarella

Double smoked ham, bacon, chorizo, salami, red
onion, napoli sauce, mozzarella.

Marinated lamb, fresh tomato, mozzarella, red onion,
napoli sauce, shredded lettuce, garlic sauce.
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RESTAURANT
MAINS
28

ASIAN FUSION CHICKEN BREAST - GF/DF
Sous vide chicken breast, steamed jasmine rice, asian
greens, hoisin glaze.

32

BEEF MEDALLION - GF

PORK BELLY - GF

34

BRAISED LAMB - GF

VEGAN LASAGNA - GF/VE

26

400GM GRAIN FED PORTERHOUSE

Cola braised pork belly, baked sweet potato with
cinnamon butter, corn on the cob, sticky cola glaze.

Layers of pasta, vegan bolognese, bechamel & napoli
sauce, served with vegetable ribbons & basil oil.

32

DUKKHA CRUSTED SALMON

MUSHROOM POT PIE - VE
Swiss brown mushrooms, leek, caramelised corn, pea
puree with a walnut, cranberry salad.

Pan seared salmon fillet, pearl cous cous, roasted red peppers,
baby spinach, roasted onion, saffron labneh, crispy prosciutto.

30

200gm beef medallion, mashed potatoes, broccolini, red
wine jus.

34

Slow braised lamb shoulder, tomato, kalamata olives, capers,
roasted red peppers, parmesan polenta, rocket salad.

40

Char grilled porterhouse steak, chips, salad & your choice of
gravy.

CLASSICS
GLUTEN FREE BURGER BUN OPTIONAL 3.0

SALT AND PEPPER SQUID - DF

23

200GM RUMP STEAK - DF

25

BEER BATTERED FISH - DF

23

MOSAIC BEEF BURGER

25

CRUMBED GARFISH

26

MOSAIC VEGGIE BURGER - VE

24

MOSAIC CHICKEN BURGER

24

GOURMET BURGER

27

LASAGNA - GF

26

Seasoned and served with chips, house salad, aioli.

Fried, served with chips, house salad, tartare, lemon.

Fried, served with chips, house salad, tartare, lemon.

SEAFOOD TRIO

Salt & pepper squid, crumbed garfish, battered prawns,
chips, house salad, tartare, lemon.

SEAFOOD PLATE

Salt & pepper squid, crumbed garfish, battered fish,
prawn skewer, kilpatrick oysters, crispy whitebait, chips,
salad, tartare.

CHICKEN OR BEEF SCHNITZEL

Served with chips, house salad, your choice of gravy.

House made beef patty, lettuce, tomato, cheese, bacon,
tomato relish, aioli, brioche bun, chips.

Plant based vegetable patty, red peppers, rocket, vegan
aioli, tomato relish, vegan burger bun, chips.

30

Grilled breast, avocado, cheese, aioli, lettuce, turkish roll,
chips.

43

House made beef patty, cheese, bacon, burger aioli, red
onion, bread & butter pickles, lettuce, brioche bun, chips.

25

Served with chips, house salad - sauces additional.

House made lasagna, layers of bolognese, cheesy
bechamel, served with house salad & chips.

SAUCES & Bourguignon Jus (Champignons, bacon, cocktail onions)
GRAVIES

Parmigiana (Napoli, ham & mozzarella)
Garlic cream with prawns
Dianne

4.0
4.0
8.0
2.0

Creamy mushroom
Rich gravy - GF optional
Peppercorn
Garlic cream - GF

2.0
2.0
2.0
3.0

SIDES

SIDES
GARDEN SALAD - GF/DF
Mixed salad greens, cucumber, onion, carrot,
tomato wedges, house vinaigrette.

7

ROASTED WINTER VEGETABLES - GF/DF

7

MASHED POTATO - GF
Creamy mashed potato, fresh herbs.

7

SAUTEED GREENS - GF/DF

7

Wood oven roasted winter vegetables, rosemary salt,
extra virgin olive oil.

Seasonal greens, extra virgin olive oil, salt flakes,
cracked pepper.

UPGRADE TO SWEET POTATO FRIES 3.0
MASHED POTATO SUBSTITUTE 4.0
SENIORS DISCOUNT - MONDAY TO THURSDAY LUNCH.
20% OFF ITEMS MARKED WITH SYMBOL BY SHOWING A SENIORS CARD
GF - GLUTEN FREE / DF - DAIRY FREE / V - VEGETARIAN / VE - VEGAN
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