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GISBORNE PEAK

WINERY

Taster’s Platter $37.5

A food-lovers platter! Three smoked meats, three cheeses,
Barb’s special dill dip plus house marinated olives, salad and
more. Served with a loaf of warm Turkish Bread. Extra bread
S$3  Wine suggestion: Chardonnay or Pinot Noir

Garlic Prawns  $21.5

Pan Fried Garlic Prawns (6) Served with toasted bread and a
salad Wine suggestion: Riesling or Classic Dry White

Beer Battered Flat Head Tails $21.5

Cooked in the wood-fired oven, served with toasted Turkish
bread, leafy greens, Tartare Sauce and Lemon. Wine
suggestion: Riesling

Baked Brie S18.5 (a house favouritel)

A round of brie baked in the wood-fired oven with cranberry
sauce then topped with toasted almonds. Served with warm
Turkish Bread to tear and share. Absolutely delicious Wine
suggestion: Chardonnay

Croquetas x5 $18.5 (NEW)

A Delicious croquetas, crispy outside and creamy inside. Five
different flavours. A truly artisan product. 100% pure and
natural ingredients. Flavours: Goat Cheese & Jalapeno;
Mushroom & Blue Cheese; Leek & Parmesan; Bacalao (Salted
Cod); and Jamon Serrano. Served with Salad.

Cheesy Garlic Bread $8
Bowl of ‘Bad Boy’ Chips $7
Garlic Bread S$7

Wood-Fired Pizzas (pizzas are 9.5 inches, cut

into six pieces, on a thin crust base)

Tuscan $19 Hot salami, roasted red capsicum, sliced
onion and Kalamatta olives topped with mozzarella cheese.
Wine suggestion: Pinot Noir or Shiraz

Char-Grilled Pumpkin Vegetarian $19

Pumpkin grilled in our wood-fired oven, sun-dried tomatoes
and Baby Spinach on a tomato base topped with mozzarella
cheese.

Wine suggestion: Unwooded Chardonnay or Semillon

Ham & Cheese $19 Sliced Virginia ham and

mozzarella cheese. A Classic! Wine suggestion: Allegro or
Chardonnay

Chicken BBQ 519 Roast Chicken topped with a thinly

sliced Spanish Onion and smoked BBQ sauce with mozzarella
Wine suggestion: Chardonnay, Pinot Noir

Prawn Pesto Pizza $22
A pesto base topped with marinated garlic prawns, a sprinkle
of mozzarella cheese and garnished with Parmesan and rocket

to finish. Wine suggestion: Riesling or Chardonnay

e  Gluten free pizza base additional $3.00. Must be pre-
ordered.

NO SPLIT BILLS PLEASE

PUBLIC HOLIDAY SURCHARGE 15%

TO FINISH:

Pear Cinnamon and Pistachio Cake (GF). $8.00

@/ el

Desserts: Lemon Tart, Apple Rhubarb Crumble, Chocolate Lava Cake, Raspberry Cheesecake,

Coffee, Dessert & a glass of Muscat

$17.50

During this COVID 19 period we ask you to stay at your table for service. No changes to pizzas please.




