
Small Plates for Going Alone or Sharing 
 

LABNE [ V- GFO ]  

pomegranate, pistachio, olive, mint, lemon zest, olive oil, warmed 
sourdough _ 20.0 
 

CORN RIBS [DFO - GF ] 
chilli garlic butter, parmesan, parsley _ 16.0  
 

ARANCINI [ V ] 
mushroom truffle arancini, parmesan mayo_ 18.0 (3) 
 

ROAST BEETROOT  [ V - GF – VE ] 
Roast beetroot, lemon tahini, maple cinnamon walnuts, micro herbs _ 
17.0 
 

WATERMELON SALAD  [ V – GF – DFO ] 
persian feta, baby cucumber, red onion, mint, sherry vinegar_16.0 
 

SALT AND PEPPER SQUID [ GF-DF ] 
sweet green chilli nam jim _ 23.0 
 

FISH TACO [ DF - GFO ] 
charred pineapple, chipotle mayo, coriander, parsley _ 23.0 (3) 
 

DUMPLINGS [ DF ] 
chicken and corn dumpling, black vinegar, ginger, 
spring onion _ 21.0 (5) 
 

GFC – GRUNTHAL FRIED CHICKEN [ GF - DF ] 
Karaage Chicken served with yuzu mayo 
Korean Spicy Chicken with sesame seeds, spring onion 
Don’t want chicken?  Cauliflower with cashew cream  [ GF - VE ] 
_ 20.0 

 

CHEESEBURGER SPRING ROLLS  
wagyu beef mince, cheese, pickles, tomato sauce, mustard _ 23.0 (3) 
 

TRUFFLE CHEDDAR TOASTIE [ V ] 
mini balsamic pickled onions _ 15.5 

 
 



Big Plates for Sharing 
 
BEST OF GRÜNTHAL SHARE BOARD 

We have put together the crowd favourites – karaage chicken, 
salt’n’pepper squid, mushroom arancini, cheeseburger spring rolls, 
fries, slaw and all the dipping sauces _ 95.0  

(big meal for 2, decent meal for 3) 
 

GRAZING BOARD 
Nino’s salami, Little Acre Pate, Birky’s terrine, Udder Delights 
Brie, cheesemonger selected mature cheese, roast capsicum dip, 

beetroot humus, kalamata olives, cornichons, balsamic onions, 
sliced ciabatta, mini toasts _ 73.0 

 
CHEESE FONDUE [ GFO ] 
Gruyere, Emmenthal, white wine, ciabatta rolls, balsamic onions, 

Skara csabai salami, pear _ 62.0 
 
 

Sides 
 

GRÜNTHAL FRIES [ GF - V - VEO ] _ 9.5 

add truffle vegemite aioli [ V ] _ 4.0 
 

FRENCH GREEN BEAN SALAD [ VE – GF – V ] 
shallot caper vinaigrette _ 12.5 
 

GRÜNTHAL SLAW [ GF - V - VEO ]  
cabbage, corn, apple, spring onion, mint, yuzu mayo dressing _ 

12.5 
 
MAC AND CHEESE [ V ] 

with crunchy cheesy topping _ 12.5  

 
 
 



Pizza 
 

48hr dough ferment, hand stretched, deep dish, 12 inch  

 
 
GARLIC [ V - VEO ]     

rosemary, olive oil, parmesan _ 16.0 
 

MARGHERITA [ V - VEO ]     
tomato, mozzarella, parmesan, basil pistou _ 24.0 
 

TOO CHEESY [ V ]   
Udder Delights Brie and Mawson Blue, parmesan, mozzarella 
and thyme _ 26.0 

 
POTATO AND FENNEL [ V – VEO ]   

potato, fennel, parmesan _ 24.0 
- add spicy pork mince _ 5.0 
 

MUSHROOM [ V - VEO]    
roasted mushroom, Udder Delights Brie, walnuts, thyme, truffle 
salt, parmesan, mozzarella _ 33.0 

 
HAM & PINEAPPLE 

Nino’s ham, fresh pineapple, sugo, mozzarella, parmesan _ 27.0 
 
SALAMI  

Nino’s calabrese chilli salami, honey, chilli flakes, mozzarella, 
parmesan _ 30.0 

 
LAMB YIROS 
slow braised lamb, cherry tomato, red onion, parsley, mint, 

tzatziki, mozzarella _ 30.0 
 

MEAT LOVERS  
Nino’s calabrese chilli salami, ham, sausage mince, red onion, 
roasted red capsicum, mozzarella, parmesan _ 30.0 



 

BBQ BRISKET 
36 hour smoked brisket, Sweet Baby Rays BBQ sauce, caramelised 

onion, spicy pork mince, salsa verde, mozzarella_ 30.0 
 

Pizza Crust Dips 
 

More flavour for your pizza when you’ve eaten the middle – grab a 

dipping sauce for your crusts! 
 
Herbed Garlic Yoghurt_5.0 

Tarragon Anchovy Butter_5.0 
 

Pizza Extras 
 

add olives or anchovies_3.0 

extra Nino’s calabrese salami_5.0 
extra mozzarella or add vegan cheese _3.0 

Grünthal gluten free base (sorghum flour, teff dark flour, potato 
starch) _4.0 

 

Dessert  
 

GRUNTHAL MESS [ VE – GF – DF ] 

seasonal fruit, meringue, sorbet_15.0    
(see blackboard for flavour) 
 

MOCHA PARFAIT [ GF ] 
chocolate meringue, mascarpone, praline_15.0    
 

AFFOGATO [ GF ] 
vanilla ice cream and espresso_10.5 
add your choice of Frangelico, Baileys or Kahlua _8.0 
 

UDDER DELIGHTS CHEESE BOARD [ GFO ] 
selection of specialty Udder Delights cheeses, fresh honeycomb, 

roast maple walnuts, lavosh _ 25.0    
 



Kids Plates 
 

GRÜNTHAL FRIED CHICKEN [ GF ] 

fries, tomato sauce _ 12.5  
 

KIDS PIZZA [ GFO ] 

Ham and cheese or tomato and cheese _ 12.5  
Grünthal gluten free base (sorghum flour, teff dark flour, potato 
starch) _4.0  

 

MAC AND CHEESE  
with crunchy cheesy topping _ 12.5 

 

SEASONAL FRUIT AND VEG BOWL [ VE ] 
fresh selection of what’s in season _ 5.5  

 

Kids Treats 
 

GRÜNTHAL SUNDAE 
vanilla ice-cream, 100s and 1000s, Persian fairy floss, chocolate 

sauce _ 8.5 
 

GRÜNTHAL SPIDER 

vanilla ice-cream and your choice of coke, lemonade, raspberry 
lemonade _ 6.5 
 

Kids Drinks 
 

BESA JUICE 

orange, apple, pear, apple and berry _ 5.2 small _ 6.3 large 
 

KIDS  

coke, lemonade_4.5 

 
 
 
 
 



Grünthal Group Bookings and ‘Feed Me’ 
  

For groups larger than 9 we’ve created (small groups are also welcome to 
partake): 
 

Grünthal ‘Feed my Group’ 2 course menu which includes the chef selection of 
three shared small plates; followed by pizzas and sides for $48/head.  
 

Grünthal ‘Feed my Party’ 3 course menu which includes the chef selection of 
three shared small plates; followed by pizzas and sides; finishing with desserts 
or cheese for $58/head. 
 

All You Can Eat Pizza Night 
 

Every Friday night for $28pp  
 

Cheese making classes 
 

Did you know we teach you how to make cheese at home?  
Refer to www.grunthal.com.au/pages/cheese-making-classes  
 

Private Functions 
 

Our Grünthal Greenhouse is perfect for private functions, corporate groups, 
parties of any sort and tour groups.  
Refer to www.grunthal.com.au/pages/private-functions   
Email eat@grunthal.com.au to let us know how we can help you.  

 

Dietaries Explained 
 

V = Vegetarian 
VO = Vegetarian Option Upon Request 
DF = Dairy Free 
GF = Gluten Free  
GFO = Gluten Free Option upon Request 
VE = Vegan 
VEO = Vegan Option upon Request 

 
 

 

http://www.grunthal.com.au/
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