
PERGOLA BAR MENU

SNACKS

CHILDREN

FLAMMEKUECHE

DRINKS

Traditional

Braised Beef Cheek

Hot chips

Crumbed chicken tenders & chips

From the Woodstock Pergola Bar

Bowl of marinated olives

Housemade dip, lavosh

Cheese, lavosh, quince & muscat paste
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Woodstock Wines
Twiggy Blanc de Blancs
Little Miss Collett Moscato
Sauvignon Blanc
Fiano

Grenache Rosé 
Audacity Rosé

Free Borough Grenache
Free Borough Montepulciano
Cabernet Sauvignon
Shiraz

Cocktails
Aperol Spritz
Ginscato

Beer & Cider
Pirate Life Lager Italiana

Pirate Life South Coast Pale Ale

Coopers Mild Ale
James Squire Apple Cider

Soft Drinks

Coke, Coke Zero, Lemonade
T2 Lemon coconut breeze
T2 Peach raspberry amore

Bottled Water                                      4
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GL Jug
15   40
18   45

2 cheeses
3 cheeses
GF crackers

Gluten Free Base
Vegan Cheese

+2

+3
+3

Tomato, mozzarella, passata & basil

Diced speck, leek, cheese & sour cream

Braised beef cheek, cherry tomato, 
red onion & ranch sauce

Flammekueche is a stone baked flat-bread from
the Alsace-Lorraine region. Perfect for pairing with
wine!

Margherita

Garden Vegetable
Seasonal vegetables, passata, balsamic glaze & olive oil drizzle


