
Menu
B A L S A M I C  B R E A D  D I P  -  $ 1 0

Balsamic vinegar & olive oil,  served with thick fingers of sourdough
and spiced nuts.

T R U F F L E  S A L A M I  T O A S T I E  -  $ 1 5
Truffle salami and Fontina cheese on sourdough with spicy mayo,

served with a side of corn chips.

C A P R E S E  T O A S T I E  -  $ 1 5
Fontina cheese,  tomato relish and fresh basil on sourdough with spicy

mayo, served with a side of corn chips.

J A M O N  C R O Q U E T T E S  -  $ 1 7
Served with a rich tomato sauce, basil and shaved parmesan.

L I M O N - C E L L O  C H E E S E C A K E  -  $ 2 3
Glass potted Lemon Cheescake with Manly Spirits Limoncello made

curd. Garnished with Mint & Dehydrated fruit.  

D E S S E R T S

A F F O G A T O  -  $ 2 4
Mini Espresso Martini, a nip of Cold Brew Coffee Liqueur & a scoop of

classic Vanilla Ice Cream, topped with a chocolate wafer. 

T R U F F L E  &  M U S H R O O M  C R O Q U E T T E S  -  $ 1 7
Served with a rich tomato sauce and shaved manchego cheese.

G R A Z I N G  B O A R D  -  $ 4 0 / $ 6 0  
One to share, platter contains a selection of meats &  cheeses alongside a
serve of hummus and pitta, accompanied with honey, crackers,  nuts and

dehydrate fruit.  (Small or Large Option)



What’’s On
A T  T H E  D I S T I L L E R Y

P L E A S E  S C A N  T H E  Q R  
C O D E  B E L O W  T O  F I N D  O U T  

A B O U T  O U R  U P C O M I N G  E V E N T S  


